
To Start

HUMMUS & MERGUEZ naan bread, pickled chili & dukkah 250

 750BLACK TRUFFLE TARTE FLAMBEE alsatian thin tart, fromage blanc, smoked bacon, raclette & onion

BLACK TRUFFLE CHICKEN LIVER PARFAIT mandarin jelly, nut brittle & sourdough 390

BBQ OCTOPUS jerusalem artichoke “ajo blanco”, spicy paprika butter 310

WAGYU LA LOT celeriac puree, red wine jus, smoked marrow & peanut gremolata 350

AMANTEE BREAD  smoked butter & dukkah 120

SALADS & Green

ROAST CAULIFLOWER comte cheese cream & herb crumb 290

BBQ WHITE ASPARAGUS 350

BURNT BEETROOT CARPACCIO smoked yogurt, pickled chili & za’atar 290

CHEESE

WOOD-BAKED CAMEMBERT longan honey, sourdough & nuts granola 590 

MAINS

DRY-AGED FREE RANGE PORK CHOP rubharb compote, pork jus & sage 560

AGED BARBARY DUCK BREAST spice laquage, parsnip puree, pickled cherry & jus 690

SPICED LAMB RUMP israeli spice, burnt broccolini, tahini & pickled chili 870

 400 days gf aus wagyu beef mbs 5, salad & condiments 910

WHOLE FRENCH LEMON SOLE served on the bone, beurre noisette, grenobloise 290 per 100g

WOOD-ROASTED PROSUN FARM COQUELET baby potatoes, roasted vegetable & chicken jus 750

allow 30 min cooking time

RANGER VALLEY WAGYU O.P. RIB australian 400 days mbs 6 cote de boeuf, salad & condiments 330 per 100g

allow 45 min cooking time

SIDES

NOT SO MASHED POTATOES 220

BABY COS LETTUCE lyonnaise dressing, shallots, smoked egg bottarga & tarragon 160

Prices are in Thai baht and subject to government tax and service charge

mimolette cream & togarashi 

SOBRASADA “LIKE A TARTARE” homemade mallorca style salami, capers, pickled chili & smoked mussels  310

BBQ FRENCH FIGS 350straciatella cheese, mint, honey & nuts 

250G WX RANGER VALLEY WAGYU RUMP CAP

200G DARLING DOWNS WAGYU BAVETTE STEAK

400 days gf aus wagyu mbs 8, salad & condiments 890

SMOKED LABNE & BURNT BABY CARROTS spicy tomato ezme, fresh herbs & almond 190

HAY SMOKED KINGFISH HAMACHI burnt orange, fennel puree & blood orange dressing 390

LAMB TARTARE seaweed grissini, puffed buckwheat, seaweed aiolo & togarashi 310

SMOKED “SALT WATER” DUCK BREAST black vinegar dressing, sichuan oil, marian plum & watercress 320


