
 

All prices are exclusive of 10% service charge & 7% government taxes 

 

 

 

New Year’s Eve Menu 

 

Uni Somen, Botan Ebi, Trout Roe, Tomato Consommé 

Champagne Philipponnat Cuvée Grand Blanc, 2008, Extra Brut 

Shirako Royale, Langoustine, Savoy Spinach, Oscietra Caviar 

Ornellaia, Toscana IGT Bianco, 2022 

Megai Awabi, Koshihikari, Kujo Negi, Black Truffle 

Kaze no Mori Mizuhana 1568, Nara 

Scallop, Smoked Haddock, Ratte Potato, White Truffle 

Etienne Sauzet Puligny-Montrachet, 2023 

Amadai, King Crab, Yurine, Champagne Sauce, Thai Sturgeon Caviar 

Jean-Noël Gagnard Chassagne-Montrachet 1er Cru "Les Caillerets", 2023 

Kobe Beef, Squid, Gobo Root, Black Garlic 

Massetino, Toscana, 2021 

Mikan, Champagne, Raw Almond, Sansho 

Konohanano Hanagumori, Tokyo 

 
 
 

 
 

Menu THB 36,500 

New Year’s Eve Pairing THB 19,000  


