




CHRISTMAS 7 COURSE SET MENU
 

Prices are quoted net and include a 10% service charge and 7% government tax

 

MAIN COURSE
 

 

SIXTH COURSE
 

FIRST COURSE
 

 

THIRD COURSE
 

 

FOURTH COURSE
 

Refreshing lime sorbet to cleanse the palate with zest and brightness

 

SEVENTH COURSE
 

 

SECOND COURSE
 

With mixed berries & chantilly cream

Creamy polenta,parmesan foam and caviar

 
Sweet potato fondant, green asparagus, sautéed spinach,

topped withtomato-basilolive oil dressing

Served with a handmade festive cookie for a cheerful fin

Green pea cream , roasted artichoke, sun-dried tomatoes,
finished with truffle cream sauce

Grilled beef tenderloin, duck foie gras escalope, potato fondant,
mushroom duxelles, brocoli cream served with red wine sauce

Infused with maple-glazed chestnuts, crispy bacon, and silky
pumpkin cream

COFFEE OR TEA

POACHED EGG

FESTIVE SORBET

BEEF ROSSINI STYLE

PAN-SEARED SEA BASS

CHRISTMAS PAVLOVA

PAN-SEARED SCALLOPS

ROASTED PUMPKIN SOUP

or

Price: THB 3,800 per adult 
THB 1,900 per child (4 - 12 years old)


