DRINK PARTNERS

Assorted Nuts (VG) 180
Assorted almonds, cashews and peanuts seasoned with sea salt, lemongrass, and chilies
fixsoudas davaud, Ifau:UovRUWIUG, fHaavwauduinda, a:lasia:wsn

Cheddar Cheese Fingers (5 pieces) (V) 290
Crispy, golden cheddar bites served with sriracha mayonnaise
Faladisnaansou 13sWwsousoassisule

Edamame Beans (VG) 150
Steamed edamame beans seasoned with sea salt

mins:rgdu

Nachos (V) 220

Corn nachos topped with cheddar sauce, tomato salsa, and sour cream
uls 1IFSWwsou soalsaans, dag1u:Idaine, la:s1dAsY

Cheese and Cold Cuts (P) 600
Pepperoni, parma ham, cooked ham, goat cheese, brie cheese, emmmental cheese, and blue cheese

served with bread, olives, and gherkins

IWUIdasIsd, Unsinisw, Kyiisw, auuiw:, Us3d, 31uuInassa, yadalidswauuuudonsau,unan, I1avN3100v

Truffle French Fries (V) 220

Crispy fries served with truffle mayonnaise
JunsSvnaansauidswausaanswinauily

Onion Rings (V) 220
Onion rings seasoned with paprika and oregano, served with ranch dressing

Kokounaaidswaiuyoansud

Crispy Baby Calamari 280

Lightly fried Rayong baby squids, served with sriracha mayonnaise
UakngUidonaansauidswnusoawsnAssisule

Chef's Chicken Bites 250
Battered chicken breast bites tossed in barbecue sauce

anlngunldonaa AansoauISTAD

Garlic Bread Pizza (V) 280
Pizza dough topped with parsley garlic butter, mozzarella, and parmesan cheese

ndowsguugns:IAgy

STARTER

Beef Tartare 360
Freshly cut black angus beef seasoned with condiments, and egg yolk, served with thin fries, and salad
iUonovna Usosaoasmsaodsosana Tinav 1aswwsauiunsvnoaiia:ada

Foie Gras Terrine 550
Chef's signature foie gras terrine, served with brioche and red wine onion jam

duKluua Idswwsaunuuuuduleosiia: tlgukdkaubuiav

Lobster Rolls (3 pieces) 290
Homemade bread rolls garnished with lobster, coleslaw, fresh herbs, and ranch dressing

vuuUvlouiualsa 1Idswwsaunouons lnaaaas ayulws na:soansud

Salmon Carpaccio 350
Thinly sliced fresh salmon and nori seaweed drizzled with olive oil, raspberry pickles, sour cream, and fresh herbs
Isavau 1dswwsouaiksielus stadiuthiuu:nan, WAIAASIAIUDSS, B12ASU lazayulws

Garlic Shrimps 320
Sauteed local shrimps with olive oil, garlic, parsley, and a drizzle of fresh lemon

AvrWanuunduu:NoN NSHARYU WNBWSL llazzuldaa

SALAD

Burrata Tomato Salad (V) 390
Assorted cherry tomatoes, rocket, and fresh burrata mozzarella served with light balsamic olive oil dressing
daaau:igainA 1IdSWAUZaysianaa shadlgunaaa hduusisiion

Chicken Caesar Salad (P) 350
Salad with grilled chicken, bacon, toasted bread, shredded parmesan cheese, poached egg, and homemade caesar dressing
aaoTnan\) lunou, UUUU\)U\) UEW'\SIUU']UUO Tuaan lla: U']HEOUU'ISTOUIUO



Truffle Cheese Croquette Salad (V) 320
Assorted salad leaves, rocket, cherry tomatoes, radish, topped with homemade crispy cheddar croquettes and
drizzled with black truffle dressing

adaarwnsou, Sonifia, LadoinAIBaSE 1a:kIsIAN Tsakindaedonifaisa drsTouiuanaansau stadlethadanudanswiwa

Sesame Tuna Salad 390
Assorted salad leaves with boiled eggs, sweet peppers, red onions, black olives, potatoes, seared sesame tuna,
and mustard lemon dressing

adauannuinano Tidu, wsnkanu, Keuliav, u:nandd, JuWsvAuUanuigv stathadadaaisaa:u:ud

SOuUP

Seafood Lobster Bisque (A) 450
Lobster bisque served with shrimps, squids, and lobster

yUnouvNsia:nasoy

Mushroom Soup (V) 290
Creamy button mushroom soup, served with crispy croutons

yUIkarfuguydonsay

Corn Bacon Soup (A) (P) 290

Creamy corn and potato soup topped with bacon flakes
gUgIwana:uunsw Tsekindsgiunaunsau

PASTA SELECTION

Truffle Mac and Cheese (P) 350
Creamy pasta macaroni with cheese, truffle paste, and ham

wiadnan:IstWanuisy 1Idswnusoansudaikanswina

Penne Salmon Carbonara 350
Penne pasta tossed in egg yolk, parmesan cheese, dill, fresh and smoked salmon

iduiwuiiwiacnasluunsisoa Idswnudatisauausundu

Wagyu Beef Bolognaise Lasagna (A) 380
Troditionql baked beef bolognese lasagna with tomato sauce, bechamel, and cheese

asutytioonnd

Crab Bisque Ravioli 420
Homemade ravioli filled with crab meat and ricotta, served with seafood bisque and parmesan cheese
wiacshaloaitioywadausoan:ia

Spicy Shanghai Shrimp Tagliatelle (A) 400
Homemade tagliatelle tossed with local shrimps, and our signature sweet and spicy Shanghai peanut sauce
wiadiduaa AanIAAIAUND IIA:50an2aavIBevdgaswiAy sakounaina

Garlic and Parsley Baby Squid Tagliatelle (A) 400
Homemade tagliatelle served with sautéed baby squids in garlic, parsley, and chili
IFuwradndagniaalanadaikiinwsnns:ifiguy

Pork Meatball Spicy Arrabbiata Tagliatelle (P) 340
Homemade tagliatelle tossed in spicy arrabbiata sauce, served with local flavored marinated pork meatballs
whadiduaa ransoaonsifeadisalina 1IdSwwsauiudnuaaky

Penne Pesto (V) 300
Penne pasta tossed in homemade pesto sauce and cherry tomatoes

IwuItwaa Aansaaiwaldlouiuaia:usdoinAisoss

ELEMENTI WOODFIRED PIZZA

Tartufata (P) 350
Cream base, mozzarella, ham, mushrooms, black truffle, and onions

¥odAsY, Uoauvisaanda, 1ou, 1Ika, nSWiWaad, lla:Kokou

Meat Lovers (P) 390
Bto/ognoise tomato base, mozzore/lo, pepperoni, bacon, and chili

idouanazu=doina, IUIVasIad, Iunoula:wan

Margarita (V) 340
Tomato base, mozzarella, cherry tomatoes, and basil

usdaIinAdq, uoaviisaandd, TKs:wn



Pepperoni (P)
Tomato base, mozzarella and pepperoni
soau:oInA, uoaslisaandd, ldnsoniJUivasisi

Prosciutto Burrata (P)
Tomato base, mozzarella, cherry tomatoes, burrata, rocket salad, and prosciutto ham
oy, Uaawisaandd, yasidrdanwnsonifiaaaa

Pesto Bacon Pizza (P)

Pesto base, mozzarella, bacon, and chilies

woawald, uoauiisaan, IUAdU lIaswsn

Hawaiian (P)

Tomato base, mozzarella, grilled pineapple, and ham
yodu:IUDINA, UodulIsaandd, duUsQenv llaziioy

Tom Yum Prawn Pizza

Spicy tomato base, mozzarella, marinated chili shrimps, Thai basil and kaffir leaves, and drizzle of ime

voau:doINAsaING, uaauIsaan, Avkunwsn, Tulks:w iasfuu:nsa s1adaedu:u1d

SEAFOOD AND FISH
Grouper (A)

Pan seared locally caught fish, served with sautéed spinach, and creamy mornay sauce with fish roe

Janifngw 1dswwsourwnluuwa nazsoauasiugasulidan
Salmon Steak (A)

390

420

350

350

360

650

590

Seared salmon served with corn purée, sautéed asparagus and corn, boby rocket salad, and drizzle of lemon oil

[RETVRIIEAM] IaSV\IWSOUﬂUU'DTWOUO KualuWsvia:gnalwawa adasonifa na:snathiuliavou

Giant Tiger Prawns
Two giant local tiger prawns served with baked cheesy spinach, and chimichurri
AvaneidogviaswaunnluuouAsuTalassoanSovINA

THE BEEF SELECTION doidanida

1.2kg Australian Riverina Black Angus Tomahawk — Table Side
Recommended to be shared between three guests served with two side dishes and sauces
idoglnsvosalaideialulisvanuisnidonwniAgviia:saaciing

All cuts below are inclusive of one side and one sauce of your choice
IWYAIUEIVSOUIASOVIAYY 1 981V IIa:uod 1 9810

300gr Australian Riverina Black Angus 2MB Ribeye

IUoooalaidesSInossun Iuan llovfia 2MB Suone

300gr Australian Grass Fed Margaret River Wagyu 6-7MB Flank
IU0004dlqIdgunNISasIiDas 211D 6-7MB IIWAVA

250gr Australian Riverina Black Angus Tenderloin

IUoo0dlasIdgsnoassun Iuan loviia Inulaasaoyu

300gr Australian Grass Fed Picanha
ITooodIaidgwAuny

SIDE: 200 SAUCE: 60

French Fries (VG) wsuswsad Béarnaise Sauce (A)(V) soanusiua
Baked Cheesy Spinach (V) Wnluuauga Peppercorn Sauce (A) soawsning
Mashed Potatoes (V) bunsvua Mushroom Sauce (A) soaika
Truffle Mashed Potatoes (V) Uursouanswina Red Wine Jus (A) soabuiav
Carrot and Tamarind Purée (V) insonia:u:uiuua Chimichurri (VG) woaginygs

Sautéed Garlic Mushrooms and Potatoes (V)
UuWsSvla:Ikanaiugns:Ifgy

890

4,500

1,300
1,000
1,300

800



CHEF'S SPECIALS

Beef Rossini (A) 1,800
250gr Riverina Black Angus beef tenderloin topped with seared duck foie gras, red wine sauce, and toasted
b[eod, served with your favorite side dish

iodulusviiaia:aurkiugv 1Fswiusaabunavia:uuudonsou

Chicken Cordon Bleu (P)(A) 400
Breaded chicken filled with ham and melted mozzarella and cheddar cheese, served with

mashed potatoes and mushroom sauce

TngalagaranindavuudonoaidswdieiurWsouana:soalika

Confit Duck Leg (A) 590
Slow cooked duck leg with five spice, served with sweet and sour orange sauce, garden salad,

sautéed garlic mushrooms and potatoes .

doviladuunuingovina 1dswwsauiugoady, Wnaaa, JUWsviiaziIkaWwaiug

500gr Barbecue Rack of Pork Ribs (P) (A) 590

24 hours slow cooked pork ribs glazed with spicy barbecue sauce, served with garden salad, ranch potatoes
and sauce

glAsvkudu 24 $aluv AuIAZavINAIR:UNAY IASWAUBDEUNSTAD, WNadasoula:luWsvaunsau
Veal Ossobuco (A) 690

Braised veal ossobuco, served with rich tomato sauce with fresh basil leaves,and cheesy tagliatelle pasta
wiadiduaa 1Iaswwsounukivdadu  soaudainAdudu nasfulkswa

Beef Short Ribs (A) 690
Braised beef short rib served with carrot and tamarind purée, sautéed peas, and red wine jus
iUoglAsvdu IdFswwsaurulAsanuau=uIy lasaahuiaw

DESSERT

Brandy Flamed Alaskan Cake (V)(A) 300
Light sponge cake topped with vanilla ice cream and soft meringue, finished with a flambée ofy

local Regency brandy

21a1amiAn

Strawberry Cheesecake (V) 280
Cheesecgke with strawberry coulis, fresh fruits, and vanilla crumble

daoIvDSsTaIAN

Chocolate and Vanilla Profiteroles (V) 280

Homemade choux stuffed with vanilla ice cream, and hot chocolate sauce
ySlouwadalddosloAnsustaan na:soadoniniaasou

Selection of Ice Creams and Sorbets (V) 70 per scoop
Vanilla, chocolate, coconut, strawberry and lemon
ToAguataan, oalniaa, u:wd1d, a0sa31UDSE IIazlalau

Fruit Platter (VG) 180
Assorted seasonal sliced fruits
waliawngma

Chef's Recommendation uyiswiiu:ua
(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



