
Suns� Serenade 
Experience the enchantment of an intimate beachfront dining, where the 
soothing sounds of the waves create a magical atmosphere. Surrounded 

by the tranquil beauty of the ocean and the warm glow of candlelight, 
our dedicated staff will fulfill your every wish, guaranteeing 

an unforgettable evening of romance and allure.



Amuse Bou�e
Boston lobster tart, lobster, avocado, cashew, ikura

A��izer
Scarlett Prawn

Prunier Oscietre caviar,
Fromage blanc, finger lime, crustacean oil

Entrée
Char-grilled  Hokkaido Scallop
Celeriac, kohl rabi, green apple, dill

Or

Khlong Phai Farms Duck Breast
Kumquat gel, persimmon, hazelnut

Main Course
Tournados Rossini

Australian Wagyu, Rougie foie gras, truffle jus
Or

Glacier 51 Toothfish
Cauliflower, morels, parsley, clams

Sw�t T�th
Chocolate Love Heart

Fresh berries, mango mousse, coconut sauce

*THB 15,000 net per couple 
Sparkling wine & bouquet

Amuse Bou�e
French oyster, Japanese sea urchin cream, seaweed powder

A��izer
Prunier Oscietre Caviar 30g (to share)
Blini, crème fraiche, chive, chopped eggs

Entrée
Pacific Bluefin Tuna Crudo

Raw ratatouille, tomato jelly, basil oil
Or

Seared Rougie Foie Gras
Charred fig, hazelnut, Pedro ximènez

Soup
Bouillabaisse 

Prawn, fish, clam, potato, saffron aioli

Main Course
A5 Japanese Wagyu Striploin

Celeriac pureé, shiitake, swiss chard, jus
Or

Boston Lobster Tail
Ikura beurre blanc, asparagus, fine herbs, crustacean oil

Sorb�
Lemon Sorbet

Gin & tonic jelly, kaffir lime zest, finger lime caviar

Sw�t T�th
Chocolate Love Heart

Fresh berries, mango mousse, coconut sauce

*THB 20,000 net per couple 
Champagne & bouquet

Pearl Nautilus

*Available with 48 hours advance reservation.
For more information or to make a reservation: 038 221 234 or fb.reservation.utpaz@andaz.com


