
         

  

            

  

 

    

  

          

 

               

                

                    

   

  

 

   
    

         
  

         

                  

                 
    

        

 

 

  

              
   

             

  

         

  

          

                    

  

           

              

  

        

        

     

  

                               

     

 

 

        
  

             
 

               
 

   

              
  
         

   

  

          
  
  
  

                 
  
 

                               
 

              

              

       

            

  

          

          

          

                               
 

                 

            

  

    

         

           

                 
  
 

                                           
 
  

   

     

 
 

 
  

         

  

   

    

  

  

            

  

        
  

             
 
  

               
  
   

  
 
     

 
 

 

ROMANTIC
CANDLE LIGHT DINNER

THB6400++ / Couple 3 COURSE SET MENU DINNER
  Or

THB 7.600 ++ /Couple 3 COURSE SET MENU DINNER  + 1 bottle of rose wine

               

                

                    

         

  

  

    

    

  

        
  

             
 
  

               
  
   

 

     

            

  

 
 

              
 
  

                 
  
   

       
   
   

  

         

  

  

    

    

  

  

  

  

Lobster spaghetti with garlic, chili and cherry tomato

               

                

                    

      

                  

            

  

Chefs Sweet Treats selectionChefs Sweet Treats selection

WELLNESS & LOVE

K  E  T  O  S  A  L  A  D
Seared salmon, avocado, walnuts, rocket  &  chia seeds

W  E  L  L  M  I  N  E  S  T  R  O  N  E
Market organic veggies tomato-based soup with garlic  &
  tomato whole wheat bruschetta

S  T  E  A  M  E  D  W  H  I  T  E  F  I  S  H
  Steamed white snapper with blistered greens
(spinaches, asparagus  &  zucchini)  and citrus vinaigrette

Healthy Treats  selection
or

Fresh  fruit  selection  with  fruit  salad

  

          

                

  

               

C  A  P  E  S  A  N  T  E  G  R  A  T  I  N  A  T  E
Quinines scallops au gratin

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

                

NA  T  AI  SEA SN  APPE  R
Pan seared snapper with garlic butter spinach,
  baby potatoes and lemon caper sauce

CRA  B  BI  SQ  UE SOUP
Slow – cooker crab bisque infused

  with  “TumYum”  spices

S  E  A  F  O  O D  T  O  W  E  R
Chilled seafood with scallops, rock lobster,
  king prawns, baby squid and condiments

' The ROMANTIC FISHERMAN'
Catch of the day seafood

'NATAI  WITH LOVE'
Thai  Southern

Y  A  A  M  S  A  L  A  I  T  H  A  L  E  E
Seafood salad and grapes  seaweed
  with lemony spicy sauce

T  O  M  Y  A  A  M  K  U  N  G  N  A  M  K  H  O  N
Hot  &  sour king prawn soup
  &  coconut milk soup

CH  O  CH  I  PLA  KAPONG  KHAO
LE PA  CK R  UAM

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

Chefs Sweet Treats selectionChefs Sweet Treats selection

‘THAT’S AMORE’
the Italian job

C  A  R  P  A  C  C  I  O  D  I  T  O  N  N  O
Tuna carpaccio, capers,  olives, misticanza

SUNSET  SURF & TURF
from the land & the sea

C  E  V  I  C  H  E
Raw fish, cilantro, potatoes, sweet corn, fruit and chili

C  H  I  C  K  E  N  A  N  D  M  U  S  H  R  O  O  M  S
Creamy chicken and mushroom soup with black truffle

O  C  E  A  N  A  N  D  E  A  R  T  H
Grilled lobster and Beef strip loin with truffle

  mash potato and classic garlic butter sauce

        

  

Plant Based By
'The  SEASONS Restaurant'

B  E  E  T  R  O  O  T  TARTARE
organic beetroot , finger lemon, vinaigrette beetroot crackers
  , plant-based goat cheese and herb essence jelly

T  HE  S  E  A  S  O  NS  T  I  RA  M  I  S  U  ’
tiramisu mousse, almond ladyfinger,espresso,  cocoa,

  candied a figs, coconut sorbet

S  E  A  RI  S  O  T  T  O
sea grapes, spirulina, dairy-free butter & parmesan cheese,

EVO, crispy Nori , risotto rice

       ‘B  O  UR  G  UI  G  NO  NNE  ’
Slow cooked fresh  mushrooms in  red wine, tarragon glazed

  carrots, purple potato mash, pearl onions, chlorophyll oil,
roasted nuts, buckwheat




