DRINK PARTNERS

Spiced Assorted Nuts (VG) 190
Roasted peanuts, cashews, and almonds

with rosemary, and chili flakes

f12aavA?, 1GaU:UIVRUWAUG, fHdauaa wauwsnuu
na:lsanus

Marinated Olives (VG) 160
Marinated black and green olives in olive oil

with herbs, and confit lemon
u:nandia:uznanidgaaaviiuayulws

Edamame Beans (VG) 130
Steamed edamame beans seasoned

with seasalt

tonssgJu

Nachos (V)

Warm corn nachos, cheddar sauce,
tomato salsa, and sour cream

uls 1IdSwwsou soadisaans, Jagu:idoinA, as1dnAsY

Cheese and Cold Cuts (P) 550
Salami, parma ham, mortadella, goat cheese,

brie cheese, emmental cheese, blue cheese

served with bread, olives, and gherkins

y1a1id, nisuusun, vasaniaaan, auuiws, 3aus,
Bavuiuuna, Baug 1daswwsauuuudv, unan,
1az1vNIIQDV

220

Truffle French Fries or Cheesy Chips (V) 220
French fries with truffle oil mayonnaise or

French fries topped with cheddar sauce
IWsugWsgdAutunSWIRala:ugoviua

K30 IWsuUBWs1gdsiaddgysoalisaals

Calamari 250
Crispy battered fresh local squids served

with tartare sauce

Jakiinguindonaansau IdsWwsoun1sn1ssod

Crispy Chicken Bites 250
Crispy cornflakes marinated chicken tenders

served with spicy barbecue sauce

TnyUnasuwannsous) 1IasWwsousoau1sTAISaINQ
Chicken Paté (A) 250

Homemade chicken liver paté served with toasted
bread and pickles
dulnlouiua 1IFswwsouyuudulvia:wnaaw

STARTER

Beef Tartare

Freshly cut black angus beef seasoned with condiments,
and egg yolk, served with thin fries, and salad
itonovra Usvsadauindavusvsaaslinao
idSwwsoulunsonaanazada

Classic Burgundy Snails

6 French Burgundy snails in shell baked with
homemade parsley, and garlic butter

kosnnlsuu 6 A sudlgwisaagisuivanasugns:iigy

Salmon Ceviche

Marinated salmon with lemon juice, pickled

red onions, capers, fresh herbs, cracked cashew nuts,
ginger, and coconut green oil
UaisauaukinAutnu:und, Kokoullavaay, 1AIUs,
ayulws, 1Gau:uovRuwIUd, 39 na:tdnduy:wsnd

Garlic Shrimps

Sautéed local shrimps with olive oil, garlic, parsley,
and a drizzle of fresh lemon

AvWanudduu:nan ns:AgY WNBWSL Ia:uzu1daa

SALAD

Chicken Caesar (P)

Salad with grilled chicken, bacon, toasted bread,
shredded parmesan cheese, poached egg,

and homemade caesar dressing

aaalngno, waau, suudolv, awsiusiuya, Tiaon,
na:thadaadssloviva

Brie Cheese Croquette (V)
Salad with brie cheese croquettes, fresh apple,
and black truffle vinaigrette dressing

340

380

390

360

350

aaanSoniAgaus, noUilaaa, na:uhadaddnnsanudanswina

Elementi Salmon Salad

Assorted salad leaves with salmon confit, red onions,
cucumber, radish, cherry tomatoes, black olives,

and whole grain mustard dressing

380

WnaaasounuUalisauaunvi, Kokoulaw, 1avnN, Kalsin,

padoInAIBaSS, u:nondn, la:UnadalansaluaasSywy

Chef’s Recommendation

(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



SOUP

Seafood obster Bisque (A)
Lobster bisque served with shrimps, mussels, squids, and lobster
yUdoudlnastandswwsauniunv, Kegluavg, Uaikin, a:dauaiaos

Onion soup (A) (V)
Caramelized onion soup with vegetable stock, and white wine, served with cheesy toast
yURoKoU adonwnia:lhuu1d 1Iaswwsounuuuudosa

| eek and Mussel Chowder (A) (P)

Mussel and leek cream with bacon, and white wine, served with toasted bread
yUAsSuKoguavgjiia:duns:ifiguldiunounaibpuuid IFswwsouuuudolo

PASTA AND RISOTTO

Black Truffle Tagliatelle (V) (A)
Homemade tagliatelle tossed in black truffle cream sauce, parmesan cheese, and fish roe
Inaaoaaialouivananindinusaansunswinad, Zawisiusu, lalivan

Penne Carbonara (P) (A)
Penne pasta tossed in guanciale, parmesan cheese, egg yolk and, cracked black pepper
iwuldnanaundusiia, Sawisiusu, linav, na:wsnlneda

Penne Wagyu Beef Bolognaise (A)
Penne pasta tossed in tomato sauce with minced wagyu beef, and parmesan cheese
Iwuld Aanfusoau:idoinA 1t AdduIa:BawIsIusIu

Seafood Tagliatelle (A)

Homemade sautéed tagliatelle with olive oil, shrimps, squids, mussels, garlic, cherry tomatoes,
fresh basil, lemon zest, and chili

dagniaala Walsuiwanudduu:nan, Av, Uakidn, Koeuavgj, ns:fgy, uadainAoss, Tulks:wida,
Wdonu:=und, la:wsn

Mushroom Ricotta Ravioli (A) (V)
Homemade ravioli stuffed with ricotta cheese and mushrooms tossed in white wine parmesan sauce
s13ledlouiua dasnoadia:ka AanindAuLaaluydIa:3awIsIusIu

Giant Tiger Prawn Tagliatelle (A)
Homemade Spicy aglio e olio tagliatelle pasta with buttered garlic giant tiger prawn
Inadoinaldsoadalodloaloiia AuAvateidons:Aguiuy

Summer Shrimp & Squid Risotto (A)

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

Suoalan3udwa Uankdnia:AvmWa, U:dainAIKY, dona uiiu:, wald, 1a:3ugawisiusiu

Chef’s Recommendation
(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 WOODFIRED PIZZA

Carbonara (P) 350
Cream base, mozzarella, bacon, onions, and egg yolk
¥oaA3Y, UoaulIsaanda, Iunou, Kokouw, nazlunav

Tartufata (P) 350
Cream base, mozzarella, ham, mushrooms,

black truffle, and onions

yodA3SY, Uodayisaanda, 1ou, IKka, nSWinaad,
lla:KoKou

Salmon 390

Tomato base, mozzarella, salmon, red onions,
capers, and dill

yodUITDINA, UDayIISaasd, lsauou, KoKoullav,
1AIUDS la:WNBWSY

Meat | overs (P) 390
Bolognaise tomato base, mozzarella, salami,

bacon, and chili

soallou:IdainA, Uoauiisaandd, s1and,

IUADU lla:wsn

Margarita (V) 340

Tomato base, mozzarella, cherry tomatoes,
and ltalian basil

soau:doInA, uoaylisaanda, uxidaInflsos
na:fulks:wrdadsu

Salami (P) 380
Tomato base, mozzarella, and salami

yodu:IdaInA, oaviisaanda llazsiani

Seafood 390
Tomato base, mozzarella, shrimps, and squids
yoau:IdoINA, UddaBIISaadd, N, Uakiin
lla:aaudlaas

Hawaiian (P) 350

Tomato base, mozzarella, grilled pineapple,
and ham
yodu:IdoInA, odauiisaandd, dud:sagv naziou

Four Cheese (V) 400
Tomato base, mozzarella, blue, brie,

and goat cheese

yoau:IudINFA, UDavIIsaandd, uadd, ussd

lna:ganws

Prosciutto Di Parma (P) 390
Tomato base, mozzarella, parma ham,
and rocket salad

goau:daInA, UdaylIsaadd, Wasulliou ddasSonina

THE BEEF SELECTION doidanida

[.5kg 150 Days Australian Riverina Black Angus Tomahawk — Table Side 3.900

Recommended to be shared between three guests, served with two sides and sauces

nudnnovialnuioodn 1IFSWwsouAUIASOLIAYL2081V I1a:B0d 2 981Y awisaniuld 3 mu

All cuts below are inclusive of one side and one sauce of your choice
IVYAUEDSIUINZDVIAYVKTDDEL la:saaKivoEv
650gr Australian Ebony Black Angus 2-3MB T-Bone 2,500
iUoooalqidgnuan 1ovna A-luu 2-3MB
300gr Australian Ebony Black Angus 2-3MB Ribeye 1.300
IUoooaiaidgiolud udn 1ovna Suone 2-3MB
300gr Japanese Tajima Wagyu 6-7MB Flank 1LOOO
1Go1A2egJundu: 2112 6-7MB IWAVA
250gr Australian Riverina Black Angus Tenderloin 1,200
IUo00dIasIdgSInossu luan llovda INnulaasassu
Sides: 200 Sauces: 60

French Fries (V) - Wsudwsgd

Chef’s Salad (V) - 1iswdaa

Mashed Potatoes (V) - JuWsoua

Truffle Mashed Potatoes (V) 7+ JuWsvuanswina
Sautéed Vegetables (V) - RKN&inv

Creamy Polenta (V) ASulwaioud

Béarnaise (A)(V) +¢- godnusiud
Pepper corn (A) - soawsning
Mushroom (A) - sodIka

Red Wine Jus (A) - saaludnav
Chimichurri (VG) - 50da30y3

Chef’s Recommendation
(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




SEAFOOD

Grouper 650
Parmesan crust locally caught fish served
with eggplant, and tomato concassée

daninin 1dswwsouusidogndnazusigainAnauAaIs
Salmon (A) 550

Seared salmon, cauliflower purée,

grilled asparagus and tarragon beurre blanc
IsaUaUEIY, N:Ka10anNWIs, KLUolUWSLEND
11a:N1SSINDU 1UDIS UAVA

AND FISH

Giant Tiger Prawns
Two giant tiger prawns served with eggplant

820

tomato concassée, and chimichurri
flvnadl 2 Ad 1IFSWwsSouADUAETUITDINF
VENRL IRV

Classic French Mussel Mariniere (A) 580
500gr of fresh Australian mussels cooked in
white wine and served with French fries

Kosllwavgaa Usvsadasbuund iIdswwsouwsudwsied

CHEF’S SPECIALS

Surf and Turf (A) 1,900
250gr Australian Riverina Black Angus tenderloin
topped with welted rocket and buttered fresh
lobster tail served with a creamy polenta,

and Béarnaise sauce
iGoinuiaasangliuaniioviaoinooalasiay
5120$5UN shadiuSonifiaidouna:kivdoualaos
miugaa 1FswwsoulwiaudiAsuna:soanusiug

Chicken Cordon Bleu (P)

Crumbed chicken stuffed with ham and cheese
served with spinach, broccoli and béchamel sauce
TRguindavuudvgaldiouna:ga Idswwsournluw,
uSonlAa na:vodlusiiva

450

Duck Leg Two Ways (A) 560
Slow cooked duck leg and five spice duck

croquette served with sweet and sour orange sauce,
carrot purée, and thin fried potatoes
vndaduna:rSoniAidain3ovinA 5 sa
Ia$wwsousaaduIUsyIKIU, IASDNUQ,

la:UuWSYNoaNSsau

Mediterranean [.amb Shank (A) 880

Slow cooked lamb shank in spices served

with sweet pepper polenta and roasted eggplants
vn:duluingovina IFswwsaulwalaudiusgokau
wSnKUIa:SoAIAQ

Smashed Wagyu Charcoal Burger (P) 550
Kurobuta Pork Chop (P) 490  Double smashed Wagyu patty, cheddar cheese,
Grilled pork chop served with mashed potatoes, bacon, fried shallots, and Elementi secret sauce
spinach, carrot, and mushroom sauce served with French fries, and salad
washadol 1Idswwsoudunsoua, Wnluw, 1Ason IuasINasSIAdIWAGdDVBUUQ, BadlsadD, IUADU,
lla:yoalka KouIDg, llazyodauyovidaluud

IdSWwsouiwsugwsied nazaaa

DESSERT

Brandy Flamed Alaskan Cake (V)(A) 300 Chocolate and Vanilla Profiteroles (V) 280

Vanilla sponge cake with chocolate ice cream
smothered with soft meringue, and lashings

with flamed Thai Regency brandy
iIAnatandloAnsudoniniaaunnaudigivansvritiug
na:9alWdssusud Regency

Exotic Cheesecake (V) 280
Cheesecake with passion fruit coulis, fresh fruits,

and vanilla crumble
BalAn vodiandsa, waliaa, na:Asuidaddaan

Homemade choux stuffed with vanilla ice cream,
and hot chocolate sauce
yIlouwagalddoslornsustaan nawsoasoniniaasou

Selection of Ice Creams and Sorbets (V) 70
Vanilla, chocolate, coconut, strawberry and lemon
J0aan, Sonlniaa, u:ws1d, aaso3iuass lalauau
Fruit Platter (VG) 160

Assorted seasonal sliced fruits
waliawngnia

Chef’s Recommendation
(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



