¢f entreef

CBdllottine Az canard aus pistaches, fois gras, salade de saison ot 450
ses lgumes au vinaigre de balsamique blane

Duck ballottine with pistachio and duck liver, mixed seasonal leaves

with pickled vegetables

QA X Daite sulide  ffisée au chévre chaud en feuille de phile 550
vinaigrette d [ huile de noisette

Frisee salad with warm goat cheese in philo dough

Qbalads A gesier confit, croustillant de bavon, crovtons de pain complet, oeuf poché 350
Mixed lettuce leaves with giblet confit, bacon, whole wheat croutons and

poached free hen chicken egg

QA Comine de conard et ses toasts 790

Duck liver terrine with toast

QBalade Guesar Cradition 380
Caesar salad tossed in front of you

W Lsoargots do SBourgogne au beurre 4 il 340 680
Traditional gratinated escargots in garlic butter Per half dozen ~ Per dozen
QBulade HNigoise, thon fais en crodite 4 herbes de lx garrigue 460

Nicoise salad with seared tuna loin crusted in fine herbs

& Obdlade de pasttque 4 la feta, feuilles A oreqano et olives vertes 350

Watermelon and feta cheese salad with oregano and green olives

@ Farang Ses signature dish 3, Vegetarian selection

We appreciate your kindness to switch your mobile phone into silent mode
All prices are in Thai Baht and subject to 10% service charge and applicable government tax




2 Comate ot moszarélly, feuilles de basilic fraishes et sauce au pesto

Tomato and mozzarella salad with fresh basil leaves and pesto drops

Cartare de saumon, salsa A avocat, toast de pain complet

Salmon tartar with avocado salsa and whole wheat toast

IClitre de ~sfrance avec condiments

Opysters from France served with traditional condiments

A Rlgoay do  fuils de mer avec condiments

Seafood plateau served with traditional condiments
Sweet clams, mussels, grey shrimp, whelks,
rock lobster, crab, Alaskan crab leg, shrimps, oysters

@ Farang Ses signature dish 3, Vegetarian selection

We appreciate your kindness to switch your mobile phone into silent mode
All prices are in Thai Baht and subject to 10% service charge and applicable government tax

320

380
710 1,420
Per half dozen Per dozen
2,100

Per two persons




A ef fou

QW Qboupe & [ signon fagon pappy Louis

Traditional French onion soup

A SBisque de homard, petits oroiltons e créme foueltée

Velvet lobster bisque with golden croutons and whipped cream

Qouble consommé Az boeuf en surprise
Beef consomme “en surprise”

Qouble consommé de poulet, ravioles de champignons

Double boiled chicken consomme with mushroom raviolis

& Oboupe de pois vert, purée 4 vignons douw parfumés & [huile A truffe

Green pea soup with sweet onion puree flavored with white truffle oil

@ Farang Ses signature dish 3, Vegetarian selection

We appreciate your kindness to switch your mobile phone into silent mode
All prices are in Thai Baht and subject to 10% service charge and applicable government tax

320

390

350

320

320




of riz e pdtes

A Y. Risotto au beurre de truffe blanche, potimarron et cdpes

Risotto with white truffle butter, pumpkin and porcini mushrooms

A Ravioles de gambas, sauce homard infusée a la badiane, micro feutlles

Prawn raviolis with lobster sauce infused with star anis and micro greens

Qbpaghettis, linguini avec choiz de sauce carbonara, bolognaise ou tomate
Spaghetti or linguini with choice of carbonara , bolognaise or tomato sauce

@ Farang Ses signature dish 3, Vegetarian selection

We appreciate your kindness to switch your mobile phone into silent mode
All prices are in Thai Baht and subject to 10% service charge and applicable government tax

390

490

360




AL ef potsjons et crustaces

A IComard Ganadion de notre vivier

G uisine suivant votre choiz
Armoricaing, ‘Chermidor ou pot au feu
Live canadian lobster

Choice of
Armorisaine
Cooked in rich lobster sauce with boiled baby potatoes and welted fresh spinach

Chermidor

Gratinated with mushrooms and potato mousseline

Rt au fou

Slow cooked in light white wine sauce and seasonal vegetables

CSfillet A loup de mer ause fruits de mer, sauce vin blane

Pan fried sea bass with shell fish and white wine sauce

Q2 Cranche dz saumon fumé maison confit & [ huile d olive, purée de celeris boult,
Julienne de pomme gammy smith
Home made smoked salmon cooked in olive oil served with celeriac puree and granny smith julienne

Goquille Ot ~acques ' Rrovengals, mousseline de topinanbour

Scallops Provencal style with Israel artichoke puree

Quver sole grille, sauce meuniére, pomme a | anglise

Grilled Dover sole with meuniere sauce and boiled potatoes

CGambas & la plancha, lgumes gnillés; salsa de tomate et ditron confit

Tiger prawns a la plancha with grilled vegetables and lemon-tomato salsa

@ Farang Ses signature dish 3, Vegetarian selection

We appreciate your kindness to switch your mobile phone into silent mode
All prices are in Thai Baht and subject to 10% service charge and applicable government tax

2,300

2,300

2,300

480

490

850

3,500

810




ef v

‘Cournedss de bocuf Rassini sauce ausw truffes noires
Australian beef Tournedos Rossini with pan-fried duck liver and black truffle sauce

Qbrteat; frites, sauce au potvre noir
Pan seared rump steak with home made French fries and black pepper corn sauce

Gt de boouf wagyu grillée, pommes ' Ront HNeuf and sauce SBéarniise

Grilled Wagyu beef spare ribs with Pont Neuf potatoes and Béarnaise sauce

Guisse de canard conft, haricots ‘Carbais legerement gratiné & la mig A pain

Duck leg confit with white bean stew

Gotelettes d agneau, ratatouille et pommes réties & [ ail
Grilled lamb chops with ratatouille and roasted potatoes with garlic

C%’oﬁzf wagyu C%’ourgz@wan auw carolles et poilrine de pore ﬁméﬁ

Braised wagyu beef Burgundy style with carrots and bacon

Roulet de ferme fagon ‘doq au vin” champignons de "Raris ét pite fraiche maison

Free range chicken braised in rich red wine sauce with button mushrooms and home made pasta

‘Cartare dz bocuf coupé au couteau tradition ou notre tartare de boeuf ~farang Odes

Beef tartar

Hand cut beef prepared in front of you and served with French fries or mixed lettuce leaves

Beef tartar Farang Ses flambé

@ Farang Ses signature dish 3, Vegetarian selection

We appreciate your kindness to switch your mobile phone into silent mode

All prices are in Thai Baht and subject to 10% service charge and applicable government tax

1,800

850

3,000

Per two persons

650

990

600

550

900

1,000




Sur le grill”

Enirecote W ugpu
Wagyu strip loin

Al Mer ot Cenre
CSfilet de bocuf| demi homard grille
Surf and Turf
Grilled beef tenderloin with half lobster

‘Coutes nos grillades sont servies avec choize d pomme en robe des champs
&pis de mais, brochelte de logumes,
Sauce au mqwféﬂ OU SAUCE VIN TOUGE OU SAUCE PoIvIe Nolr
All grilled items are served with choice of jacket potatoes, vegetable skewer, corn on the cob

Roquefort cheese sauce or red wine sauce or black pepper sauce

@ Farang Ses signature dish 3, Vegetarian selection

We appreciate your kindness to switch your mobile phone into silent mode
All prices are in Thai Baht and subject to 10% service charge and applicable government tax

1,200
Per 100 grams

2,100




LVt ) acean

(Risotto crémeuss au beurre de truffe blanche

Creamy risotto with white truffle butter

@kmp@n&m A saison saulés an beurre salé

Sauteed seasonal mushrooms

'Rommes nouvelles roties au romarin

Roasted baby potatoes with rosemary

Rurée de pomme de torre
Mashed potatoes

CSfrites maison

French fries

Sfeuilles 4 épinard sautées a [ ail
Welted spinach with garlic

Rsatite salade de saison

Mixed lettuce leaves salad

@ Farang Ses signature dish 3, Vegetarian selection

We appreciate your kindness to switch your mobile phone into silent mode
All prices are in Thai Baht and subject to 10% service charge and applicable government tax

350

250

250

250

250

250

250




L e (Doin Jardin

A ¥, Gargouille de Egumes, cannelloni de ricotta aus herbes fraiches, huile A Argan 420

Medley of seasonal vegetables with herbed ricotta cannelloni flavored with Argan oil

A &bgumes de saison on aspic, quinog, émulsion d éau de tomates au basilic 290

Quinoa with vegetables jelly, white tomato and basil emulsion

& e raffole de courgettes 490

Rudlée mimoss, farcis ot sautée auz amandes ol poudre de curry CMadyas
Crazy about zucchini

Pan seared with mimosa sauce, stuffed with seasonal mushrooms

and sauteed with almond and madras curry

A 3. Raviolis de lgumes, pinard-ricotta; fanine compléte et maron, champigrons, potimarron - pignon de pi, 490

betterave et chévre vinalgrette tiéde au citron confit et lomate, pousse de jeunes herbes
Vegetable raviolis, spinach- ricotta, beetroot-goat cheese, whole wheat-chestnut,
mushrooms-white truffle oil, pumpkin and pine nut with warm lemon confit and tomato, micro greens

& ot au feu de bgumes organique du Royal "Rrgject, champignons de saison, sauce radis noir 480

Vegetable pot au feu with mushrooms, horseradish sauce

Gheeses 650

Rlateau Ao fromage

accompagn’ de moularde de coing, fruils secs
Cheese plate with quince mustard, fruits and bread

@ Farang Ses signature dish 3, Vegetarian selection

We appreciate your kindness to switch your mobile phone into silent mode
All prices are in Thai Baht and subject to 10% service charge and applicable government tax




Degrerty

C8aba au rhum, salade de fruits exotique, oréme foucltée 250

Rum baba with salpicon of exotic fruits with whipped cream

Rrofiteroles au chocolat chaud 250

Profiteroles with warm chocolate sauce

‘Carte tatin ticde, servis avec créme double et glave & la vamille 300
Warm apple tart tatin with double Bourbon vanilla ice cream

(15 minutes waiting time)

Créme caramel de CGrandmére Aﬂgﬁ/ servis avec des bugnes 250

Traditional cream caramel

Pacherin tradition revisité glace vamille et sorbel framboise 250
Traditional vacherin with double vanilla ice cream and raspberry sherbet

Ghoiz de mﬁk‘ gmml marnicr ou chocolat servis avec créme g‘h’déﬂ and sauce a lo vanille bourbon 430
Chocolate or grand marnier souffle with vanilla ice cream

(15 minutes waiting time)

CMousse au chocolat, petite brioche tiede 250

Chocolate mousse

Crepes Qduzette 300

Crepe suzette

Creme glacées et sorbets 80
Home made ice cream or sherbet Per scoop
Ask our Maitre D for our seasonal flavors

@ Farang Ses signature dish 3, Vegetarian selection

We appreciate your kindness to switch your mobile phone into silent mode
All prices are in Thai Baht and subject to 10% service charge and applicable government tax




(el der Sens

GChef s croation set menus
3 courses 1,200++
4 courses 1,600++

5 courses 2,200++
egustation menu  3,000++

Chef s table in the kitchen  5,380++

Minimum 2 persons - Maximum 6 persons

@ Farang Ses signature dish 3, Vegetarian selection

We appreciate your kindness to switch your mobile phone into silent mode
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