
Priv�e Romantic
DINNER SET MENU

AMUSE-BOUCHE
CHEF’S SIGNATURE

ENTREE
   

SEARED PEPPERED AHI TUNA, GREEN BEANS, TOMATO, OLIVES, QUAIL EGG, 
CONFIT TOMATO

»ÅÒ·Ù¹‹ÒÍÐÎÔ¾ÃŒÍÁ ¶Ñ่ÇÅÑ¹àµÒ ÁÐà¢×Íà·È áÅÐ ÁÐ¡Í¡ ä¢‹¹¡¡ÃÐ·Ò áÅÐ ÁÐà¢×Íà·È¤Í¹¿�¤

DOUBLE CHICKEN CONSOMMÉ’ WITH MACARONI LEEK AND CARROT
«Ø»¤Í¹«ÙàÁ‹ä¡‹ ÁÑ¡âÃ¹Õ µŒ¹¡ÃÐà·ÕÂÁËÍÁáÅÐá¤ÃÃÍ·

MAIN COURSE
¨Ò¹ËÅÑ¡

“MARKET MEDLEY SEAFOOD TRAY“ PHUKET LOBSTER / SALASIN WHITE 
PRAWN / GROUPER / NAM-KEM SQUID / BLUE CRAB
¡ØŒ§ÁÑ§¡ÃÀÙà¡็µ / ¡ØŒ§áª‹º�ÇÂÊÒÃÊÔ¹ / »ÅÒà¡ŽÒ / »ÅÒËÁÖ¡ºŒÒ¹¹้Óà¤็Á / »ÙÁŒÒ 

DESSERT
¢Í§ËÇÒ¹

MILLE FEUILLE, BERRIES AND NOUGAT
ÁÕÅà¿Â ÃÒÊàºÍÃÕ่Ê´áÅÐ¹Ù¡Ñµ

SORBET
àªÍÃ�àº·

GREEN APPLE SORBET
àªÍàº·áÍ»à»�œÅà¢ÕÂÇ

FROMAGE 
ªÕÊ

ASSORTED DE FROMAGE
ªÕÊËÅÒ¡ª¹Ô´ ºÒá¡็µ áÅÐ ¼ÅäÁŒáËŒ§

PETIT FOUR

FROM THE SEA


