
Amuse Bouche
Spicy fresh salmon with caviar

-----
Starter

Champagne-poached lobster salad
Avocado, cucumber ribbon, red radish, Italian tomato edible flower,

red onion, microgreen, mango-honey mustard dressing 
-----

Soup 
LOVE apple tomato soup with cheesy toasts

-----
Palate Cleanser

Homemade strawberry sorbet 
-----
Main

Pan-seared barramundi steak with clam acqua pazza
Bok choy, tomato, olive, microgreens, and basil

Or

Grilled Wagyu tenderloin
Crushed new potatoes, roasted baby carrots, grilled asparagus, beetroot cream,

green okra, mushroom, and red wine sauce
-----

Dessert
SO/ With Love

White chocolate mousse with rose-lychee jelly and raspberry

THB 5,590 net per couple. 
Intimate. Exclusive. Unforgettable—just the two of you.

CELEBRATE LOVE: VALENTINE’S DINNER BY THE SEA
This Valentine’s Day, on Saturday, 14 February 2026, immerse yourself in a luxurious

five-course Romantic Dinner with a private beachfront cabana from 18.00 – 22.00 hrs.


