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VALENTINE’'S MENU
“BE MY LOVE”

The First Kiss
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Fin de Claire Oyster, Pomegranate, Thai Sweet Chili Sauce, Crisp Shallot, Coriander Leaf
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Melt My Heart
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Crab Meat Avruga Caviar with Mint, Edible Flowers, Roasted Chili Coconut Dressing
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Love Me Tender
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Lemongrass-Sweet Basil Broth, Salmon, Eryngii Mushroom, Cherry tomato
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I'll Stand By You
;@@j@%sz/ww%@@'@%ﬁi/f%sf@@%ﬂﬁ@

King Prawn, Saffron Curry, Young Coconut, Sweet Potato, Green Chayote Leaf
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Stir-fried Australian Beef Tenderloin, Chiang Mai Green Chili, Onion
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I Love You
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Thai Mango Créme Briilée, Roselle Jelly, Honey Tuile, Coconut Milk Strawberry Ice Cream

THB 4,200 per couple

Price is in Thai Baht subject to 10% service charge and applicable tax




