
Pistachio Mortadella with Olive oil  200
& toasted black pepper

Spicy Coppa with Lavender-infused wild honey 200

Pecorino Romano with Red wine aigre-doux 250

Brillat-Savarin with SEARED DATES & PINK PEPPERCORNS 340

Delicatessen

Foie Gras WITH Brioche, Granny Smith Apple, 700
cherry, demi-glace & Vanilla

Razor clams with Black garlic & leek purée,  450
brown butter & parsley

Chicken Liver Terrine WITH Green mustard,  360
red onion jam & red shallot

Roasted Beef Tonnato WITH Confit asparagus,  650
thai basil pesto, caperS & lemon

VERLAN’s shrimp cocktail WITH seaweed wasabi paste 450

Roasted Pepper & Tuna CruDO 400
WITH Sherry vinegar & peach

Marinated Anchovy & Stracciatella 450
WITH Sesame, chili & olive oil

Fresh Oyster with Cider dressing & marinated shallot 200/pc

Baked Coquilles Oyster with béchamel, Comté, 250/pc

mushrooms & breadcrumbS

Grated Tomato & Green Bean Salad 330
Frisée, pickled cucumber, green apple & Olives 

Starters

DINNER

A l l  p r i c e s  a r e  i n  T H B  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  7 %  VAT



Seasonal Steak Frites Pommes frites, chestnut 300/100g

& cherry demi-glace, blond misO

Open Fire Wagyu Tongue WITH Drunken pRUNES,  450
figs & Hummus

Monkfish Beurre blanc, Champagne-washed ikura, 900
herbs, daikon & celeriac

Hamburg Pommes purée, raclette, demi-glace & truffle 800

Red Mullet Milanese Harissa, ricotta di bufala, 650
grilled cabbage & pine nuts

Saltimbocca WITH Veal strip-loin, sage & speck 1,700

Khon Kaen Chicken WITH Sliced portobello  800
& smoked beet purÉe

Côte de Bœuf Dry-aged bone-in ribeye  600/100g

WITH 2 sIDES & 2 SAUCES  |  PLEASE ask staff

Pork chop Schnitzel with Cauliflower purÉe 700
& Coarse mustard veloutÉ

Pastas
Beef cheek Capelletti with Ragu & Pecorino 450

Gratin CASARECCE WITH Creamy arrabiatta, 400
Guanciale & lardo

Caviar Trofie WITH Sourdough breadcrumbs 790
& salted egg yolk

Baked Crab Mezze wITH Seafood Bisque & Ricotta 460

Mains

To Share

A l l  p r i c e s  a r e  i n  T H B  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  7 %  VAT



Pommes Frites & Tomato Jam 290

Pommes Purée & Raclette 400

Grilled Peas & Edamame 310

Fresh Leaves, Pomelo & Kalamata 300

Sourdough Toast with Béchamel & Cheese  300

Charred Radicchio WITH Whipped Tahini & Harissa 330

Side Dishes

Banana & Coconut WITH Ganache, banana baba 320
& coconut icecream

Chanthaburi Chocolate Mousse with Lorenzo N.5 280
Extra Virgin Olive Oil & Sea Salt

In-House Ice Cream & Sorbet  120
 ·  White Hokkaido Miso ·  Vanilla Madagascar
 ·  Sunshine Sorbet   ·  Find Your Own Ways

Desserts

A l l  p r i c e s  a r e  i n  T H B  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  7 %  VAT


