
alentine’s 5-Course
Se Menu

AMUSE BOUCHE

SCALLOP CARPACCIO
Caviar, Pickled Apples, Lime Dressing

TRUFFLE POTATO SOUP
Fresh Black Truffles

POACHED MAINE LOBSTER
Fine Herbs Salad, Burnt Tangerine Dressing 

STRAWBERRY & CHAMPAGNE SORBET

WOOD-FIRED JAPANESE A5 WAGYU TENDERLOIN
Smoked & Roasted Carrots, Hazelnuts, Almond Purée

CARAMELIZED STRAWBERRY TART
Vanilla Pistachio Cream

MINI CHOCOLATES & PETIT FOURS

THB 19,999++ PER COUPLE

All prices are in Thai Baht (THB) and are subject to 10% Service Charge and 7% Government Tax.
Kindly notify our team members of any dietary preferences or food allergies



Romantic
     Floating

Your Choice of Eggs: Scrambled, Fried or Poached
Hash Browns & Crispy Bacon

Mixed Green Salad
House-Made Smoked Salmon, Capers & Cream

Breakfast Cheese, Crackers, Mixed Nuts & Local Honey
Toast, Brown & Whole Wheat, French Butter & Jams

Love Heart Cinnamon Rolls
Fresh Strawberries & Cream

Fruit Juice: Pineapple, Orange or Guava
Freshly Brewed Tea or Coffee
Two Glasses Sparkling Wine

 THB 3,500++ PER TRAY 
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All prices are in Thai Baht (THB) and are subject to 10% Service Charge and 7% Government Tax.
Kindly notify our team members of any dietary preferences or food allergies
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All prices are in Thai Baht (THB) and are subject to 10% Service Charge and 7% Government Tax.
Kindly notify our team members of any dietary preferences or food allergies
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Romantic Dinner
By The Pier

THB 29,000++ PER COUPLE
Including a bouquet of flowers and 

a bottle of sparkling wine

All prices are in Thai Baht (THB) and are subject to 10% Service Charge and 7% Government Tax.
Kindly notify our team members of any dietary preferences or food allergies
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