
ROMANTIC CANDLE

LIGHT DINNER
THB 6,400++/Couple 3 COURSE SET MENU DINNER

Or
THB 7,600 ++ /COUPLE 3 COURSE SET MENU DINNER + 1 BOTTLE OF ROSE WINE

Tuna carpaccio, capers, olives, misticanza

 Quinines scallops au gratin

 
Slow – cooker crab bisque infused

with “TumYum” spices

 
Chilledseafood with scallops, rock lobster,
king prawns, baby squid and condiments

 
Pan seared snapper with garlic butter spinach

 ,
 

baby potatoes andlemon caper sauce

A thick-cut, cross-hatched eggplant roasted until butter-soft,
glazed with a caramelized, miso paste.

Lobster spaghetti with garlic, chili and cherry tomato

Seared salmon, avocado, w alnuts, rocket & chia seeds

Grilled lobster and Beef strip loin with truffle
mash potato and classic garlic butter sauce

 
White snapper fillet in thick red curry with wok sauteed
veggies & steamed jasmine rice

Market organicveggies tomato-based soup with garlic
tomato whole wheat bruschetta

Creamy chicken and mushroom soup with black truffle

 
Raw fish, cilantro, potatoes, sweet corn, fruit and chili

 
Steamed white snapper with blistered greens

(spinaches, asparagus&zucchini)and citrus vinaigrette

      

Chefs Sweet Treats selection
 

    

ChefsSweet Treats selection

Healthy Treatsselection
or

Fresh fruit selection with fruit salad 

VEGETARIAN MENU

 

 

WELLNESS & LOVE

 C A R P A C C I O  D I  T O N N O

NATAI  SEA  SNAPPER

S E A F O O D  T O W E R

CRAB  BISQUE  SOUP

C A P E S A N T E  G R A T I N A T E

S P A G H E T T I  A L L ’ A R A G O S T A

CEVICHE

 
  

CHO  CHI  PLA  KAPONG  KHAO
LAE PHAK RUAM

O C E A N  A N D  E A R T H

KETO SALAD

 WELL MINESTRONE
 

S T E A M E D  W H I T E  F I S H

CHICKEN AND MUSHROOMS

 

&

 

' The ROMANTIC FISHERMAN'
Catch of the day seafood

SUNSET SURF & TURF
from the land & the sea

 

VELVETY WILD MUSHROOM & TRUFFLE POTAGE 

MISO-GLAZED EGGPLANT "STEAK" 

EDIBLE FLOWER & HERB THAI BOUQUET 
       (MIANG KHAM FLORAL WRAPS)

DARK CHOCOLATE AVOCADO MOUSSE WITH 

ALL PRICES ARE IN THAI BAHT AND SUBJECT TO V.A.T AND SERVICE CHARGE

A rich, earthy blend of slow-simmered mushrooms, blended
into a silky smooth texture

Fresh wild betel leaves and lotus petals, toasted coconut,
crunchy peanuts, shallots, ginger, and lime dice.

A decadent mousse made from ripe Hass avocados and
premium 70% dark cococoa and maple syrup.

ON A BED OF NUTTY QUINOA

MACERATED BERRIES

‘THAT’S AMORE’
the Italian job

'NATAI WITH LOVE'
Y  A  A  M  S  A  L  A  I  T  H  A  L  E

Seafood salad and grapesseaweed with
  lemony spicy sauce

  TOM YAAM KUNG NAM  KHON 
Hot & Sour king prawn soup, coconut milk soup

          Chefs Swee  t Treats selection Chefs Sweet Treats  sหssselection




