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ROMANTIC ROOFTOP DINNER
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14 FEBRUARY 2026 | 6PM - 9PM
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CLASSIC COUPLE DINNER WINE COUPLE DINNER

§ - THB 3,900 nEeT PER COUPLE
« 5-COURSE SET MENU FOR TWO
» WELCOME COCKTAIL FOR TWO
- FRESH ROSE

. THE 5,500 neT PER COUPLE r
- 5-COURSE SET MENU FOR TWO

- WELCOME COCKTAIL FOR TWO

. A BOTTLE OF WINE

- FRESH ROSE

Povriou 3 n.w. Sudouaa 15%

RICES INCLUSIVE OF VAT & SERVICE CHARGE 51AN3NB saunitia:Ausnisuan
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ROCFTOD RESTALIRANT & BAR
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5-COURSE SET MENU

I4 FEBRUARY 2026 | 6PM -9PM
WITH LIVE MUSIC & PHOTO BOOTH

AMUSE-BOUCHE
EXTRA VIRGIN SARDINE CROSTINI
AsaadiuasstuniniiuEnaniSniosnassu

PEANUT DUCK SKEWER
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COLD STARTER
SALMON GRAVLAX, BEETROOT AND GIM MARINATED,
BEETROOT PICKLES, LEMON CHANTILLY AND BLINIS
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HOT STARTER
SEAFOOD VOL-AU-VENT WITH BISQUE, LOBSTER, SHRIMP AND SCALLOP
wWiiwacEldanmisnaa yulan Savanad do ia:rauad

MAIN COURSE
SEARED BLACKENED TUNA STEAK WITH GRILLED RED PEPPER,
TOMATO COULIS AND GRILLED KALE
aidnuanpguinsordooina IdWwiouwsnmougD soausBmea na:nago
OR
BEEF TENDERLOIN WITH BEETROOT PUREE, CRANBERRY SAUCE,
FICKLED BEETROOT AND SHALLOTS, SERVED WITH GRILLED RED CABBAGE
aifinduluodo BswWwioulnsnua soainsuiuas Onsnia:Kaunawaan sa: n:kaUEUE T

DESSERT
RASPEERRY AND LYCHEE OPERA CAKE
idinfalsisasiadivasBia:aus
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S~ COUR‘SE SET MEN

14 FE BRUARY 2026 | 6PM 9







Salmon gravlax, beetroot and gin marinated,
=5 beetroot pickles, lemeon Chantilly and blinis
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HOT STARTER
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— CHOOSE YOUR MAIN COURSE

Seared blackened tuna steak

- with grilled red pepper, tomato coulis'and grilled kale
- afinuanungwoindaving
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Beef tenderloin with beetroot purée, cranberry sauce, pickled

beetroot and shallots, served vvlth grilled red cabbage
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Raspberry and lychee opera cake
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