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SIDES
Shansu leaf // pecan & parmesan 48
Crispy Asparagus // salted duck egg salsa & cilantro 88
Charred porcini mushrooms // spinach, cauliflower - truffle cream 68
French fries // lemon & thyme salt 58
Parsnip // spice butter, endives red, perilla leaves 58
Side salad // mixed leaves, microgreens, cherry vinaigrette 52

Fresh oyster's // please ask our waiters

SWEETS
Mocha deluxe // dark chocolate, coffee, pear, pecan nuts 88
Baked cheesecake // blueberry ice cream 60
One night in bangkok // coconut, mango, puffed rice 62
Bread pudding // clementine & cranberry mascarpone 88
Apple strudel sundae // apple ice cream, marzipan mousse 72

Please no vaping no smoking | 200rmb BYO food & drink cleaning & service fee

EAEREFRNER | B HRYEIGBENEERARSS 2 200 7T 17:00 - 22:00



{ BN ARIE2-32ZR]

EEREN [ RELEREN , 5L 48
WxIEFREETIE R BFIN TSR // HEEE, EBRRE 72
BRE /| TR, BHITE, =& 68/ 2pc
BEEEREF /) FFORE , hTE 118
MRIRER || BRI, B, WEHRE 148
SHIEEYS /| BFIZNE , =5 78
WEBEGH [/ hEX, FE, BEEEH 158
SRHER [ FHLEFITTARE, FIFERCK, XT4HR, 18AFE, BERE&E 198
WERNHIAZ T /) REEF)ITABE, MRELEHHIEE 158
Peamd e | BA4ZEE, K, R, sk 138
ERBFREFERE | EeEaE TFMLEH 128

SOMETHING SMALL { 2-3 plate's per person }

Bread & butter // smoked date butter & sea salt 48
Grilled figs & duck prosciutto // sherry vinegar glaze, pecan nut 72
Crab tart // green apple, pickled lemon, salmon roe 68 / 2pc
Cured sweet shrimp // sake, pistachio & pomelo 118
Charred octopus // pear salsa, almond, smoked paprika 148
Fried chicken bites // house ranch dip & signature spice mix 78
King crab salad // butterhead lettuce, asparagus, herb dressing 158

Charcuterie board // iberico, craft salami, bresaola, foie gras moose, fruit chutney 198

Smoked burrata cheese // iberico ham & piquillo pepper cream 158
Classic beef tartare // japanese egg yolk, caper, anchovy, pickles 138
Spiced foie gras // plum wine jelly & raisin bread 128
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SOMETHING LARGER

Lobster linguine // X0 sauce, cherry tomatoes, basil 358 / 658
Grilled seabass & scallop // artichoke puree & hazelnut gremolata 228
Seafood risotto // prawns, octopus, mussel 198
Whole grilled turbot // green olive salsa & chared fennel 298
Braised beef cheek pappardelle // roasted tomatoes & parmesan cheese 198
Grilled half chicken // lemon & herb marinated 158
Lamb tenderloin // eggplant, baby carrots, black garlic 198
Iberico pork cabecero // grilled pork neck, kalamata olives, balsamico 218
Black angus short rib // slow cooked & smoked black garlic 398
300gr.Grilled black angus rib eye // grilled green beans, au jus 358
1kg.Bone in rib eye // beef jus, herb chimichurri, hollandise 1288 +45mins



