
AMUSE-BOUCHE
A curated journey through Thailand’s vibrant street-food culture, 

presented in five exquisite bites.

Thai-Style Tuna Tartare
Roasted rice, chilli powder, fresh mint

Tom Yum Goong Arancini
Crispy risotto, Thai tom yum, tiger prawn

Kanom Krok with Crab Curry
Thai coconut pancake, fragrant crab curry

Wagyu Krapao Bun
Steamed bun, Wagyu beef, Thai holy basil

Fish Cake Lollipop
Crispy Thai fish cake, served lollipop-style

THE OCEAN COURSE
Seven Treasures from Japan

MAIN COURSE
Choice of:

A refined trio celebrating Japan’s finest beef.
The Wagyu Heritage 

Wagyu tenderloin tartare with truffle, grilled ribeye
and grilled sirloin mille-feuille, served with seasonal 

grilled vegetables, Japanese BBQ sauce and fresh wasabi.

An elegant expression of the forest.
Venison & Forest Flavours

Taiwanese Venison tenderloin with a house-made
72-hour juniper, yuzu and miso jus, foie gras,

seasonal wild mushrooms and roasted Jerusalem artichoke.

Delicate flavours from the Pacific.
Pacific Halibut

Delicately steamed Pacific halibut with creamy Jerusalem
artichoke purée, crispy trumpet,mushrooms and yuzu-miso sauce.

DESSERT
A Trio of New Year’s Sweets

Chocolate Cherry Forest
Cherry gel, vanilla crémeux, chocolate fudge

Redberry Mint Pavlova
Fresh mixed berry compote, mint jelly, Chantilly cream

Tochiotome Strawberry
Tochiotome strawberry compote, yogurt mascarpone crémeux

SORBET
A Refreshing Interlude

Moët & Chandon Raspberry & Shiso
Delicate raspberry and aromatic shiso infused

with Moët & Chandon

Celebrate the peak of Japan’s exceptional winter seafood season
with seven exquisite treasures, carefully selected from 

the pristine coastal waters of Japan.

King Crab Leg

Hokkaido Scallop

Japanese Oyster

Sea Urchin

Hamachi

Chutoro

Ikura

Sauces and C ondiments
Soy Sauces / Garlic Butter / Lemon

Ponzu / Yuzu Ponzu / Mignonette / Wasabi

Chioce of: Miso Soup · Bisque Soup · Japanese Rice · Mixed Green Salad

KIDS’ BUFFET
THB 650++

A delightful selection from our Hot, Cold & Sweet Stations.

Per Person
THB 4,950++

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

Set Menu 
NEW YEAR’S EVE
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