
C H E F ’ S
S U N D A Y  T A B L E
S U N D A Y S ,  6 : 0 0 P M  T O  1 0 : 0 0 P M

STARTERS
One per person, served individually or for the table

Beef tartare with beef fat toast

Roasted tomato and red pepper soup

Poached tiger shrimp cocktail with Marie Rose sauce

Smoked salmon with lemon and rye toast

MAIN COURSE
Choice of one 

Charcoal-finished Australian beef short ribs with red wine sauce

Slow-cooked Australian lamb shoulder with mint sauce

Crispy pasture-raised pork belly with apple sauce

Roasted mushroom risotto with Parmigiano 

SIDES 
Served for the table 

Yorkshire puddings

Truffle mashed potatoes 

Roasted carrots 

Cauliflower cheese

DESSERT TROLLEY 
An indulgent finished served tableside 

Chocolate sensation cake

Layered mango sticky rice 

Signature chocolate cookie 

Milk chocolate mousse

Sea-salted caramel tart 

Pistachio, tahini & coconut-stuffed dates 

Chocolate éclair with vanilla cream 

Pistachio madeleine cakes 

Coconut & white chocolate macarons
Vegetarian

Kindly let us know if you have any food
allergies or dietary requirements.

Prices are in Thai Baht and are excluding
service charges and tax (17.7%)THB 1,350++ PER PERSON
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