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Western Set Menu

Appetizers
(Choice of 1 item = den 1 s1em9)
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Seared Tuna Loin with Crushed Black Pepper, Sun-dried Tomato and
Wild Rocket Leaves Salad Seasoned with Miso Dressing
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Premium Fruit de Mer Salad with Passion Fruit Dressing
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Rose Wine Poach US Scallop with Smoked Green Asparagus
Crispy Wasabi Prawns Filo, Carrot Moussand Truffle Dressing
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“Smoked Salmon and Prawns Salad”
Rocket Salad with Prawns, Smoked Salmon and Avocado served with Orange Dressing
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Sake Marble Foie Gras Terrine with Pineapple Compote

Coriander Duck Confit, Pistachio Brioche and Ginseng Port Reduction
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Salad of Crabmeat Charlotte with Quail Egg and Caviar
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Parisian Salad with Golden Crab Claw served with Mango Dressing
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Goose Liver Terrine with Apple Salad served with Cumberland Sauce
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Smoked Salmon Cornet with Vegetable and Caviars served with Artichoke Salad
Soup

(Choice of 1 item = den 1 519m9)
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White Asparagus Cream Soup with Grilled Prawn “Tom Yum” Flavor

Cream Saffron with Seafood Ravioli
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Pumpkin & Ginger Soup with Grilled US Scallop and Pernod Cream
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Chicken Consommeé with Ginseng and Shrimp Dumpling
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Veloute of Garden Pea with Roasted Scallop and Parmesan Chip s
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Chili Lime Infused Flower Crab Broth with Tomato Tortellini and Wild Mushroom
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Clear Chicken Soup with Shark Fin
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Double Consommé with Chicken and Truffle Dumping
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Lobster Bisque (Cream of Lobster Soup)
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***Special Sherbet***

Main Dish
(Choice of 1 item — Gen151w)

Grilled Tiger Prawn Herb Butter Served with Roasted Vegetables and Saffron Rice
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Pan-fried Sea bass Fillet with Champagne Sabayon
Served with Sweet Potato and Sautéed Fresh Mixed Mushroom
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Seared US Scallop, Prawn and Salmon Teriyaki
Served with Asparagus, Grilled Cherry Tomato, Mushroom and William Potato
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Slow Braised New Zealand Lamb Shank with Vegetable Root and Shiitake Mushroom Risotto
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Oven Baked Saiko Miso Fillet of Snow Fish in Bonito Butter Sauce,

Asparagus Speer and Fondante Potatoes
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Australiaon Wagyu Beef in Red Wine Jus Served with Ratatouille and Potato Au Gratin
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Pan Fried Snow Fish Fillet with Doria Sauce, Stew Barley, Parisian Vegetables
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Veal Esculope with Morel Mushroom with Butter Fettuccini Sante Spinach with Garlic
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Rack of Lamp Provencal, Jacket Potato, Turn Carrot and Sweet Peas
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Pan Friend Salmon Fillet with Abalone and Herbs Sauce, Boiled Potato, Butter Spinach and pearl
Carrot
Yamsaueuniadesemihdeuazayung, sfudy, dadnlvuazuasengy/liyn

Dessert
(Choice of 1 item = den 1 519m9)

Chocolate Cinnamon Mousse with Butter Scotch Sauce
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White Chocolate Green Tea Mousse with Red Bean Triple Sec Sauce
Tifon Tnuaayaniduasiniouseaduamiiamn

sekskok

Chocolate Caramel Mousse with Caramel Sauce
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Baked Tiramisu Cheese with Kahlau Sauce
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Mango Cheese Cake White Mango Sauce
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Berry Mille Feuille
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Black & White Chocolate Mousse with Hazelnut Sauce
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Raspberry White Chocolate
5100035 199 FonTnuan

Finished with
*EPralines***

Fresh Brew Coffee or Tea
Fuazn
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Inclusive of Soft Beverages
Menu is serving @ 1,750 Baht per Person
(Price is subject to VAT7%)
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