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GRANDE SUKHUMVIT

HOTEL
BANGKOK

APERITIVO
Tomato Caprese ©
Beetroot Tartare O

@

Celeriac Macaron O
Baked polenta, Gorgonzola (O
N.V. Penfolds Thienot Champagne Cuvée Brut

ANTIPASTO
CAVOLO @)
Cavolfiore, romanesco, cavolfiore blue, zucca arrostita, friggitelo fermentato
Cauliflower, romanesco, blue cauliflower, roasted pumpkin, fermented green pepper

Penfolds, Bin 51, Riesling, Eden Valley

PASTA
CARCIOFO @
Tortellini ripieni di topinambur, tartufo nero, carciofo grigliato, nocciole tostate, parmigiano reggiamo
Jerusalem artichoke tortellini, black truffle, toasted hazelnuts, aged Parmesan cheese

Penfolds, Bin 389, Cabernet, Shiraz, South Australia

MAIN
ASPARAGO BIANCO @
Asparago bianco al vapore, pomodori secchi, prezzemolo, olive in polvere, salsa alle foglie di aglio
Steamed white asparagus, sun-dried tomatoes, parsley, olive crumble, wild garlic leaf sauce
Penfolds, Yattarna, Bin 144, Chardonnay, South Australia

MELANZANA @
Melanzana arrostita, salsa ai pomodorini, fonduta di scamorza, basilico fresco
Roasted eggplant, cherry tomato sauce, smoked cheese fondue, fresh basil
Penfolds, Bin 707, Cabernet Sauvignon, South Australia

DOLCE
CHOCOLATE MOUSSE @)
Mousse al cioccolato e caramello, lamponi, croccante al caramello salato, nocciole tostate
Caramel and chocolate mousse, raspberry, crunchy salted caramel, toasted hazelnuts

PETIT FOUR
Espresso coffee, salted orange (O®

Mango crémeux O®
2N 3

Honeycomb O®
Raspberry bomboloni @)

Dairy Gluten

Please kindly inform our wait staff if you have any special dietary requirements, food allergies or food intolerances.
All Prices are in Thai Baht and subject to 10% service charge and 7% government tax.






