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STARTER

Freshly Shucked Fine de Claire Oysters (Chef’s Recommendation)
(3 Pieces 449 / 6 Pieces 799 / 12 Pieces 1,499

Served with condiments, vinegar and shallots, chili, fried shallots, lemon, roasted chili paste
KoUNLSU IFSWWSoUAUIASOVIAYY, Koullavluunduaney, Wsn, KouIavNDA, U:UdNia:UIWSNIn

Beef Tartare (Chef’s Recommendation) 340
Freshly cut black angus beef seasoned with condiments and egg yolk, served with

thin fries and salad

Itonovia UsusadiuinsovinAuavisw Aaudlslinavdu 1Idswwsauliunsonaaia:ada

Cheese & Cold Cuts (P) 550
Salami, parma ham, mortadella, goat cheese, brie cheese, emmental cheese, blue cheese

served with bread, olives and gherkins

¥, wasniiow, uaniaaiaoan, auuiw:, usda, Falduiuunoa,

lla:ugda 1Idswwsouuuudy, u:NdNaav, 1IAVNIADY

Crispy Calamari 250
Crispy battered fresh local squids served with sriracha mayonnaise
Jakiinyundonoa 1IdSWwsSouungovIuasawsnASS1s

Classic Burgundy Snails 380
6 French Burgundy snails in shell baked with homemade parsley and garlic butter
koennlsuu 6 d audlewsaasisuivaiaziugns:iIRey

Salmon Ceviche 390
Marinated salmon with lemon juice, pickled red onions, capers, fresh herbs,

cracked cashew nuts, ginger, and coconut green oil

UaisauaukinAutu:und Kokauavaav iailas ayulwsaa iiau:biovRuwiud v na:tiuu:wsd

Garlic Shrimps 320
Sautéed local shrimps with olive oil, garlic, parsley, and a drizzle of fresh lemon
AYWANUUITULNDN NSHRYU WNBWSY 1a:u:u1dda

SALAD
Chicken Caesar (P) 360
Salad with grilled chicken, bacon, toasted bread, shredded parmesan cheese, poached egg,
and homemade caesar dressing
g¥radaonlngnoldiunau, vuudvou, wishivuga, Tianath 1Idswwsauthadassgaslouiua

Brie Cheese Croquette (V) (Chef’s Recommendation) 350
Salad with brie cheese croquettes, fresh apple, and black truffle vinaigrette dressing
UsBagUindauuudonaa 1IFswwsaunuaUilakuidud, Wnadacdnog

ia:Uinadaikanswinagasauvovisw

Elementi Salmon Salad 380
Assorted salad leaves with salmon confit, red onions, cucumber, radish, cherry tomatoes,

black olives, and whole grain mustard dressing

Wnaaawsaulizauau KoKaullav 1avnoN Kalsim uxdainfisos u:nandn a:thadauaaisaloansu

(V) Vegetarian | (VG) Vegan | (P) Contains Pork | (A) Contains Alcohol
All prices are in Thai Baht and subject to 10% Service charge and 7% VAT
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SOouPr

Seafood Lobster Bisque (A) (Chef’s Recommendation)
Lobster bisque served with shrimps, mussels, squids and lobster
yUdoualaaslouiua 1IdswwsounvuId, kogiuavsj, Uakidn, douaiaos

Onion Soup (A) (V)
Caramelized onion soup with vegetable stock and white wine, served with cheesy toast
yURKoKoU wsouuhadonwnia:lhuuno 1dswwsouuuudoioga

Leek & Mussel Chowder (A) (P)
Mussel and leek cream with bacon and white wine, served with toasted bread
KogIluavs dukow IuAdUNa:lUYD 1IdSWwsouyuudoUv

PASTA & RISOTTO

Black Truffle Fresh Tagliatelle (V)(A) (Chef’s Recommendation)

Homemade tagliatelle tossed in black truffle cream sauce, parmesan cheese and fish roe
dagninala wasaansuikanswinadi wasiusuga nazlidan

Penne Carbonara (P)(A)

Penne pasta tossed in guanciale, parmesan cheese, egg yolk and cracked black pepper
wuldlauivawanundusia wisiisuga linav nawsnlnadidu

Penne Wagyu Beef Bolognaise (A)
Penne pasta tossed in tomato sauce with minced wagyu beef, and parmesan cheese
wuldlsuivawanuu:idaina idooAdduna:wissuga

Seafood Fresh Tagliatelle (A)

Homemade sautéed tagliatelle with olive oil, shrimps, squids, mussels, garlic, cherry tomatoes

and fresh basil, lemon zest, and chili
dagniaala wanuulduw:nan 3Wa (found, Uaakin, Kogiuavs )ns:INgu uHidaIinAIsos
TulKs:w WolauDU lIa:wsn

Mushroom Ricotta Ravioli (A)(V) (Chef’s Recommendation)

Homemade ravioli stuffed with ricotta cheese and mushroom tossed in white wine parmesan sauce

s13loalouiva daldsnoadiBana:ika naninainusaawisizulbuund

Giant Tiger Prawn Fresh Tagliatelle (A)
Spicy aglio e olio tagliatelle pasta with buttered garlic giant tiger prawn
dagniaala sainanuAvnaldl Wans:inguy

Summer Shrimp & Squid Risotto (A)

Creamy seafood risotto with sautéed squids and shrimps, sun dried tomatoes,
edamame beans, pesto and parmesan chips

3uoald n:adulaikinia:Avwa wdainAanIkY tous:gJu iwaldnawsdsuzy

ELEMENTI WOOD FIRED PIZZA

Tartufata (P) (Chef’s Recommendation)
Cream base, mozzarella, ham, mushrooms, black truffle, and onions
WsEMUvUIVNSDUBDAUIUDINA, Fauaauiisaaiu, 1sy, IKQ, luaAnsSwinala:KoKkou

Carbonara (P)

Cream base, mozzarella, bacon, onions, and egg yolk
wugndvuivnsausaansluunsiiunou, Tauaasiisaan, koulkey na:lunav

Salmon
Tomato base, mozzarella, salmon, red onions, capers, and dill
WEMIVUIVNSOUBDEU:ITDINA, Bauodyiisaau, Isauou, KoKoullay, IAIUDS la:WNNTGWSL
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(V) Vegetarian | (VG) Vegan | (P) Contains Pork | (A) Contains Alcohol
All prices are in Thai Baht and subject to 10% Service charge and 7% VAT
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ELEMENTI WOOD FIRED PIZZA

Meat Lovers (P) 390

Beef bolognaise tomato base, mozzarella, salami, bacon, and chili

wugmdvuvnsousoal:idoine, auadsiisaaly, s1alil, IuAdU la:wsn

Margarita (V) 340

Tomato base, mozzarella, cherry tomatoes, and Italian basil

WuBmlvuvnsausaau:IdoInA, Sauoasiisaal, U:1doinAs15T aTkswinsy

Salami (P) 380

Tomato base, mozzarella, and salami

WuBMdvuvnsousoal:IdaInA, auoaysiisaan la:uialu

Seafood 390

Tomato base, mozzarella, shrimps, and squids

WuEIUOUIVNSDUBDEN:ITDINA, Bauadaylisaal, AvY1d lla:Uuaikin

Hawaiian (P) 350

Tomato base, mozzarella, grilled pineapple, and ham

wuBmdvuvnsousoal:idaine, auoaysiisaan, duusa lazisy

Four Cheese (V) 400

Tomato base, mozzarella, blue, brie and goat cheese

WuBMTLUIONSDUBDEU:ITDINFA, Bduoayiisaal, uadd, usSad lazgauuiw:

Prosciutto Di Parma (P) 390

Tomato base, mozzarella, parma ham, and rocket salad

WusEMULUIVNSDUBDEU:ITDINA, Bauodayisaal, WiSUNIoU Ila:WnSaniAq

/4
THE BUTCHER’S SELECTION
1.5 kg Australian Riverina Black Angus Tomahawk — Table Side 3,900
Recommended to be shared between three guests, served with two sides and sauces of your choice
IUaduuandans:qnalasvIdooaiasidgnuaniovna 1.5 Alansugv IFSWwsou21uydviAgvia:soanAtuIdon
All cuts below include one side and one sauce of your choice
IwyiionnouIdSwWwwsauiuudnviAgviazsaanAuIdoan

300gr Australian Riverina Black Angus Ribeye 1,250
aiGnitiodunkaunovndoodiasias 300 NSu
300gr Japanese Tajima Wagyu M4/5 Striploin 2,000
aiéniisduuanonodavusglu 300 NSU
250gr Australian Riverina Black Angus Tenderloin (Chef’s Recommendation) 1,200
aiGnidoduluoviaooadiasids 250 NS
400gr New Zealand Lamb Rack 1,200
alGnunnn:todnaud 400 nSU

Sides: . 200 Sauces: 60

-French Fries (V) - JUWSONDQ -Peppercorn Sauce (A) - 5oawsn

-Chef’s Salad (V) - daaqwn -Mushroom Sauce (A) - odIka

-Mashed Potatoes (V) - JuWsvuQ -Red Wine Jus (A) - soaldnav

-Truffle Mashed Potatoes (V) - JuWSbualkanswiwa -Chimichurri (VG) - soaindovinAUlduns:IRgy

-Sautéed Vegetables (V) - NNED -Bearnaise Sauce (A)(V) - yodluosiud

-Creamy Polenta (V) ASulwiaudn

(V) Vegetarian | (VG) Vegan | (P) Contains Pork | (A) Contains Alcohol
All prices are in Thai Baht and subject to 10% Service charge and 7% VAT
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CHEF’S SPECIAL

SEAFOOD AND FISH

Pavlova (V) (Chef’s Recommendation) 280 Selection of Ice Cream and Sorbet (V)
Vanilla, chocolate, coconut, strawberry, and lemon

TorA3UGNVY 21Tiaan, onlnnaa, n:A, aaso1vass, U:u1d

Meringue, chantilly, and fresh fruits
YulILaSIIavVADUKIUKDOW doaldnsudnlaansradignsuaa

Surf And Turf (A)

250gr Australian riverina black angus tenderloin topped with welted rocket

and butterred fresh lobster tail served with a creamy polenta and béarnaise sauce
|ﬁa§u7uaaa|c15|§a§|3§u1||u§ﬂ||a\)n“a smdaa§an|r‘1c1|8'au||a:m\)§aua|mos'm|uaao
iaswwsoaulwiaudnasunassaaiusiua

Chicken Cordon Bleu (P) (Chef’s Recommendation)

Crumbed chicken stuffed with ham and cheese served with spinach, broccoli and béchamel sauce
anlngaldnsuna:ga yundvuuudonaa 1dswwsaunnlvuwaiue uSonlnasiasadiusiua

Kurobuta Pork Chop (P)

Grilled pork chop served with mashed potatoes, baby carrots, spinach and mushroom sauce
wasAsaUgv 1IFSWwsauuua, IwdiAsan la:wnluy s1asadins3Ikakou

Duck Leg Two Ways

Slow cooked duck leg and five spice duck croquette served with sweet and sour
orange sauce, carrot purée, buttered potato stack and rocket
vdaduna:TnSonin:ilausvsa 5 stia 1FSWwsausoadurauaUIUZeD,
InsaNuQ, JuWsvbnaalug la:Rnsoniia

Smashed Wagyu Charcoal Burger (P)

Double smashed Wagyu patty, cheddar cheese, bacon, fried shallots
and Elementi secret sauce served with french fries and salad
18021A2U0Q, 15001$4, IUADU, KOUIIAYNDA llA:¥DEFASWIAUYDVIDIAILUA
IdSwWwsauiwsugwsigdiia:aaa

Grouper (Chef’s Recommendation)
Parmesan crust locally caught fish served with eggplant and tomato concassée
dainin 1Iaswwsouu:igogoiia:uzidonaunals

Classic French Mussel Mariniére (A) (Chef’s Recommendation)
500gr of fresh mussels cooked in white wine, and served with French fries
Kogwavgaa Usvlulouuno iIdswwsouwsugwsied

Salmon (A)
Seared salmon, cauliflower purée, grilled asparagus, and tarragon beurre blanc
IBAUDUETD IFSWWSDUNKA10DNWIS KUDITWSVETD 1a:N1$S1NDU 1UDIS UAVA

Giant Tiger Prawns
Two giant tiger prawns served with eggplant and tomato concassée, and chimichurri

Avaneidodalknjgrviuingovind IFSWwsauuzidoovausoau:iiainA na:soadindovinAuTuNS: gy

DESSERT

na:waljaa Fruit Platter (VG)
Exotic Cheesecake (V) 280 Assorted seasonal sliced fruits
Cheesecake with passion fruit coulis, fresh fruits, waldawngnia

and vanilla crumble
FalAnsadlgvodiadsalidaswwsounallaa na:ondaansuila
Chocolate and Vanilla Profiteroles (V) 280

Homemade choux stuffed with vanilla ice cream,

and hot chocolate sauce
yASwWTaan aoaldloAnsuontaaa:soagoniniaa
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(V) Vegetarian | (VG) Vegan | (P) Contains Pork | (A) Contains Alcohol
All prices are in Thai Baht and subject to 10% Service charge and 7% VAT




