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—— TO BEGIN WITH —

Soup of the Day 380
ask your server for today's special

8UUs:=913u [Uspaaunuwiniudmsusdls:913u

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

aanss1s 1IaswwsSouwasuniisuaunsau TVv1oRu: awalusiu
Inumnen la:vuudingnavdsans:inuu

House Salad 420
focaccia croutons, olives, sun dried tomatoes, avocado

aanunluiveo 1IaswwseauvuudinsauwannBe urduu:=nan
UzIVaINFARINIIKG lazo:IoAnln

Smoked Salmon Avocado 650
dill emulsion, fennel, rocket, kanom dok jok

Jamsaususunsu idswwsoue:Tonln Uhdutingano wuiua dnonifin
IIA=VUUADNION

Caribbean Jumbo Crab Cake 700
chili aioli, mango salsa and radish salad

IAnyalnannsuibou iIdswwseuiolodsaltin dagu:ou la:aanisqs

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

nuaN$M$ IaswwsSousoanoindausaltin unansi yao:lonnln nalvdasavau

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

IUooodInsiagun1sSnissaltin 1IFswwsouvuudusiolnoggne InSodinAfISUIOWSHAU
auIE Ns:INgUsU la:soaling

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.

TnadAnUs:913U - wasuau s1ani na:Tdnsonlssls iFswwounguuziioina
U:NON ADUUNBTRA UNADY la=vuudusolnod

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

Faus=913u IFEsWwSouaju founuslin wallouliky Wnned la=vuudus1olnod



Grilled Jerk Chicken 800
Jamaican spice marinade, miso pineapple, pickled red onions

IngnainSavinAalndvnluni Idgswwsouduu:sausisanouiols=613 1a:rnaunninav

Grilled Octopus 900

baby potatoes, chorizo, edamame, burnt garlic aioli & salsa verde
Uanniingndeng 1aswwsouuwsuroian Tansenlssls nons:rgdu
1oloans:INgu l1a:8ag100sIn

Roasted Pork Belly 850
creamy polenta, coriander chimichurri, sautéed bok choy

nyanuBUoU 1IFEsWwSouTwiaun soatinBBinys a-unfendostin

Boneless Duck Confit 700
pumpkin purée, grapes, balsamic reduction, crispy leeks &onions

uovilnana:Twnldns:gnesudaiu IFswwsouwnnaaysis adu soalasinsansu
Ns:INYUAU lIa:AorouNaANSaU

Add foie gras 350
IWUWINST
Fire Grilled Hokkaido Scallops 1,100

mushroom purée, seaweed brown butter, parmesan, rocket salad,
lime truffle vinaigrette

rowalnaaau gonlnlngny IASWwSouIrAYSis ars1eus1oUnines Fawiusiu
aanunSonifin na:Uinaaninduaneyninsanswiwau:uno

Salmon Pappardelle 850
grilled salmon served on pappardelle with pistachio cream sauce

IIBauaugd IgSWwsauIduwwwAasSinaa llazsaoansuwaniglo

Roasted Seabass 950
carrot-ginger purée, crispy quinoa, confit shrimps, cabbage & grapes
Uan:wagig Iaswwsouninssontaysis Adteunseu fudutiiiu n:naua azodu

— FROM THE GRILL—

Includes one sauce & one side of your choice
iaSwwsousod 15UR lla:IndouIAud 1 0874

Wagyu Flank Steak (2009) 1,000

aIfinitioonnio douludo

Wagyu Beef Tenderloin (250g / 3009) 1,550/ 2,200
aifniieonno doudulu

Wood Fired Chateaubriand (s00g) 3,200
aifnidosalnussausgnnaulll

Wood Fired Tomahawk (1.2 -1.8 kgs) 480 / 1009

2 sauces & 2 sides included
itiolnungangutulll IFSWwSousad 2 slin lazinSouiAgy 2 o819

Fire Grilled Rack of Lamb (2 chops /3 chops) 1,000 / 1,350
glAsain:g19 23U /35U

Tiger Prawns (1pc. /3pcs.) 400/ 1,100
flvaneido 13U /33U

Fish of the Day (whole, approx. size 700g) 950
UanUs:913u (Msio drtinUs:zuanu 700 N3W)

—— SAUCES ——

3 Peppercorn Sauce Seafood Sauce
soawsning 3 sUn sodBWn

Mixed Mushrooms Sauce  Thai Spicy Jaew Sauce
BoAIRAUNUNBTRN B0aILO

Red Wine Sauce Chimichurri Sauce
wodlouing $OAWNEBUYS

Lemon Butter Sauce Béarnaise Sauce
godiuglauou sodiusiud

Add on sauce 120
Iwugod

CHAR SIGNATURES

Smoked Beef Short Rib
eggplant béchamel, fried broccoli, crispy polenta

Blasaitiosundu 1IdswWwsSousodiusuau:iiaLod usanlnanam nazlwiauginsau

Add foie gras 350
IWyWons?

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

nodauainas Taydalswsln ¥romunlsa amsieoniuz nosiluadg fois=ryJdu
na:Teloaviusu

Add scallop 150
Hogannaagu

Fire Grilled Pork Chop

apples, garlic tofu purée, rocket, sweet pickled radish
washsaUg idswwsaunioUila Iinfsans:ifouydis tnSonifin a:snsnodsandiu

Chorizo Spaghetti
bell pepper-sesame sauce, chorizo, kailan & crispy basil leaves

adninmldnsonlssls 1dswwsausaauiwsnrou AU nazlunziwsinsau

Add confit shrimps (3 pcs.) 100

Add lobster 2,250
Iufi§ouanos

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

usenlAa a:znenn:naninindedinAalnavesinueng IASWALSUYE USUL:IS1:d
sodluinsm 1ainoway

—— SIDES ——

Mashed Potatoes
with chopped herbs

Uuusiunldayulws

Add truffle paste 100
IwunSwiwawe

Fries
spicy honey mustard & sweet lime aioli

Juusunen iIFswwsousaalansaunciusaltin Tolodu:unosarnonu
Add truffle oil 75
IwuTunS WA

Creamed Corn

cheesy béchamel, grilled corn, cayenne pepper
Volwrousadiusiiua lla:gd IFSWwSauv1olwagl lazwsnAlsu

Garden Salad

balsamic vinaigrette, sun dried tomatoes
aanuin iIFSwwsoutnaaniasnion azuzivoinANIK

Grilled Mixed Vegetables

wNSoUL

Creamy Spinach
nutmeg, garlic butter, crispy garlic

wnlvusulugns:INgU AUNSINA Ia:Ns:INgUNOANSOU

Grilled Asparagus

ruolijt/suenu

All prices are in Thai baht, subject to 10% service charge and 7% VAT
$1AAINE0IILISOUAIUSNS 10% llaznBYaRITL 7 %

Please let us know if you have any food allergies, restrictions or special dietary needs.

NSUNMFIWINIIU KINNUNWOINIS H3DTTOAISS:0udUINWINBUINIS
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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)

IWeanNIWIIAUlnIU nSanwarnisa:ls iswa=aASioniuylAntuioy
3 Aasd 1,500 unn + fou Iwdv 700 UN sorinu

5 AaSd 2,500 N + [9u W8y 1,200 UN KU
(UsndursosTwsdiuyiniioununlé:)

—SOMETHING SWEET=

Créme Brilée 400
classic vanilla flavor with raspberry sorbet

iAsuusdia 1IdswwsauloAnsusialivass

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

lauauuns IFSWwsauiauauIAsa ASUITadauaUR IaISar
nazlorinsusnadivoss

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

iIAnlwiauninolwa IFSWwSeuuuvusiualndasiouaun
A1sIValuAdU laToAASuNIW

Strawberry Shortcake 300
whipped cream, strawberries & syrup

ansoluassuasnIAn IFSwWwSousUnsu ansoluass na:lssUansoiuoss

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

gonlnangiwaanon ([Eoanrii 25 uai) IAswwsaulorinsuonltiaan
nazsoarifnn AmsIua

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

ToAn3U nazsasiu (2 afju) IUsaaaunuwinunudnsusasinus:=915u



