PISCARI

THE DELI BAR

Assorted Oyster Selection w

(per piece)

FISH, SHELLFISH &
CRUSTACEAN

GEAY La Verte 80
GEAY La Mome Gray 20 Grilled Octopus Leg &t w 600
D.Hervé La Boudeuse 140 Spiced Potato Espuma, Chorizo
Seafood Platter & ¢ 3,580 Clam Cavatelli Pasta & ¢ v 580
Oyster, Red Prawn, Scallop, Tuna Tartare, Lobster Tomato, Olive, Shellfish Jus
Served with Black Garlic Aioli, Mayonnaise, . .
Mignonette, Thai Seafood Sauce, Lemon Grilled Tuna Loin »» 50g /100g 325/680
Tomato Salsa, Arugula Salad
Cured Ocean Trout @ % 450
Silky Almond, Garlic, Charred Orange, Dill Oil Pan-Seared Seabass x» &, 50g /100g 350 /680
Artichoke ‘Barigoule’
Mediterranean Dips & ¥ 220 _ )
Hummus, Spicy Confit Capsicum, Roasted Eggplant Grilled Tiger Prawn & 5 pcs /10 pes 380 /700
Fennel, Orange
Scallop Crudo 2 420
Passion Fruit, Coriander Mussel ‘Mariniére’ ¢ v 3009 /5009 480 / 750
French Fries
Tuna Tartare x» = 480 ) )
Avocado, Tapioca Chips Bouillabaisse »» ¢ w 680
Grouper, Fennel
Octopus Croquette satw 280
Black Garlic Lobster Bisque & v 680
Spinach, Tarragon
Baby Cos &w 580
Grilled King Crab Leg, Turmeric Dressing
Corn and Pomegranate Salad » 280
Red Endive
Roasted Chicken Brochette &, 1pc/2pcs 280/550
Mediterranean Red Prawn Carpaccio &t w 420 Bell Pepper, Thyme Chicken Jus
Tomato, Basil P
Wagyu Beef Kofta & ¥ 3pcs/5pcs 380/690
Veal Loin @& & ¢ 480 Tahini Yogurt Sauce, Pita Bread, Tabouleh
Caper Berry, Parmesan, Arugula, Tuna Sauce
Iberico Pork Pluma & & m 890
Hand-Sliced Jamén Ibérico ¢ » 230 Hazelnut Gremolata, Mushroom
Pan Con Tomato
Lamb Saddle & 70g / 140g 460 /900
Homemade Paté en Cro(ite &% 380 Tomato, Eggplant Compote, Cardamon
Pickles, Whole Grain Mustard
Charcoal Grilled Australian Rib-Eye (250g) & 1,500
Cold Cut Selection &¢ 550 Padrén Pepper, French Fries, Béarnaise
Assorted Cured Meats, Condiments
Cheese Selection &% ¢ 450 VEGETABLE
Fine Cheese Assortment, Condiments
Baked Rice g 180
Roasted Vegetable, Saffron Tomato Broth
Crushed Potato # 180
Rosemary, Parmesan, Olive Oil
Roasted Wild Mushroom & 2 180
Garlic, Parsley
Charred Broccolini &% 180
Pine Nut, Preserved Lemon
Lime Sorbet 230 70% Chocolate Mousse & < § 390 Coupe Plombiéres &% 420
Vodka Chocolate Sauce, Biscotti Vanilla Ice Cream, Rum, Raisin
Pink Guava Sorbet 230 Apple Crumble &% ¢ 390 Coupe Kir Royale 540
Tequila Vanilla Ice Cream Blackcurrant Sorbet, Champagne
Coupe Glacée 'Piscari &8¢ 380 Pistachio Mille-Feuille &% ¢ 390
Strawberry, Fromage Blanc
Meringue

& Dairy WD Fish § Gluten & Nut #8 Pork

<% Sesame Seed W Shellfish M Vegetarian

Please inform our team if you have any food allergies or special dietary requirements.
All prices are in Thai Baht and subject to a 7% Value Added Tax and a 10% service charge.
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