© [0

*
+

DECO BAR & BISTRO

OCEAN TROUT CRUDO (gf/df)
shallots, capers, ponzu, horseradish, rice paper crackers
or
SMOKED EGGPLANT (v/gf)
roast buckwheat, pickled red onion, tahini yoghurt
harissa spiced honey
or
TIGER PRAWN COCKTAIL
poached chilled tiger prawns, pomelo
avocado, baby cos, wasabi cocktail

ole

ANDAMAN SEA BASS FILLET (gf)
white bean salad, red onion, tomato, tahini yoghurt
caper-raisin salsa
or
KHAO YAI DUCK LEG CONFIT (gf/df)

braised lentils, radicchio, pickled grapes, quince jus

or
POTATO GNOCCHI (v/nuts)
mushroom ragu, spinach, walnuts, gorgonzola, red onion jam

ol

SOFT CHOCOLATE
torched meringue, sea salt caramel
honeycomb, orange, basil
or
ICE CREAM SANDWICH
Thai tea ice cream, vanilla sponge,
coconut flower syrup, candy floss
or
WARM PEAR TART
yoghurt sorbet, hazelnut crumb

coffee or tea

THB 1,500 NET PER PERSON

(gf) gluten free, (df) dairy free, (v) vegetarian, (nuts) tfree nuts
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