
All prices are in Thai Baht and are subject to 10% service charge and 7% VAT

If you have any food allergy or intolerance, our team will be delighted to assist you with recommendations

Valentine’s Day
8,400++ Per Couple

Including 2 glasses of Champagne

Canapé
Amulette oyster No.6 pomegranate granita

Scallop tartare, Kaviari Kristal caviar
Focaccia, beef tartare, quail egg yolk, yuzu oil

Antipasto
Uovo, Fegato d’anatra e Tartufo

Soft-poached egg, potato and duck foie gras espuma, black tru�e

or
Fagottino di gambero rosso Mazara del Vallo, Stracciatella

Mazara del Vallo red prawn parcel, stracciatella cheese, lime zest and Sicilian oil

Pasta
Taglierini ai ricci di mare e Barbabietola

Homemade taglierini, beetroot and lemon butter, sea urchin, burrata emulsion

Intermezzo
Sorbetto alla fragola e basilico

Homemade strawberry and basil sorbet, aged balsamic vinegar

Main course 
Branzino del Mediterraneo con Porri brasati e salsa all’ uva

Roasted Mediterranean sea bass �llet, braised leeks, butternut squash butter and green grape sauce

or
Contro�letto alla griglia, Porcini, salsa al cognac

Charcoal-grilled Wagyu striploin, celeriac, porcini mushroom and cognac sauce

Dessert
Torta Rubino di San Valentino

Valentine’s day ruby cake, black cherry gelato


