
Thursday 24th December 2026
Food only THB 3,299++ per person

CHOICE OF STARTERS
Beetroot Cured Salmon

Fennel, citrus and dill dressing
or

Truffle & Foie Gras Ravioli
Wild mushroom cream, parmesan crisp

or – vegetarian option
Piquillo Pepper & Goat’s Cheese

Pine nut pesto, rocket, balsamic reduction

CHOICE OF MAINS
Roast Turkey Breast & Smoked Ham Ballotine

Chestnut and herb stuffing, bubble and squeak, cranberry jus
or

Grilled Tasmanian Salmon
Charred asparagus, mash potato, champagne sauce

or – vegetarian option
Roasted Cauliflower

Poached egg, parmesan crumbs, cream cheese, grilled asparagus

CHOICE OF DESSERTS
Christmas Pudding

Brandy butter, macadamia brittle ice cream
or

Mulled Wine Poached Pear
Eggnog ice cream, spiced crumble

or

Trio of Cheese
Fig compote, lavash, grapes

Children below 6 years old eat free from children's menu.
Children under the age of 12 will be charged from the children's a la carte menu selection.

Prices are in Thai Baht and subject to 10% service charge and 7% VAT.



Thursday 24th December 2026
Food with wine pairing THB 4,599++ per person

CHOICE OF STARTERS

Beetroot Cured Salmon
Fennel, citrus and dill dressing

Pinot Grigio DOC, Colutta, Friuli, Italy

or

Truffle & Foie Gras Ravioli
Wild mushroom cream, parmesan crisp
Pinot Noir, Wither Hil, Marlborough,

New Zealand

or – vegetarian option

Piquillo Pepper & Goat’s Cheese
Pine nut pesto, rocket, balsamic reduction
Pinot Grigio DOC, Colutta, Friuli, Italy

Children below 6 years old eat free from children's menu.
Children under the age of 12 will be charged from the children's a la carte menu selection.

Prices are in Thai Baht and subject to 10% service charge and 7% VAT.

CHOICE OF DESSERTS

Christmas Pudding
Brandy butter, macadamia brittle ice cream

Moscato d’ Asti, La Caudrina, Piedmont, Italy

or

Mulled Wine Poached Pear
Eggnog ice cream, spiced crumble

Moscato d’ Asti, La Caudrina, Piedmont, Italy

or – vegetarian option

Trio of Cheese
Fig compote, lavash, grapes

Moscato d’ Asti, La Caudrina, Piedmont, Italy

CHOICE OF MAINS

Roast Turkey Breast &Smoked Ham Ballotine
Chestnut and herb stuffing, bubble

and squeak, cranberry jus
Pinot Noir, Wither Hill, Marlborough,

New Zealand

or

Grilled Tasmanian Salmon
Charred asparagus, mash potato, champagne sauce

Chardonnay, Jean Loron, Beaujolais, France

or – vegetarian option

Roasted Cauliflower
Poached egg, parmesan crumbs, cream cheese,

grilled asparagus
Chardonnay, Jean Loron, Beaujolais, France


