A 5 i 28 S B A LA CARTE DINNER MENU

[HIEZ

STARTERS

MAINS

PR

WESTERN

N = SO AR (i, IR, = SCfe ke, SRS )
Smoked salmon with guacamole

BERIDRE (o g, W, UL, AR, MEREE
Crab salad

WHEEPFES OB G, w:fRie, i, oF, B, X0

Seafood platter (for two)

ABEHF L ChaTkE L)

Oysters platter

PR HF AL G578, e, T, &
Spiced carpaccio of Australian beef

PR AT ET I (B BRI SR L)

Mushrooms cappuccino

ARG (5 e R, s TR )

Foie gras au torchon

F PG RAYORL G AR, AT, B, M

Burrata & tomato salad

BRI AS (SRR, )

Mushroom tagliatelle

SACEFLETE AHEHAE, BEL S, 2R, AR
Tuna tiradito

b T 88 £ (G 5 240 o 2= 0 = S0 0 )

Glazed eel brioche

SRR DY (T kA, ORI P, R A A 1 e )

Steak tartare

T (SRR R, PR, I, G
Slow-cooked chicken

878 =0 (g = sctn, GBI, MR, = SCHRE)
Slow cooked salmon

MR OB - T 221550 P R R )
fpfn il AR, VUL, 3, A, Wl
Salt crusted branzino (allow us 15 minutes for cooking) 2 people

FEIMAKE T (SRR S, AT, A r R

Butter poached lobster

P TR (e, IR mB i)
Slow-cooked Wagyu beef short rib

MABABRPVYE CGmiesafg, vt wiam e

Wagyu beef tenderloin Rossini

JEREYRIN M (ke pevtrifa, TEMRSE, He TR e k)

Grilled amberjack

Prices are exclusive of 7% tax and 10% service charge

WA 7% BFIIS % 10%

460

450

2,900

450

480

350

670

480

650

600

650

550

680

800

900

1,200

1,500

1,700

950



U927

CHAR GRILL

PR AE A o

Chimichurri sauce

[
&

SIDE DISHES
& SAUCES

it i

DESSERTS

{2

APPETIZERS

PEMPEEIR (St 46, Vv AR

Australian lamb rack

PARFEF A IR AEHEMAZE 30050 (5 #B AR 04
Australian wagyu rib eye M4 300gr

T4 A 2R HEMS R (57 0 A )

Wagyu tenderloin M5

WA A=A HEMS R (P2 6005¢)
BRI LR, B AER R AL
Double entrecéte de boeuf Wagyu M5

KRR\ s omiesimin ki
USA Striploin

EH T SR

Bearnaise sauce Black pepper sauce

Wi+ S e

Creamy mash

LRI

Green salad

By TR Ll

Portobello mushrooms with persillade

Je/NE

Roasted baby potato

piay S
Cauliflower puree

/N R

Truffled mashed potatoes

T B REEYE s, BRI )
Phuketienne

FEWIE (SRR BMEE TS

Vanilla panna cotta

TENKICYR (Fre, KICRES, SR, BRI Lk

Banoffee

DR i, w TR E

Cheese cake

T 50 IV RSy s A Bkl

Chocolate Lava

PEROKIR (AR RokTR, PO DR, FIREE, TARUETREE)

Tiramisu

PAATURIELIIR ftvkattkis e

Two scoops of ice cream

IRERAE (A ok Rk P
Fruit plate

ZR 2\
THAI

VENNEL (RtpbisuE, 10, k)

Goong sarong

WERNGE reimpeie s 7%)

Tord mun goong

B ABI I b (RO, e, B A%)

Yum wunsen taley

JEBG: hoett:, WO )
Por pia tord

Prices are exclusive of 7% tax and 10% service charge
kg 7% BRSS9 10%

1,100

1,600

1,600

2,900

950

EARTLY

Red wine sauce

120

100

100

100

100

200

350

350

350

400

450

450

200

350

485

450

450

250




TRIET M5

RICE NOODLES &
VEGETABLES

VS

SOUPS

MAINS

SUZ i

SALADS

ERIOEEGE S g, ka5, B, KRS, B8, ARMEDN
Pad karpow hed tow hoo

TR E BRSO REN

Phad pak ruam

DRI (e, %06, IF, S, O, B
Phad Thai goong

RV - SIENEUG A ook, fail, sor, HEen)
Khao phad moo or Khao phad gai

P IO s, Ry
Khao pad supparod

FRIOTTHY okky, 38, W9 b, BEEERUNEX
Vegetarian pad see ew

Pl

Steamed noodles

Kk

Steamed jasmine rice

AN, RIRNRNG dhebse, espss, BasmImes)

Tom yum goong

RIS A3 55 XS0 (Wi, TSI, FRRLSE, BRER, M BERUAIRCLE)

Tom kha gai supparot

SRIVEXS 75 Giti 7, b, #6713
Gaeng keaw wan gai

ISR G B e, #EIN, )

Gai pad med ma muang

LTRENSINUE ops, e, M43, 98, FRoRIE2E)
Gaeng phed ped yang

LTIGEIA e, TORARL, i, AR PR
Moo hong

LOHURMIVEE N crp, HE, SREEFE, a0, BRI

Massaman lamb curry

FPAEWEtg pvsie, ka5, WL, A, B, WIREHED
Phoo manow

TESEUNIE (frme v, B A R R T 53
Gaeng phoo

LTUMVEA= P 2omve, =i, BE95, B

Panaeng nuea

FHEE IR e, By AN, 9, RIERIRRS, GEfalr)
Goong sam rod

DI E D I (i pH A2, o)
Phad pong curry

RS B HE T e, BT
Pla ka-pong sauce makam

FRAEMIYP R ir, 7528, TS, FHORRRE %)

Yum som o

ATRIPHL (e, Kas, %2, fags, SEAURIERR)
Som tum

PR VP HE (fery, TR, A4, WERT, FEkch

Nam tok nuea

TREEE SN E A cusi i, &35, 2, THB RSN )

Larb gai or Larb moo

Prices are exclusive of 7% tax and 10% service charge

WA 7% BFIIS % 10%

250

250

480

480

480

480
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80

450

450

350

350

450

450

550
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680

700

850

1,300

1,400

520

520

520

520




