RAW BAR APPETIZERS PASTA &RICE
SALMON CRUDO 580 CHEF DETOX SALAD @/ 430 MOULE A LA MARINIERE =& () 580 TORTELLINI O # 550
Raw sliced Atlantic salmon, spicy passion fruit Mesclun, avocado, roasted pumpkin, goji berry Local black mussel, white wine, garlic, parsley Spinach, wild mushroom, truffle sauce
vinaigrette, salmon roe hazelnut, citrus dressing
FRITO MISTO re 690 SEAFOOD LINGUINE & r= 590
YELLOWTAIL KING FISH CARPACCIO 580 BURRATA & TOMATO © 480 Prawn, squid, reef fish, lemon, tartar sauce Squid, prawn, mussel, white wine, garlic
Shallot, capers, extra virgin olive oil, lime zest Heirloom cherry tomato, pesto tomato, parsley, chili
OYSTER FINE DE CLAIRE 3 PCS-410 CRAB SALAD @ () 480 SEAFOOD PAELLA = 690
Lemon, shallot vinegar 6 PCS-750 Lettuce, Blue swimmer crab, asparagus Short grain rice, prawn, squid, mussel
spicy garlic seafood sauce avocado, free range organic egg, garlic dressing saffron, pepper, lemon
e —— e e | = = = — = = —
EASTERN MEDITERRANEAN CHARCOAL GRILL CATCH OF THE DAY
COBAN SALAD & 430
Tomato, cucumber, sweet pepper, red onion, 1,250
sesame labneh cheese, parsley, lemon dressing SEA
FRESHLY SELECTED
ROASTED LOCAL SEABASS (180G) r= 630 GAMBAS r= ¥ 1250 FROM THE LOCAL MARKET
BEIRUT FATTOUSH SALAD #% 430 | Rouille, mussel, garden herbs Garlic Tiger prawn, cherry tomato, paprika | Tomato, capers, olives, basil, lemon
Baby romaine, bell pepper, cucumber, lemon, sourdough
cherry tomato, mint, sumac, citrus dressing, YELLOWFIN TUNA (180G) r= 750 ‘
crispy pita chips Medium rare tuna loin, vine tomato, olives BOUILLABAISSE A LA CREOLE = & 450
‘ caper, parsley Reef fish, squid, mussel, prawns, tomato ‘\
chili, coriander, garlic bread i - = — -
CLASSIC HUMMUS #% 290 BABY LOCAL SQUID re 590
Chickpeas, tahini, garlic, sweet paprika, Red onion, bell pepper, basil SEAFOOD TOWER »= 2700 SIDE DISHES
olive oil served with pita bread, Lobster, prawn, squid, mussel, seabass [
vegetable sticks, pickles O¢TOPUS . . 850 lemon, garlic sauce ‘
Crispy potato, heirloom tomatoes, olives CHEESE TRUFFLE FRIES © & 150
MALAWAH #0 430 LOBSTER *= ¥ & 2900 Parmesan cheese, truffle L
Yemenite Malawah, spicy coriander chili sauce, Phuket lobster, salsa verde GRILLED GREEN ASPARAGUS © 120
tomato dip, tahini, hard-boiled egg, coban salad, Green asparagus, garlic ‘
labneh LAND |
| . SAUTEED MUSHROOMS © 120
0 ‘ SURF AND TURF £ 1950 AUSTRALIAN LAMB CHOP 1450 Wild mushroom, parsley
LEVANTINE MEZZE &0 o 420 Australian Black Angus beef, garlic prawn Moroccan spice marinated lamb
Hummus, baba ghanoush, tahini roasted green pepper sauce roasted confit eggplant, garlic, harissa POTATOES SALARDAISE ®© 120
coullilower, beetroot mutabal, cabbage oalad ‘ AUSTRALIAN GRASS FED BEEF RIB EYE 890 ORGANIC SPRING CHICKEN 650 carlic parsiey
lad, h de pickl d with laff 1 i 5
88 s remane preiies served with fete (300G) Klong Phai farm free range whole chicken MASHED POTATO W©(= 120
himichurri th j
JORDAN CHICKEN KEBAB # 500 | Chimichurri sauce ymeJus GARDEN GREEN SALAD w© 100
Spiced marinated chicken, chopped salad, ‘ . _ - _
mixed greens, garlic sauce, spicy coriander sauce |
and pita bread
| SWEET DREAMS
ADANA KEBAB # 650 |
Spi i d lamb kebab, cob lad, | .
B R ' CHOCOLATE & COFFEE CIGAR 280 BAKED ALASKA () & 290
greens, garlic sauce, G b lted i ch late i Meri . ¢ bi it Malib
X i ) anache, salted caramel, chocolate ice cream eringue, mango, passion, coconut, biscuit, Malibu
spicy coriander sauce and pita bread
CREME BRULEE O 280 ICE CREAM & SORBET O 90
LAMB KEBAB ¥ 790 Vanilla custard cream Vanilla, chocolate, strawberry, coconut, mango
La.mbloin skewer,.JerusaIem salad, PINEAPPLE TART TATIN %= 270
mixed greens, garlic sauce, Vanilla ice cream
spicy coriander sauce and pita bread
MIXED KEBAB PLATTER # 1,470

Chicken kebab, Adana lamb kebab, beef kebab,
lamb skewer, red onion, cherry tomato,

coban salad, mixed greens, garlic sauce, spicy
coriander sauce and pita bread

—

Daily \\(/\ Nuts @ Vegetaria

O Eggs

n % Gluten-free Shellfish »@» Sustainable seafood

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




