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Burrata —

Burrata, Green Mango, Thai Peanut Basil Pesto,
Local Heirloom Cherry Tomato, EVOQ, Basil

2024 Trebbiano d’Abruzzo, Talamonti, Abruzzo

Gambero

Prawn Ravioli, Lobster Bisque, Prosecco, Cream, Caviar

2022 Soave Classico, Speri, Veneto

Filetto

Tenderloin Rossini, Foie Gras, Summer Truffle, Barolo Demi-glace, Polenta

2021 Valpolicella Superiore Ripasso, Zonin

Dolce

Torta Caprese, Pistachio di Bronte Gelato, Amarene Fabbri

THB 1,980
Food Menu incl. Welcome Drink, Wine Pairings, Water, and Soft Drinks

(Price is inclusive of Service Charge and Taxes)



