THE FIRST

IN BANGKOK

A LA CARTE MENU

CHEESE / 8a

(Brie, Camembert, Roquefort, Crottin, Comté, Beaufort, Gruyére, Mimolette)
1 PC A0C 290 THB
3 PCS A0C 490 THB
5 PCS AOC 790 THB

COLD CUTS / CHARCUTERIE / iGodaifiu
(Bresaola, Mortadelle, Chorizo, Parma Ham, Coppa, Saucisson, Piquante, Salami)

] PC 410 THB

3 PCS 610 THB

5 PCS 910 THB
SPECIAL IBERICO PATA NEGRA HAM / uaudivasinwiay

3 Years Dry-Aged Pata Negra 01 3 U 590 THB

5 Years Dry-Aged Pata Negra 019 5 U 1,190 THB
STARTERS

Baby rocket salad and balsamic sauce / adndinfusoatamion V 320  THB
Baby rocket salad with seared duck liver / 1Gudu@ag W 900  THB

Lobster bisque with crusted puff / suiizSouaines W 340 THB
Traditional Caesar salad with crispy prawns g61sadafianen 390 THB

Nicoise salad with raw tuna

Lobster bisque

Girolles mushroom cream with green asparagus espuma V- 450  THB
guAsuIRanlsiaa wauwoikuoliws)

Nicoise salad / G8rsaaa V Tl 360 THB
Nicoise salad with raw tuna / 1munu 490 THB
Caprese salad / adouziGoinaAnuga 420 THB
Marinated homemade smoked salmon 1l 470  THB

with coriander, pink peppercorn and Dijon mustard dressing
Jawuisavausundu soadamsanlal nuwsnlng

Lobster salad with citrus and asparagus with shiso cress 600 THB
aanaouainos
DESSERTS / suurnu

Crépes with banana flambées Ll 250 THB
with chalong bay rum and chocolate sauce
v nwsuild

(répes Suzette flambées with whipped cream 290 THB
InsUgisnAub G 1aswwsounsy

Fruit gratin with lemon sorbet and limoncello sabayon 290 THB
msuniwaldsiu 1aswwsousosiuausu1d NasASULIL

Chocolate and vanilla créme brilée I 325 THB

on a crispy sable Breton
asuusiadanlninanundaal 1dswauAnn

Baked Alaska 350 THB
lunaaiam (1IAniug, loAnsu nasiwasis)
Chocolate or Grand Marnier soufflé 390 THB

giwagoninnan

MAIN COURSES oamisnunan

FROM THE EARTH idio&a3

Spaghetti olio bacon, rocket salad and sun dried tomatoes
avufindleslo wnau wnSoaifin nasw:dainAauIK]

Cajun baked French chicken breast with pumpkin
mash, asparagus and tarragon sauce
anlnounuwimiu Wnnajua Kuallwss nazsoamsinou

Pan-seared pork chop with homemade mashed potatoes, I
morel and Cognac sauce / wasnsoU uua nazsoaindnoudn

Grilled Argentinean beef ribeye served with
sautéed string beans and dijon mustard sauce (350 gr)
aidniie’Nsuaigasiaual Milundanazsoaliamsaoaind

Seared Argentinean beef tenderloin with baked potato cake, Il
vegetables and peppercorn sauce (220 gr)
aiinidednduluersiaudt 1AnduwsIou @niasseawsningd

Seuredﬁqﬁneun beef tenderloin

New Zealand lamb chops with thyme potatoes and vegetable 1,390
rosemary sauce / aiimitionnsiognaud Guau nazsaalsanud

FROM THE SEA aarsnzia

Fried soft shell crab with sautéed Thai vegetables and curry sauce 850
Jlunen Audatin nazs0ainanms

Roasted filet of sea bass with cauliflower and curry mousseline, 900
grilled asparagus, baby fennel and Thai basil sauce
aiindainzwi nuwne1l nassaaltisswn

French Bouchot mussels, classic mariniére cooked with white wine, @ 990
garlic and shallots / nesnuaig suaubiion nsafsunasfronind

Grilled tiger prawns with Provencal vegetables, coriander and 1,100
pink peppercorn sauce / aiiniaeidio nasgoawsningd

Pan fried snow fish with pea, anis seeds mousseline, | 1,150
and soya butter sauce / aifinuafu: Mauim nasoalugAuss?

Canadian lobster with baby vegetables, fennel, coconut and 1,200
lemon leaf bisque / A5ouainesmnuaunninasoau:un

French Bouchot mussels, classic mariniére

THB

VVegeiuriun Dish @ Chef's Signature Dish

* All prices are net and include Service charge and Government tax



THE FIRST

IN BANGKOK

PROMOTION MENU

SHARING SETS FOR 2-3 PERSONS
i5adissu 2-3 Au
SPECIAL

Special 3 Cheeses and 3 Cold Cuts 999 THB
a 3 og11 naziiodaifu 3 og1)

Special 5 Cheeses and 5 Cold Cuts
§a 5 g3 naztiodaifiu 5 o813

1,490 THB

COTE DE BOEUF aifinifioy>néud 1l THB 2,999 per sei
1.5 kg Australian wagyu, served with French fries, pepper sauce and
béarnaise sauce Juw3inoa soawsnlnediiusoaivasiua

CANADIAN LOBSTER fzdouvainasiauuin |
1.2 kg Canadian lobster Thermidor
1.2 nlansu soansu 1aswnim

THB 2,499 per set

SEAFOOD PLATTER, gila nwaaines 1l 1,699 THB
served with tourteau crab, fish skewers, jumbo prawns, calamari

NZ mussels & mixed vegetables

J, Ua, 03, Uaklin, rosnuaigudsiavdiaswnsiu

6 oysters Fine De Claire, Marennes d’Oléron with condiments
KogWIsSU 6 0D

No. 3 700 THB
No. 2 800 THB
TAPAS SENSATION 985 THB

(Set of 9 Tapas)

1 Fine de Claire No. 2

KOYU1ISU Fine de Claire 1UaS 2

French duck liver terrine with focaccia
Inassuduriu nuouudiwenmige

Salmon confit on basil feta cake
Uawsavaunildl nuiAniulkiszun

Girolles mushroom cream with green asparagus espuma
suAsuIRanlsiaa 1aswwsou Woikuollus)

Baked marinated chicken wings with BBQ sauce and coriander
Unlnau 1asWwsau soauisun

Hokkaido scallop with wrapped bacon and green asparagus,
passion fruit espuma
noglsadnndaninfa WulunounaskualiwWss 1dsunuweiainsa

Pan fried French duck liver on ginger bread and apricot chutney
auriuuuns:n:Sau 1aswuuouuding nasngulowsnan

Mini chocolate fondant and vanilla custard
iindanlnnaa AundaarAamsa

Homemade sorbet of the day
[aulva sasiun

Hokkaido scallop with wrapped bacon and green asparagus, passion fruit espuma

King Power Members, Accor Plus Members and Online Booking get 10% Discount
on sharing sets and tapas set

E Chef's Signature Dish

* All prices are net and include Service Charge and Government Tax



