Festive Menu
Meat and Seafood experience

Smoked Mackerel Bati, Bombay Sandwich
Wagyu Tea Pie, Dry Aged Scallop Tart

Tomato Chaat
Tomato Jam, Shorba Ice, Pickles
690kmM

Tear Drop Peas
Cumin Dhokla, Home-made Pickle, Nasturtium
790km

Sea Urchin
Espuma, Fritter
170km

Goby Fish
Himalayan Timur, Char Roe, Peanut Thecha
680km

Lobster
Pulissery Pickled Onions, Cracker
270km

Add on: Caviar 5 gms
THB 1000

Chicken Or The Egg
Chicken kakori, Keema ghotala, egg yolk

Lamb
Mustard Mash, Kale Chips, Nihari Jus, Yakhni Pulao
58rRm

supplement: 45 Days Dry Aged Thai Jasmine Wagyu
450kRm
THB 950

Honey Rasmalai
Honey, Cottage Cheese, Saffron & Pistachio Milk
790km

Chocolate
Peanut, Licorice, Cacao Sorbet
250km

Petit four

HAOMA experience - THB 5890 beverage pairing experience - THB 5890

All prices are subject to 7% VAT and 10% service charge



