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— TO BEGIN WITH —

Soup of the Day 380

ask your server for today's special
[Usnaauniuwunuudnsusuls:913u

Octopus & Shrimp Cocktail 380
marinated octopus and shrimp, avocado, chili, bell pepper,
red onion with corn tortilla chips & cocktail dipping sauce.

Janidndgny na:nunn a:1oAln winrneon Aorouling
1ASwwsounasagdudaninolwa na:soanonina

Caesar Salad 400
crispy Parma ham, egg snow, parmesan shavings,
crispy chicken balls, garlic bread croutons

dandsgns 1Iaswwsouwasunnsuaunsou TVviorhU: awalusau
InuAnan na:=vuuduagnavdsans:ineu

House Salad 420

focaccia croutons, olives, sun dried tomatoes, avocado
aantinluiio 1IEsWwSeuwennBongnods Unduu:nen
U:IV2INFAMINIAY 1a:0:lonln

Pistachio Burrata Panzanella Salad 550
Llocally-produced burrata, pistachio, focaccia croutons,

romaine lettuce, tomatoes, pickled and fresh red onions,

balsamic mustard dressing

Tanoaysisinda toWansle wennBungmnaud Inmalsiuu LsioInA
HOKHOUIIAIADY KOHOUIIAY lla:UnaanUas ingamnisa

Smoked Salmon Avocado 650

dill emulsion, fennel, rocket, kanom dok jok
IisauausuAdU IFsWwSaua:Toanln Uhdutingano wuiua dnonifin
IAzVUUADNI9N

Caribbean Jumbo Crab Cake 700

chili aioli, mango salsa and radish salad
iindalndnnsuidou 1Idswwsouiolodsaitin $agu:lio lazaanisss

Tuna Tartare Avocado 680
spicy soy sauce, black olives, avocado mousse, ikura

nuN1$n1$ Iaswwsousoanondedsaltin uznensn yae:Toaln naidasauou

Spicy Australian Beef Tartare 700
grilled sourdough bread, harissa, cinnamon, garlic confit, egg yolk sauce

itooaainsidzuunisnissaiin IFswwsouvuudusnolnodgn IndovinAsSulowsiu
aUIBY NszIRUKU Nazsodlving

CHAR Antipasto Platter 1,100
Chef's selection of daily cold-cut specials: Parma ham, salami, chorizo,
served with tomato jam, olives, nuts, pickles and sourdough bread.

TnasAnUs:913U - wasuniiau 1ani tia:Tdnsonlusls 1IFswwSounsuuziioina
UsnNaN HoUUNBTR TNAaV la:vuudvsnolnod

CHAR Cheese Platter 1,100
Chef's selection of daily cheeses, served with grapes, nuts, dried fruits,
pickles and sourdough bread.

Faus=913u 1IFESWwSouau Hourustin walldouliiy Wnney a=vuudus1olnod



—— CHAR SIGNATURES ——

Grilled Jerk Chicken

Jamaican spice marinade, miso pineapple, pickled red onions
TrgvindeuinAalndonluin IFswwSouduU:saUsisasiosils:61 IIa:Houliainey

Grilled Octopus

baby potatoes, chorizo, edamame, burnt garlic aioli & salsa verde
Jamindgndeing 1aswwsouduwsuroidn Tdnsenlusls dons:jJu
1oloans:INgu a=3agn10asin

Roasted Pork Belly

creamy polenta, coriander chimichurri, sautéed bok choy
nyawBUaU 1swwSoulwiaunn soatindBuys na-unlJondoutin

Boneless Duck Confit

pumpkin purée, grapes, balsamic reduction, crispy leeks &onions
uoulnnna:wnlsns:ansudndu IFswwSouwnnouydis oju soadasIinansu
Ns:NYUAU I1a:AorHONDANSDU

Add foie gras 350
IWuWons?

Fire Grilled Hokkaido Scallops
mushroom purée, seaweed brown butter, parmesan, rocket salad,
lime truffle vinaigrette

rowdlinaasu gonlnlngn IESWwWSoUIRAYSIs a1Ms18Us100nINaS FawusIu
aanuinSonifin Ia:Unadnuinduanayninsanswiwau:und

Salmon Pappardelle
grilled salmon served on pappardelle with pistachio cream sauce

IIBavaugd Iaswwsauiduwwwasinaa la:soansuwanislo

—FROM THE GRILL—

Includes one sauce & one side of your choice
iaSWwSousod 15U IIazIndauIAud 1 984

Wagyu Flank Steak (200g)

aifinitioonnio douludo

800

900

850

700

1,100

850

1,000

Wagyu Beef Tenderloin (2504 /300g) 1,550/ 2,200

aifinitioonnio doudulu

Wood Fired Chateaubriand (600g)
aifnitiosnlnusuodsignnulli

3,200

Wood Fired Tomahawk (1.2 -1.8 kgs) 480 / 100g

2 sauces & 2 sides included
itolnungengunnull iFESwwdousod 2 sln 1a:indouiAu 2 081y

Fire Grilled Rack of Lamb (2 chops / 3 chops) 1,000/ 1,350

glAsainzg v 28U / 3 Bu

Tiger Prawns (ipc. /3pcs.) 400 /1,100

flvaneide 13U /3 3u
Fish of the Day whole, approx. size 700g)
UaUs:913u (Asio UnrtinUs:=uaru 700 néU)

— SAUCES —

3 Peppercorn Sauce Seafood Sauce
soawsnlny 3 sUn sodsWn

Mixed Mushrooms Sauce  Thai Spicy Jaew Sauce
BodIRRUUNBTA BoaIITD

Red Wine Sauce Chimichurri Sauce
sodlounmg BOaUNTBBULS

Lemon Butter Sauce Béarnaise Sauce
godiuglauau godlusiuda

Add on sauce 120

WUsod

950

Smoked Beef Short Rib

eggplant béchamel, fried broccoli, crispy polenta
Flnsuitiosundu Eswwsousaalusauau=iioas usenlnanan a:lwiausinsou

Add foie gras 350
IWYWons?

Lobster Rice
gochujang sofrito, carnaroli rice, wakame, mussels,
edamame & turmeric aioli

nodeuaines Inydulswsln i1onunlsa ams1eo1niu: nosiuads Hons=rgUu
na:leloaviugu

Add scallop 150
Hogalnaaou

Fire Grilled Pork Chop

apples, garlic tofu purée, rocket, sweet pickled radish
woshsaUg id@swwsaunioUiUa Iinfsans:ifouydis nSoaifin na:isisnotsanou

Chorizo Spaghetti

bell pepper-sesame sauce, chorizo, kailan & crispy basil leaves
alinealdnsonlusls 1IFsWwSousoauwsnrou At nalun:iwsnsau

Add confit shrimps (3 pcs.) 100

Add lobster 2,250
Iwufuouanas

CHAR-grilled Broccoli & Cauliflower
marinated with Jordanian spices, served with hummus,
yoghurt sauce, muhammara and puffed rice

usenlna la:znenn:narinindevinAalndvesinueg IFSWAUSUYE USuL:Is1:d
sodluinNsm azinoway

— SIDES —

Mashed Potatoes
with chopped herbs

UuwSaunldayulws
Add truffle paste 100
IwunSwwaiwa

Fries

spicy honey mustard & sweet lime aioli

Juwsinon IFswWwssusoaansaunivsaitin Teloau:unosanonu
Add truffle oil 75
IwutTuNSWINA

Creamed Corn

cheesy béchamel, grilled corn, cayenne pepper
v1olwrausadlusIIua lla:gd 1IFsWwSouv1olwag Ia:wsnAnigu

Garden Salad

balsamic vinaigrette, sun dried tomatoes
FAntN 1FSWWSouUnaanUuasin a:u:ioINFARINIKY

Grilled Mixed Vegetables

WNSoUEN

Creamy Spinach
nutmeg, garlic butter, crispy garlic

wnlvuaulugns:INgU AUNSINA Ia:NS:INYUNdANSOU

Grilled Asparagus

rualiusegny

ALl prices are in Thai baht, subject to 10% service charge and 7% VAT
$1AAINEN98AILSOUANUSNNS 10% Aa=nBYaAITIL 7 %

Please let us know if you have any food allergies, restrictions or special dietary needs.
NSUMSIWUNIIU FINMUIWOINIS HEaTTEAISS=0uBLINIINBUINIS

1,200

2,450

850

600

550

250

250

250

250

250

250

250



THE SURPRISE ___
MENU

Tell us what you can't eat,
the rest is up to Chef and the team!

3 courses 1,500 + wine pairing 700 per person
5 courses 2,500 + wine pairing 1,200 per person
(must be ordered by the entire table)

IWeaIAIBWIMAIILNIU KSaiworniso:ls Iswa:ASionIuUlAAnUIDY
3 A9sd 1,500 un + ot iwsv 700 un Forinu

5 A9sd 2,500 un + [ou WSy 1,200 U1N FoNU
(UsndursesTwsdiuyintoununulé:)

—SOMETHING SWEET=

Créme Briilée 400
classic vanilla flavor with raspberry sorbet

iAsuusdia 1IdswwsauloAnsusialiuass

Lemon Bars 500
almond crumble, lemon curd, torched meringue,
raspberry sorbet

1auauuns IFSwwsouiauauiAsa ASUITAdAUDUS 1aISar
nazloFinsSusnadivoss

Polenta Corncake 350
dulce de leche, caramelized bacon & coffee ice cream

ianlwiauninolwa 1Idswwseuuuiusualndonsiouaun
A1sIValuadu liazlorASuNIW

Strawberry Shortcake 300

whipped cream, strawberries & syrup
ansoluassuasniAn 1IFSwwSousUASL ansoluass a:TsSUansoluass

Baked Chocolate Lava Soufflé (25 minutes preparation) 300
vanilla ice cream, salted caramel

gonlnnangiwaana ([(Goaina 25 ulh) iIFswwsaulorasuonltaan
llazgoaring AsIIua

Ice Cream & Sorbet (2 scoops) 250
ask your server for the flavors of the day

ToAn3u na:sasiu (2 afu) lUsaaaunuwunuudinsusasinds:913u



