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TaVIL

Creative French Cuisine

M

GALLERY

La VIE set lunch
3-Course at THB 590 net

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are in net price



TaVIL

Creative French Cuisine

GALLERY

Starter
“La VIE” salad, confit duck, 64°c organic egg, lardons and truffle (s)
andadaiaswiunvdlanila 1 64 evmigaidua Iupounseu lla:nswida

Assiette of asparagus, sherry, truffle mascarpone
adanuelidsuuinid IdsuwdounsunduilianuuaniUiula:induanuyizoss

Wild mushroom cappuccino and black truffle (v)
gUiRathmyaiunauannswida

THB 120NET Supplement
Jerusalem artichoke velouté (v) (s)
gupsuInua:SU

€0

Main course
Tiger prawn flambé, angel hair, pancetta, garlic and thyme
novRalssivavidodans:fgu Tulndda ia:iupsunsaulwuIRAM
Snowfish, cauliflower purée and beignet, wild mushrooms with jus
UanAu: 1ESWwsounu n:kaua auudviuiid a:ifada
Duck confit, pommes forestiéres and green peppercorn
nullola ESuatudaiiadiia:wsningdus

THB 240NET Supplement

Black Angus rib-eye, winter vegetable medley, caramelised onions with jus
iWonuaniouiiasuey AEsUwSounuanngrud Konou shadougoditio

0%

Dessert
Dark chocolate tart, salted caramel, hickory smoked ice cream
msamsagoniniaa na:msiiuasaifu 1IAsWwsouloAnSusUASU
Infinitely coffee, white chocolate and yoghurt
nuw, rigeniniaa, 1WINSa na:n WK UISIaTINQ
Spiced apple crumble, vanilla (n)
aludmsansuidaEswiuoTan
Passion fruit créme brulée and coconut meringue
IASUUSIAIANDSA IASWANU Na:uaisvriv:wsnd

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are in net price



M

GALLERY

TaVIL

Creative French Cuisine

La VIE set dinner
4-Course at THB 2,299 net
5-Course at THB 2,599 net

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are in net price



TaVIL

Creative French Cuisine

GALLERY

Starter
“La VIE” salad, warm confit duck leg, frisée, 64 °C egg, lardons (s)
andaaaiaswivaitaduiuintuila ia:ld 64 evmigadua

Assiette of asparagus, sherry, truffle mascarpone
adanuelidsuinid 1IdsuUwsounsunduilanuuanmiUiula:ihAuauyizoss

THB 120NET Supplement
Pan-seared hokkaido scallops, cauliflower, white truffle essence and pea shoots
nouladsoninla IASWwSounUN:KANaeNUA voandAuUIcNIA:UNTUANAIRabRNSWITA

0%

Soup
Blue swimmer crab bisque

FUBUYhAINU

Wild mushroom cappuccino and black truffle (v)
gUiRathmylunaiuannsuwida

Jerusalem artichoke velouté (v) (s)
gupsuInua:Su

X0

Pasta

Tiger prawn flambé, angel hair, pancetta, garlic and thyme
novRalssivavidodans:ifgu Tulndaa a:iupsunsaulwuIRAM

Giant ravioli of confit duck and foie-gras, shiitake, consommé and truffle (s)
sleatailanil duriu azfareu TsurthdsuiFansulia AESWiugUla

Roasted garlic gnocchi, wild mushrooms, jerusalem artichoke and hazelnuts (v) (n)
Jonnns:figuau AsWwsSounu IBath Inua:du aenigadn

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are in net price



TaVIL

Creative French Cuisine

GALLERY

Main Course
Black Angus rib-eye, winter vegetable medley, caramelised onions and jus
iUolvanIouASUOY IASWWSoUNUENNQHUND KoHou s1addugoallo

Lamb rack, aubergine caviar, garden vegetables and rosemary
[Uonn:aans:qn 1ASWwSounuansousol s1000UIOATSAIIUS

Barbary duck, textures of carrot, black garlic, pinenut dukkah and thyme (n)
iUousund ESWwSounU nsen ns:Rgud IWAaAUANAT NIaTsl

Mediterranean sea-bass, saffron potatoes, braised endive with citrus condiments
dan:wuznd 1ASWU Duasvduuseu 18ulasudu ndunaulldonwalld

THB 240NET Supplement

Tournedos rossini, foie-gras, périgueux sauce
soaglItoAuTudd ASWRUAUKUASIAA IagoaIlowauIRanSWITa

X0

Dessert
Dark chocolate tart, salted caramel, hickory smoked ice cream
msaasaFoninia 1a:AMSIUASAIAY IFSWwSouToAnsSUsUASU

Chocolate fondant, tonka bean ice cream
Foninndawovaovs ESWAnUToANSUsaANdOoINTU

Infinitely coffee, white chocolate and yoghurt
niw, brigoniniaa, Tuinsa na:aowKUIsIaTNa

Passion fruit créme brulée, coconut sorbet and meringue, sesame tuile
IASUUSIAIANDSA IASWANUIFOSIUNUWSETD 1IA:IVOISVA JUUITOWIA

Sorbet & ice cream (Raspberry, yoghurt, vanilla, chocolate, caramel, strawberry)

TorAn3uliAz¥osiua (s1adIuass, Tuiisa, 1A, FonTniiag, MSIIUA, AQSO3IUSS)

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are in net price



A LA CARTE



LaVIL

Creative French Cuisine
GALLERY

STARTER THB
“La VIE" salad, warm confit duck leg, frisée, 64 °C egg, lardons (s) 650
andaaaiEswnuiladuludntuila na:ld 64 evmigadua
Roasted foie-gras escalope, poached rhubarb and jam, brioche 800
AurudSviraoUESWWSoURUSUNSUAIN 119U IIa:UBUNUSTYY
Pan-seared hokkaido scallops coullflower white truffle essence, pea shoots 770
Houadooninia IASWwSounRuN:KA0onUA oanauimiA:thiuariaiFalrinsuida
Caesar salad, serrano ham, shaved comté 650
FhsadanuroslulsulaZanIa
Assiette of asparagus, sherry, truffle mascarpone 690
adaruelidsuUN ESWwsounsunsuiTatuunanmiUidia:thduauzizoss
SOoupP THB
Blue swimmer crab bisque, tarragon, avruga caviar 450
gUIudinduninu IFsuwseunutumsineula:emMMIBys
Cream of jerusalem artichoke soup (V) (s) 430
gUAsuINUASU
Wild mushroom cappuccino, black truffle (v) 290
Uikalhmyalunamiuannswida
PASTA THB
Tiger prawns flambé, thyme, garlic, spaghetti, crispy pancetta 590
alinadnvargidedans:inoy ulnaa laziunounsaulwuFad
Giant ravioli of confit duck and foie-gras, shiitake, consommé, truffle (s) 590
sileaiddanvll Guru laiRareu TsurtndouiRanswida idswiugUla
Roasted garlic gnocchi, wild mushrooms, jerusalem artichoke, hazelnuts (v) (n) 620

Gonfns:iguou ESWwseounu ifath Inuasu ia:egadin

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are in net price



LaVIL

Creative French Cuisine
GALLERY

MAIN DISH THB
Tournedos rossini, foie-gras, périgueux sauce (s) 2,120
soagliliodulusd IASWAUAUKUWSIIAA lasgoallowaulRanswiTa
Black Angus rib-eye, winter vegetable medley, caramelised onions, jus 1,425
ionvaniiounasuony IASWWSouUnuUaNnQHUND Korou s1adougodilio
Lamb rack, aubergine caviar, baby vegetables, garlic confit, rosemary 1,120
iUonn:dans:Qn IASWWSaunUU:FoooIvasSIUI N dndousoulia:ns:IRuuNvl shagoalsalus
Barbary duck, textures of carrot, black garlic, pinenut dukkah, thyme (n) 1,520
iJaunsug ESWwSounu nsen ns:fgudh IEaauaN azTsl
Mediterranean sea-bass, saffron potatoes, braised endive, citrus condiments 970
Jan:uwvno 1IdSWAU Uudsvduuseu 1Sulasuldu ndunaulldonwall
Snow fish, mushroom rago0t, baby spinach, noilly prat velouté 1,030
JaAu: 1AsWwseuifasou dadnlausauiia:zoalaionald
DESSERT THB
Chocolate fondant, tonka bean ice cream 310
Fonnndaweovaeovs IFSuAnUToAnSUsaNdOouNTU
Dark Chocolate Tart, Salted Caramel, Hickory Smoked Ice Cream 330
msaansagoniniiaa Ila:MsIVasAIAU IFSWwsoulonnsusua3U
Infinitely coffee, white chocolate, yoghurt 310
niw, rigeniniaa, TIRSa la:n2WKUISIaIINAQ
Spiced tarte tatin, vanilla (s) (Please allow 25 minutes) 330
alUdmsaciavidsunuondan
Passion fruit créme brulée, coconut sorbet and meringue, sesame tuile (s) 360
IASUUSIAIANDSA IASWANUIOSIUNL:WSTD IAIUDISVA JUIToVNAN
Selection of french cheese, with pairing (n) 380
IAWUSVIAASIU lIAINSOVIAUY
Sorbet & ice cream: (Raspber/y, yoghurt, vanilla, chocolate, caramel, strawberry) 100

Torinsuna:izosiva (S'IHUIUOSS Toinsa, ondan, ZfOﬂTﬂIIﬁCl ASIVA, HOSODIUGSS)

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are in net price



