
Set Menu

SET A

� Chorizo DOP Bellota

� Paleta Iberico Cebo de Campo DOP 

  reserva 2017

� Bordier Selection, 

  Cantal AOP Entre-Deux

� Cornichon Style pickled 

  Holland Cucumbers

� Ciabatta bread

CHOOSE 1 SET CHOOSE 1 SET CHOOSE 1 SETCHOOSE 2 MENUS CHOOSE 2 MENUS

SET B

� Pate en croute de la Maison 

  with Foie gras

� Roasted Bell peppers in Pedro Ximenez 

  vinegar from Maison Dehesa

� Cornichon Style pickled 

  Holland Cucumbers

� Tradition mustard from 

  La Maison Clarance

SET C

� Prosciutto Parma Ham 24 months

� Russian salad

� Bordier Selection, Brie de Meaux AOP

� Cornichon Style 

   pickled Holland Cucumbers

� Ciabatta bread

Gillardeau Oyster x1

Umami Oyster x1

Fine de Claire Oyster x2

Barron Point Oyster x2

Manila Clam Chowder

Grilled Hamachi, 

Bacon Red Bean Stew, 

Mango Salsa.

Fried Calamari

1x Smiley

1x Snowwhite

1x Balloon

1x Chocolate Tart

1x My Cheesecake

SET B (1 Salad / 1 Pasta / 1 Pizza)

� 1 Salad

         Tuna & Egg

         Chicken Cesar

         Caprese Tomato Mozzarella

� 1 Pizza of the day

� 1 Pasta

    CLASSIC ITALIAN PASTA

         Penne Spaghetti

    SAUCE

         Tomato Bolognese

         Carbonara Pesto

         Arrabbiata

SET A

� Half Roasted Chicken

� 1 Pizza of the day

SET A

� Meat & Spice Salad with Gambas

� Chocolate Peppery / 

   Red Hot Chilli Chocolate

SET B

� Grilled Buffalo Wings with Northern Style 

  Makhwaen Sauce

� Bananas Tart Tartin

SET C

� Meat & Spice Style Pork Balls

� Bananas Tart Tartin

� ROSE WINE: Artadi Artazuri Garnacha Rosado 2020 Spain

� WHITE WINE: Hacienda Arinzano Blanco 2018 Spain

� RED WINE: Stark Conde Stellenbosch Cabernet Sauvignon 2018 South Africa

ADDITIONAL WINE PACKAGE

THB 790 (3 GLASSES)



Set Menu

11:00 - 22:00 HRS.

THB 1,999++ per set
(a set for 3 – 4 persons)

Enjoy a cross-kitchen dining set.

AVAILABLE DAILY


