THE FIRST

IN BANGKOK

A LA CARTE MENU

CHEESE / 84

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

COLD CUTS / CHARCUTERIE / iloGaifu
(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 / noudwasinwiAy

3 Years Dry-Aged Pata Negra o1g 3 U 590 THB

5 Years Dry-Aged Pata Negra 19 5 U 1,190 THB
STARTERS

Baby rocket salad and balsamic sauce / adacinfuseatanonV 320  THB
Baby rocket salad with seared duck liver / iGuguilags W 900  THB

Lobster bisque with crusted puff / suiisSouaines Tl 340 THB
Traditional Caesar salad with crispy prawns B15ainfinen 390 THB

Nicoise salad with raw tuna

Lobster hisque

Girolles mushroom cream with green asparagus espuma V- 450  THB
suAsuIRanlsiaa wSeuueaikuallias)

Nicoise salad / Gésada V 1l 360 THB
Nicoise salad with raw tuna / 1munun 490 THB
Caprese salad / adauzitainanusa 420 THB
Marinated homemade smoked salmon Il 470  THB

with coriander, pink peppercorn and Dijon mustard dressing
Janisavausuniu soaliamsaaial huwsnlng

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

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

Crépes Suzette flambées with whipped cream 290 THB
Insugisniulou 1aswwsounsu

Fruit gratin with lemon sorbet and limoncello sabayon 290 THB
msiaiwalisiu 1asuwsausasiuausuld nasAsSuuu1d

Chocolate and vanilla créme brilée T 325 THB
on a crispy sable Breton )
asuusiadoanlnianfundaal 1IasWAuAND
Baked Alaska 350 THB
iunaaram (1Aniug, loAnsu nazwasisi)
Chocolate or Grand Marnier soufflé 390 THB

siwagonlnnan

MAIN COURSES ammisnunkan

FROM THE EARTH 1do403

Spaghetti olio bacon, rocket salad and sun dried tomatoes
adufiaaloslo iupau wnSoalfa nazusiGainAdUNK]

Cajun baked French chicken breast with pumpkin
mash, asparagus and tarragon sauce
anlieunuwimAiu Wnnaiua Kuallws nasgaamsinau

Pan-seared pork chop with homemade mashed potatoes, Il
morel and Cognac sauce / wosnsou uua nasseaindnoudn

Grilled Argentinean beef ribeye served with
sautéed string beans and dijon mustard sauce (350 gr)
aldnidesuagaIsiaual Milgnwanassoalanmsaaid

Seared Argentinean beef tenderloin with baked potato cake, Il
vegetables and peppercorn sauce (220 gr)
aifinidioNauluorsiauau 1AnJuwSIoU Wnnassoawsnlng

Seuredwmeun beef tenderloin

New Zealand lamb chops with thyme potatoes and vegetable 1,390
rosemary sauce / aifinidonn:tio8iaud dueu nassaalsanud

FROM THE SEA omsnzia

Fried soft shell crab with sautéed Thai vegetables and curry sauce 850
Jiunan Auaadn n1asgoaanninzmg

Roasted filet of sea bass with cauliflower and curry mousseline, 900
grilled asparagus, baby fennel and Thai basil sauce
aignUain:wl Auang1l nassoalkis:wn

French Bouchot mussels, classic mariniére cooked with white wine, Il 990
garlic and shallots / resnuaig suaubinn nsufsunazinenias

Grilled tiger prawns with Provencal vegetables, coriander and 1,100
pink peppercorn sauce / aifinfyaieido nassoawsnlngdh

Pan fried snow fish with pea, anis seeds mousseline, @ 1,150
and soya butter sauce / aifinuaifu: Arauwim na: soausiugd)

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

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
1IBad1nsu 2-3 Au

SPECIAL

Special 3 Cheeses and 3 Cold Cuts 999 THB
da 3 o131 nazitioGaifiu 3 o¢1J

Special 5 Cheeses and 5 Cold Cuts

da 5 ag11 nazitiofiaigu 5 o¢13

1,490 THB

COTE DE BOEUF aifinido3ynmoéud Il

THB 2,999 per set
1.5 kg Australian wagyu, served with French fries, pepper sauce and
béarnaise sauce Juwsinea soawsnlngdinusodivasiua

CANADIAN LOBSTER fizdauainasiauuinn Il
1.2 kg Canadian lobster Thermidor
1.2 nlanSu goansu 1aswnim

THB 2,499 per set

SEAFOOD PLATTER, 5ilo nwaninog 1] 1699 THB
served with tourteau crab, fish skewers, jumbo prawns, calamari

NZ mussels & mixed vegetables

J, Ua1, N3, Uaniin, Kegnuainudgnaudinaswnsiu

6 oysters Fine De Claire, Marennes d'0léron with condiments
KOYU1ISU 6 0D

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

(Set of 9 Tapas)

1 Fine de Claire No. 2

KO8U1ISU Fine de Claire 1U9S 2

French duck liver terrine with focaccia
IN9SSUAURIL NuouuUIWanmMIBY

Salmon confit on basil feta cake
Jawmsavaunitl nuianiulrszuwn

Girolles mushroom cream with green asparagus espuma
sunsuiIRadlsiaa 1asuwsou WolkuollwsI

Baked marinated chicken wings with BBQ sauce and coriander
Unlnau 13suwSau soauisund

Hokkaido scallop with wrapped bacon and green asparagus,
passion fruit espuma
howlsadnoaninlo Wulunounazkhuslliwsy 1Iaswnuweliasa

Pan fried French duck liver on ginger bread and apricot chutney
AuKILWUNS:n:Sau 1aswWuuouuUial nasngunawsaan

Mini chocolate fondant and vanilla custard
innganlnuan AuGaaAamsa

Homemade sorbet of the day
[auua sasiun

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

@ Chef's Signature Dish

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



