THE FIRST

IN BANGKOK

E:\( Chef's Signature Dish

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

CHEESE 8a

1 PC AoC 290 THB
3 PCS AoC 490  THB
5 PCS AoC 790  THB
8 PCS AoC 990  THB
12 PCS AoC 1,590  THB

COLD CUTS / CHARCUTERIE iiotaifiu

1 PC 410  THB
3 PCS 610  THB
5 PCS 910  THB

SPECIAL IBERICO PATA NEGRA HAM
naudivesin wiAy

3 Years Dry-Aged Pata Negra 019 3 U 590 THB
5 Years Dry-Aged Pata Negra 019 5 U 1,190  THB
Special 5 Cheeses and 5 Cold Cuts 1,490  THB

8a 5 o¢13 na: wadaIdu 5 9g13

COLD STARTERS osis3nuuifiu

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

No. 3 700  THB
No. 2 800  THB

Traditional Caesar salad with crispy prawns 390 THB
8¥1sadnnineansou

mj( Marinated homemade smoked salmon heart 490  THB
with corianderand pink pepper corn
dijon mustard with dressing
Jagauausundu
goalamsadloinuwsning

Lobster salad with citrus 600 THB
and asparagus with shiso cress

adnnidouvdinas

ruolld$Inazaininsa

Baby rocket salad with seared duck liver 900 THB
and balsamic dressing

adadwnSenina

aukuwuns:n:SaunusaatasIiin

SOUP & HOT STARTERS suunazeimisianuvusoau

m Lobster bisque with puff crusted 320
~ gumdsvaines wauniiwgou

Girolles mushroom cream 450
with green asparagus espuma
sUasuiRanlsiaa wSeuweikuolins)

Spaghetti olio bacon, rocket salad 490
and sun dried tomatoes

adunnalosfo wunoau

wnSonifia nazuzidainAauIkl

m Pan fried duck liver served with a ginger bread 800
~ apricot chutney, served with rosemary sauce
auruns:n:Sau ouudiod
ngunowsnon Nusoalsanus

French Bouchot mussels, classic mariniére 990
cooked with white wine, garlic and shallots
rognuald aunulbuu1d ns:figy nas fxrauind

THB

THB

THB

THB

THB

THB 799 SURF AND TURF FROM 18.00 - 23.00 hrs.

MON: Argentinean Beef Cheeks 1Gonfiuyo1$udti

served with fruffle mash potato
1asuwsauluwsSivansulila

juns:

TUES: Seafood Platter, §ila nwaninas
d3mms:  served with tourteau crab, seabass, shrimp,
NZ mussel & mixed vegetables
(J, Uanzw3, n3, hosnuaigiddnauad, wnsou)
WED: Choose one of four Burgers: 1don 1 a¢a
ws: 1. Prawn i3

2. Soft Shell Crab ytu
3. Foie Gras Auniu
4. Wagyu Beef 1io33011

THU: BBQ Pork Ribs, Blns3kyustm
wniaua: served with cormn on the cob,
French fries & coleslaw
1asuwsou Judsinea
Nu wnlpadaad

SHARING SET FOR 2-3 PERSON
1Badinsu 2-3 Au

CANADIAN LOBSTER fiadauainasnauuio
Canadian lobster Thermidor (1.2 kg)
soansu 1asuim (1.2 alansw)

THB 2,499 per set

COTE DE BOEUF aifinitio>» 8 ud
Served with French fries, pepper sauce
and bearnaise sauce

Jud$inea soawsnlngdinusaadiuasiua
THB 2,999 per set

MAIN COURSES omismukan
FROM THE EARTH ilioda3

Cajun baked French chicken breast with pumpkin 850
mash and asparagus, tarragon sauce
anlnouuwimAu Wnnaiua

nuolUws3) nasseamsinou

Grilled Argentinean beef ribeye
served with sautéed string beans
and dijon mustard sauce
aifiniio35u01901SIAuAL
ilunwanassoatamsonlial

Seared Argentinean beef tenderloin
with baked potato cake, vegetables
and pepper corn sauce

aidnided dulussiuath
IAnduw31ou @nnasseawsningd

Pan-seared pork chop with homemade
mashed potatoes, morel and Cognac sauce
wasnsoU Juua lazsedinainoudn

New Zealand lamb chops with thyme potatoes 1,390
and vegetable rosemary sauce .
aidnitionn:toBnaud Juau nassaalsanus

FROM THE SEA
o1nsn:ia

Fried soft shell crab with sautéed
Thai vegetables and curry sauce
Jdunea Auwawn llassaalnin:ks

Roasted filet of sea bass with cauliflower 900
and curry mousseline, grilled asparagus

and baby fennel Thai basil sauce

aifindain:wl Auwng1d na: soalkszun

Pan fried snow fish with pea and anis seeds mousseline, 1,100 THB
soya butter sauce
aiinUaifu: Adauim nas saalugnuiad

Canadian lobster with baby vegetables,
fennel, coconut and lemon leaf bisque
NJdaudinasNNIALLINIIAZEaAUZUD

1,150

Grilled tiger prawn with Provencal vegetables, 1,200
coriander and pink pepper corn sauce
aiinfagide nassaawsnlnem

W

TAPAS SENSATION 985 THB
(Set of 9 Tapas)

1 Fine de Claire No. 2
Ko8uU1ISU Fine de Claire 1UDS 2

French duck liver terrine with focaccia
Inassufiukiu nuouudiwenmidy

Salmon confit on basil fefa cake
dawsavoaunid nuiAniulkszw

Girolles mushroom cream with green asparagus espuma
sUnasuiRnnlsiaa 1asuWwsSou woikuellws)

Baked marinated chicken wings with BBQ sauce and coriander
Unlnau 1aswwsou soau1sind

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

negisaanganlnla Wulunaunazkuolius)
1asunuuediasa

Pan fried French duck liver on ginger bread
and apricot chutney

aurisuuns:n:sSou 1aswuuouu i)
nas ngulawsnan

Mini chocolate fondant, vanilla custar
inindanlninan Aundaahamsa

Homemade sorbet of the day
f[oua sosiun

DESSERTS
JUUKDIU

Summer berry pudding with cinnamon ice-cream 290  THB
wodJiwass 1aswwsou loAnsuguuiuau

Crépes Suzettes flambé with whipped cream 290  THB
insUsisnAuldu 1Iaswwsou ASU

Fruit grafin with lemon sorbet and limoncello sabayon 290  THB
msiaiwalissu 1dswwsau
BOSIUAUIU llazASUULD

Chocolate and vanilla créme brilée 325 THB
on a crispy sable Breton )
asuusiadenlnunaniuntaal 1IaSWAVAND

Chocolate or Grand Marnier soufflé 390 THB
giwadonlnnan

Baked Alaska (for 2 persons only) 650  THB
lunadalam (1Aniuy, loAnsu nas wosisi)
d1nSu 2 aunu



