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PRIVATE DINING

5 COURSE VEGETARIAN

EMPTY PLATES
BANGKOK

N

WELCOME DRINK & WELCOME SNACK

TURN UP THE BEETS!

ROASTED BEETROOT - BEETROOT GEL - AVOCADO - CASHEW
WATERMELON - RICOTTA - MINT - OLIVE OIL

RAGGAZZI, THIS IS EATILY!

CHERRY TOMATO CONFIT - TRUFFLE HONEY DRESSING - PECORINO CHEESE -
FRESH TRUFFLE - HONEY-YEAST ROLLS

AMAZING MAZE

CRISPY POLENTA CAKE - GRILLED CORN
CORN SAUCE - POPCORN - PARMESAN CRISP - LEMON GEL

RADICAL CABBAGE

ROASTED CABBAGE - FERMENTED SOY BEAN SAUCE - SEASONAL VEGETABLES

MANGO MIA

MANGO WHITE CHOCOLATE MOUSSE - MANGO COULIS
MANGO CANDY - DICED MANGO - CRUMBLE - ALMOND

2'600 THB
ﬂ PER PERSON
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