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Weekend Bistronomy Brunch Menu

Buns & Burgers

La VIE Juicy Beef Burger with Truffles
450.—

Charcoal Roll
La VIE Smoked Salmon, Mascarpone Cheese, Avocado
450.—

Soups

Wild Mushroom & Truffle (YS)
300.—

Go Vegan
Royal Project Carrots, Coconut Milk, Soy Milk, Coriander, Pistachios
220.—

Eqqg Creations

Power Egg Combo
Fried Eggs, Mushrooms, Baked Beans, Bacon, Baked Potatoes
450.-

Soufflé Omelette

Crunchy Bacon, Ricotta Cheese, Asparagus, Rocket Salad
350.—
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Salads

Harvest Salad
Gorgonzola, Crunchy Bacon, Concord Grapes
380.—

Proper Chicken Confit and Bacon Caesar Salad (YS)
380.-

Organic Salad
Asian Pear, Spinach, Arugula, Goat Cheese
380.—

Seafood

Lobster Thermidor
Swiss Cheese Fondue, Lobster Bisque Sauce (YS)
980.—

Slow-Baked Snow Fish
Confit Tomatoes, Organic Fennel, Lemon Aioli Sauce
680.—

Pan-Fried Hokkaido Scallops and Foie Gras with Grilled Pineapple and Herbs (YS)
850.—

Meat
Aussie Charolais Rib Eye Steak
Royal Project Vegetables, Baked Potatoes
780.—

Aussie Grilled Lamb Chops and Peperonata
700.—

Roasted Organic Baby Chicken

Potatoes and Fennel
680.—
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Pasta and Risotto

King Crab Linguine
Tomato Cream Sauce
450.—

Shimeji Mushroom Spaghetti
Bacon, Garlic, 64-Degree Poached Egg
380.-

Truffle, Sausage and Organic Parsnip Risotto (YS)
450.—

Desserts

Mascarpone Pancake with Berries
280.—

French Brioche Toast with Vanilla and Caramel
250.—

Chocolate Crépe, Grand Marnier Sauce
280.—

Berry & Coffee Panna Cotta Layers
200.—

Chestnut “Mont Blanc Mille-Feuille” (YS)
350.-

All prices are quoted as net in THB.
YS indicates a signature dish by Chef Yuya Okuda.
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