
MENU

AMUSE BOUCHE

Dry Aged Steak Tartare | Duck Fat Five Spiced Fondant Potato | Wild Herb Black Garlic Toast
Signature French Kiss Cocktail

FIRST COURSE

Wild Tuna and Mango Confit | Avocado Crema | Candied Lime
Greyrock Sauvignon Blanc, New Zealand 

SECOND COURSE

Coconut Lobster | Brioche | Siracha | Wild Herbs
Domaine Petit Chateau Chardonnay, France

THIRD COURSE

MAIN COURSE

Charred Wagyu Sirloin | Honey Carrot | Mushroom | Spiced Butter
Jacob's Creek Cabernet Sauvignon Reserve, Australia

DESSERT

Rose and Vanilla Tart | Pistachio Crumble | Coconut Gelato | Lemon Gel
Jacob's Creek Sparkling Wine, Australia

PETIT FOURS
Assorted Macarons

1,200,000 Kip net for two people (Food Only)
1,700,000 Kip net for two people (Food and Matching Wines)

Romantic Dinner
Zen Garden - 3rd  floor

Reservation required 48 hours in advance


