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LE PETIT CHEF'S GRAND VOYAGE: A CULINARY JOURNEY
PRICE: 2,600++ / WINE PAIRING: 1,500++

MENU A

WELCOME DRINK

Monmousseau Cuvee Etoile 1886 Methode Traditionnelle Brut,
Loire Valley, France / Chenin Blanc, Chardonnay /

AMUSE BOUCHE

FRESH PRAWN AND AVOCADO SALAD © (] @
Topped with a delicate mango espuma and finished with a hint of lemon zest
gdanazrliAmlauasAvan L&TUWIanInuuglg wazflauay

A SPANISH WELCOME

TOMATO AND MIXED GREENS SALAD [ © T

Served with a vibrant pine nut pesto, crispy croutons,
Manchego cheese and delicate slices of Iberico ham

fAnAnINURuZLdaINE L&SUNTanALNATH, daTulzla uasuaun'laluasin

Sangre de Toro Original Blanco, Catalunya, Spain / Grenache Blanc, Parellada /

TASTE OF ITALY

WILD MUSHROOM RAVIOLI [
Served with a rich wild mushroom cream sauce, topped with crispy pancetta
s13Tadiai & sWnsanAuradinilNdudy LazLwuLAaEIATaL

Talamonti Moda’ Montepulciano D'Abruzzo DOC, Abruzzo, Italy / Montepulciano /
FLAVORS OF FRANCE

PAN-SEARED BEEF [

Served with seasonal root vegetables, drizzled with rich beef jus, accompanied
with golden French fries and a classic Béarnaise sauce

sdniila @siwsanizmenuagnia ilsudnsad waztaguusiusgLLLARNHEN

Le Grand Caillou, Loire Valley, France / Pinot Noir /

JOYS OF JAPAN

JAPANESE CHESTNUT MONT BLANC S ¢f) [
A delicate white chocolate mousse, wasabi-infused sponge cake and a smooth Matcha cream
weudandadilu i@ Wwsauyadaninuan, sifudidnneni uarasuimay

(% CONTAINS PORK ") VEGETARIAN (S} TREE NUTS €2 CONTAINS SHELLFISH O paRy @ LOCALLY SOURCED
Please inform our staff if you have any dietary restrictions, food allergies, or food intolerances.

We are more than delighted to prepare your favourite dish.
All prices are in Thai Baht and subject to 7% government tax, 10% service charge

TsanIgninoiurinvinuwiansauwaIuIsuvlssian (Srudegiinnainiswea)
MuTsusufudardiaiesanainnsauANGaINITIRWITARIVIY



L LpecH

LE PETIT CHEF'S GRAND VOYAGE: A CULINARY JOURNEY
PRICE: 3,200++ / WINE PAIRING: 1,500++

MENU B

WELCOME DRINK

Monmousseau Cuvee Etoile 1886 Methode Traditionnelle Brut,
Loire Valley, France / Chenin Blanc, Chardonnay /

AMUSE BOUCHE

FRESH PRAWN AND AVOCADO SALAD © [ ©
Topped with a delicate mango espuma and finished with a hint of lemon zest
fgAnarTIAIaazAvan L ETNWIaNTWUNLINY wasAlleuay

A SPANISH WELCOME

TOMATO AND MIXED GREENS SALAD ) & 1

Served with a vibrant pine nut pesto, crispy croutons,
Manchego cheese and delicate slices of Iberico ham

fandnnnuazuzsidamnd &sUnsauAunals, dadunin uazuan'latuasin

Sangre de Toro Original Blanco, Catalunya, Spain / Grenache Blanc, Parellada /
TASTE OF ITALY

WILD MUSHROOM RAVIOLI 3 [
Served with a rich wild mushroom cream sauce, topped with crispy pancetta
s73Taduiniln W@ sunsanduradiinilninduy TsaninadrIanwuLAasINsal

Talamonti Moda’ Montepulciano D'Abruzzo DOC, Abruzzo, Italy / Montepulciano /
FLAVORS OF FRANCE

PAN-SEARED BEEF AND DUCK LIVER [

Served with seasonal root vegetables, drizzled with rich beef jus,
accompanied with golden French fries and a classic Béarnaise sauce

adintiia uwazduiile & WnsanfnmIaInggnix, iWsudWsad uaredaguusIURLLIUARNRAN

Le Grand Caillou, Loire Valley, France / Pinot Noir /

JOYS OF JAPAN

JAPANESE CHESTNUT MONT BLANC &) [
A delicate white chocolate mousse, wasabi-infused sponge cakeand a smooth Matcha cream
wndasimdndilu & Wwsanysfaninuan, sfusianineni wavadusinay

(= CONTAINS PORK 1) VEGETARIAN (S TREENUTS €2 CONTAINS SHELLFISH D pARY @ LOCALLY SOURCED
Please inform our staff if you have any dietary restrictions, food allergies, or food intolerances.

We are more than delighted to prepare your favourite dish.
All prices are in Thai Baht and subject to 7% government tax, 10% service charge

TsanIswiinsiuninvinuandauwatuIsuvlssan (Iudenfinwainiswes)
TsousuAudasiaeianaImsauANNAaINISIRNIZADIVINY
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LE PETIT CHEF'S EXCLUSIVE VOYAGE: A PRIVATE CULINARY JOURNEY
MINIMUM 8 GUESTS
PRICE: 3,200++ / WINE PAIRING: 2,900++

WELCOME DRINK
Champagne Bollinger Special Cuvee Brut, France

AMUSE BOUCHE

FRESH PRAWN AND AVOCADO SALAD € [} @
Topped with a delicate mango espuma and finished with a hint of lemon zest
fanarTimTlauazAvas L&sWWIanTWuNzig wasfltanau

A SPANISH WELCOME

TOMATO AND MIXED GREENS SALAD [ © [

Served with a vibrant pine nut pesto, crispy croutons,
Manchego cheese and delicate slices of Iberico ham

fandnsuuasuzidamnd L&sWnsauAuna1ls, daduinin uazuan'latuasin

Sangre de Toro Original Blanco, Catalunya, Spain / Grenache Blanc, Parellada /
TASTE OF ITALY

WILD MUSHROOM RAVIOLI =3 ()
Served with a rich wild mushroom cream sauce, topped with crispy pancetta
s73aduiniln W@ sunsanduriadiinilindu TsarindIaLwULAaGAINTaL

Talamonti Moda’ Montepulciano D'Abruzzo DOC, Abruzzo, Italy /| Montepulciano /

FLAVORS OF FRANCE

PAN-SEARED BEEF AND DUCK LIVER [

Served with seasonal root vegetables, drizzled with rich beef jus,
accompanied with golden French fries and a classic Béarnaise sauce

adnda wavsuie @ Wwsaudaiauagnia, ilsudWsad waraaguusIURLLLARNEEN

Le Grand Caillou, Loire Valley, France / Pinot Noir /

JOYS OF JAPAN

JAPANESE CHESTNUT MONT BLANC & ¢ [
A delicate white chocolate mousse, wasabi-infused sponge cake and a smooth Matcha cream
wndasimdndilu W@ Wwsanyafianinuan, sdusidanineni wavadusinay

(% CONTAINS PORK 03 VEGETARIAN (S TREE NUTS 2 CONTAINS SHELLFISH O DAIRY @ LOCALLY SOURCED

Please inform our staff if you have any dietary restrictions, food allergies, or food intolerances.
We are more than delighted to prepare your favourite dish.

All prices are in Thai Baht and subject to 7% government tax, 10% service charge

TdsanIvwilnsiurinvinuandauwaltuIsuvlssian (udgfinwarvisue)
MITsousuAudasiaLesaNaIMIsIIUANNAEINITIRWIZADIVINY
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l LE PETIT CHEF'S EXCLUSIVE VOYAGE:
A CULINARY JOURNEY FOR THE VEGETARIAN PALATE

PRICE: 2,400++ / WINE PAIRING: 1,500++

WELCOME DRINK

Monmousseau Cuvee Etoile 1886 Methode Traditionnelle Brut,
Loire Valley, France / Chenin Blanc, Chardonnay /

AMUSE BOUCHE

TERIYAKI TOFU AND AVOCADO SALAD <)

Crispy teriyaki-glazed tofu served on a bed of fresh greens, topped
with creamy avocado, delicate mango espuma and a hint of zesty lemon

YN ALasaanariiAIle W@sUwandnda, az1ia11a, TWNULLIY LRZAILANAY
A SPANISH WELCOME

PATATAS BRAVAS ) [

Crispy potatoes topped with rich Manchego cheese served
alongside a vibrant mix of fresh greens for a perfect balance of flavors

thenda usa sTudsanasnsaualadsily @sWnsaudaiualn wasadaNsIN

Sangre de Toro Original Blanco, Catalunya, Spain / Grenache Blanc, Parellada /

TASTE OF ITALY

WILD MUSHROOM RAVIOLI f D

Delicate ravioli filled with wild truffle, served in a luxurious wild mushroom cream sauce,
infused with truffle essence for an irresistible aroma

s13Tadnsvifla s1iTadzanldiansnidla W@snwsanudagasuiiniuazstiansnida
Talamonti Moda’ Montepulciano D'Abruzzo DOC, Abruzzo, Italy | Montepulciano /
FLAVORS OF FRANCE

BRAISED BEETROOTS

Served with a vibrant carrot juice reduction, topped with toasted almonds
and complemented with a touch of Pommery mustard for a balanced finish

dNgNeau &SN NIRNADAULATANLANLU, aNAUG LIZTWANLUDTINIATA

Le Grand Caillou, Loire Valley, France / Pinot Noir /

JOYS OF JAPAN

JAPANESE CHESTNUT MONT BLANC ¢ [
A delicate white chocolate mousse, wasabi-infused sponge cake and a smooth Matcha cream
wndavmdandilu @ Wwsanyafaninuan, sfusianineni waraduinay

S Tree nuts Contains soy bean el Vegetarian O Dairy @ Locally Sourced

Please inform our staff if you have any dietary restrictions, food allergies, or food intolerances.
We are more than delighted to prepare your favourite dish.

All prices are in Thai Baht and subject to 7% government tax, 10% service charge

TdsaudgwiinorIuninvinusausauwaInIsuIvdsean (Iuf9ninwainuiswiy)
MITFIUTNAUANLIALOZENDINITANNAIUGDINITLANIEADIVINY
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LE PETIT CHEF'S FUN VOYAGE:
ATASTY ADVENTURE FOR LITTLE FOOD EXPLORERS
PRICE: 2,000++

AMUSE BOUCHE

MUSHROOM ARANCINI ) (

Crispy risotto balls filled with savory mushrooms
served with a luxurious truffle mayo for dipping

asudiivia suanlansaudan'ldiiourviaia (&sWnsaudagnswilauitla

A SPANISH WELCOME

MOZZARELLA CAPRESE SALAD «f [)

Fresh mozzarella cheese paired with juicy cherry tomatoes, crispy croutons
and a delicate basil veil for a refreshing finish

ganadsiduazuageitsaal W@sWwsanaunilvnsay waslnszwn

TASTE OF ITALY

TRADITIONAL PENNE BOLOGNESE [ T

Penne pasta tossed in a rich and savory Bolognese sauce,
finished with freshly grated Parmesan cheese

IWULUTUTRLURIR LN Y L&SWWSandawIsiuau

FLAVORS OF FRANCE

SLOW-ROASTED CHICKEN BREAST [

Slow-roasted to perfection chicken breast served with crispy French fries,
a squeeze of fresh lemon and a drizzle of caramel sauce for a unique flavor twist

afinan'la @sWnsannsudwsad, lanau Lara’gAIsILUR

JOYS OF JAPAN

JAPANESE CHESTNUT MONT BLANC & ¢l
A delicate white chocolate mousse, wasabi-infused sponge cake and a smooth Matcha cream
wndasimdndilu @ Wwsanyafaninuan, sfusidanineni wavadusinay

(% CONTAINS PORK @3 VEGETARIAN (S TREE NUTS €2 CONTAINS SHELLFISH D DAIRY @ LOCALLY SOURCED

Please inform our staff if you have any dietary restrictions, food allergies, or food intolerances.
We are more than delighted to prepare your favourite dish.

All prices are in Thai Baht and subject to 7% government tax, 10% service charge

TdsanFantnoumnvinuiausaunatIusuvlssan (srudeginwainisue)
N TFIUSHAUATIEIALATEUDIMITANUAINADINTIRNWIZUDIVINY



