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PRIVATE DINING

5 COURSE PESCATARIAN

EMPTY PLATES
BANGKOK

N

WELCOME DRINK & WELCOME SNACK

HOLY CRAB!

BRIOCHE - CRAB SALAD - NAMJIM THALEE - CREME FRAICHE - MICROGREENS

TUNA TATAKI 2.0

JAPANESE TUNA - WHITE BEAN MISO PUREE - DRESSED AVOCADO -
GINGER - PONZU - SESAME

MISO NOBU SALMON

ATLANTIC SALMON CRISPY SKIN - THAI SLAW
SOY BEAN KERNELS - MISO VINAIGRETTE - GARLIC CHIPS

ESSENCE OF LOBSTER

BUTTER POACHED LOBSTER TAIL - CRISPY POLENTA - BABY CORN - POPCORN -
SHALLOT - LOBSTER HOLLANDAISE

FRUITY TERPENES

DELUXE THAI FRUIT SALAD - COCONUT CRISP - COCONUT LIME FOAM

4'000 THB
ﬂ PER PERSON
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