DRINK PARTNERS

Assorted Nuts (VG) 180
Assorted almonds, cashews and peanuts seasoned with sea salt, lemongrass, and chilies

A75U0as dauaud, IJau:UIVRUWIUG, Adaavwaufuinda, a:lnsia:wsn

Marinated Olives (VG) 180
Marinated black and green olives with herbs, garlic, chili, and lemon zest

usnandiiia:uznonideaaavihiuayulws

Edamame Beans (VG) 140
Steamed edamame beans seasoned with sea salt

tns:gyu

Nachos (V) 220

Corn nachos topped with cheddar sauce, tomato salsa, and sour cream

Ul 1Id$wWwsou sodisaans, Fagusdoin, 1a:s13ASU

Cheese and Cold Cuts (P) 590
Pepperoni, parma ham, cooked ham, goat cheese, brie cheese, emmmental cheese, and blue cheese

served with bread, olives, and gherkins

IUIVasIsT, Unsnnau, kiyiau, dauuiw:, Usda, 3iuuinassa, yasaidswnuuuudonsau,u:nan, 1avnaNaav

Truffle French Fries or Cheesy Chips (V) 250
French fries with truffle mayonnaise or French fries topped with cheddar sauce
WsuswsedAulnunswiiana:uigoviua Kéo IWsusWsiedsiadiguadisaas

Crispy Calamri 250
Deep fried local squids served with tartare sauce

dakDnguindonaansau 1IdswWwsaunisnissod

Chicken Lollipops (5 pieces) 250
Marinated chicken with garlic, ginger, and soya sauce, served with ranch dressing

UnlAuukunns:1Agy, IvnoansoulFSWAUBaansuIUZyD

Lobster Rolls (3 pieces) 290
Homemade bread rolls garnished with lobster, coleslaw, fresh herbs, and ranch dressing

wwlsanouons Iaswivsaan3uiused

Garlic Bread Pizza (V) 250
Pizza dough topped with parsley garlic butter, mozzarella, and parmesan cheese

ndowsgugns:IRgy

STARTER

Beef Tartare 360
Freshly cut black angus beef seasoned with condiments, and egg yolk, served with thin fries, and salad
idonovna Ususadisindovusvsaiasliiay idswwsaudursonaaia:aaa

Foie Gras Terrine 450
Homemade foie gras terrine, served with brioche and red wine onion jam

AUKUWSOIAaEY 1IdSWAUIIUKOKoUllazsaalhuav

Tuna Gravlax 380
Fresh cured tuna served with sour cream, orange gel, homemade pickles, and lemon wedge

dannunswiand 1IaSwAuAsuIUSYD, Wnaovlia:iguduiuy:uid

Garlic Shrimps 320
Sautéed local shrimps with olive oil, garlic, parsley, and a drizzle of fresh lemon

Avwanudhuuu:nan ns:fgy WNBWSL azu:undaa

SALAD

Burrata Caprese Salad (V) 390
Assorted cherry tomatoes, rocket, and fresh burrata mozzarella served with light balsamic olive oil dressing
adausidoinA 1asWAUBaysicnaa stradledhada thduusision

Chicken Caesar Salad (P) 360
Salad with grilled chicken, bacon, toasted bread, shredded parmesan cheese, poached egg, and homemade caesar dressing
adaldgv, upau, uuudotv, Fawisiusuya, Tasn, na:thadadusislouiva



Goat Cheese Salad (V) 360
Assorted salad leaves, goat cheese sour dough crostini, fresh raisins, walnuts and, honey olive oil dressing
aaarWndauunw: 1Ia$wAuuuudoIu3ed, ayu, tadoadana:tradadnnona:thiuu:nan

Sesame Tuna Salad 390
Assorted salad leaves with boiled eggs, sweet peppers, red onions, black olives, potatoes, seared sesame tuna,
and mustard lemon dressing

aaauannunnano Tidu, wsnkanu, Keuiay, u:nandn, JuWsvAulainungno snadhadadanisanasu:und

SOUP

Seafood Lobster Bisque (A) 450
Lobster bisque served with shrimps, mussels, squids, and lobster

yUdoualnasTar Iaswwsouiunv, Koguavs, Uaikin, na:doudiaas

Mushroom Soup (V) 290
Creamy button mushroom soup, served with crispy croutons

yUiIkafuguudonsau

Onion Soup (A) 290
Traditionnal caramelized onion soup served with cheesy toast
sURKoUTkedriuuuuJvouBa

PASTA AND RISOTTO

Truffle Mac and Cheese (P) 390
Creamy pasta macaroni with cheese, truffle paste, and cooked ham

wradwan:lstinanuiiou 13$whAusoansudaikanswina

Penne Salmon Carbonara 390
Penne pasta tossed in egg yolk, parmesan cheese, dill, fresh and smoked salmon

Iduwuiiwiadisiuunsisoa 1IdswhAulanisauausuau

Wagyu Beef Bolognaise Lasagna (A) 360
Traditional baked beef bolognese lasagna with tomato sauce, bechamel, and cheese
ansuatonnao

Summer Vegetable Ravioli (V) (A) 320
Homemade ravioli stuffed with ricotta cheese, sundried tomatoes, ratatouille,and served with parmesan cheese sauce
s13loslasAoadnFala:Wn 1IFSwWhAusoansuBawsTsu

Spicy Seafood Tagliatelle (A) 420
Homemade tagliatelle with olive oil, shrimps, squids, mussels, garlic, cherry tomatoes, fresh basil, lemon zest, and chili
dagniaala wiad Wwalouiwadudduu:nan, v, Uakin, kogliuavs, ns:afew, u:dainAisass, Julks:waa, Ivdonu=und, a:wsn

King Crab and Lobster Risotto (A) 590
Creamy arborio rice cooked in lobster bisque, served with sautéed lobster, and king crab legs

gnosvaald iaswnuidoyia:Aouons

ELEMENTI WOODFIRED PIZZA

Tartufata (P) 350
Cream base, mozzarella, ham, mushrooms, black truffle, and onions

sodA3SY, Uodauslisaandd, 1oy, 1IRQ, nSWinad), la:KkoKkou

Meat Lovers (P) 400

Bolognaise tomato base, mozzarella, pepperoni, bacon, and chili
iouanazuzidiaing, IWuilasiad, uAauna:wasn

BBQ Chicken and Shrimp 360
Tomato base, mozzarella, grilled chicken, shrimps, paprika, and barbecue sauce

soau:IToINA, UDaBIISaandad, sodau:doinA, uoasisaanda, [ngnv, A, UUSM, soaustnd

Pepperoni (P) 380
Tomato base, mozzarella and pepperoni

soau:1daInA, uoaviisaanda, [dnsoniuuilasls

Proscuitto Burrata (P) 420
Tomato base, mozzarella, cherry tomatoes, burrata, rocket salad, and prosciutto ham

Iy, UoayIIsaandd, yasiandanwnsoninaaaa



Regina (P) 350
Tomato base, mozzarella, button mushrooms, and ham

yoau:IdoINA, odawiisaandd, IRQlazoy

Margarita (V) 340
Tomato base, mozzarella, cherry tomatoes, and basil

U:doInAdq, uoayisaanda, TKks:w

Hawaiian (P) 350
Tomato base, mozzarella, grilled pineapple, and ham

sodu:IdoINA, odauiisaandd, aud:sagnv laznou

Four Cheese (V) 420
Tomato base, mozzarella, blue, brie, and goat cheese
yodu:IdaINA, Uoayisaandd, ugdd, usSad la:Baiw:

SEAFOOD AND FISH

Grouper (A) 690
Locally caught fish with sautéed vegetable julienne and mustard cream sauce

ioUaifauiunanniuy IaSWAUBaaAsUTaaSa

Squid (P) 500
Locally caught squid stuffed with spicy pork and parsley, and served with ratatouille, and tomatoe sauce
Uankbngdaldkyingovinfou 13swWAuWndusaausidoina

Salmon (A) 590
Seared salmon fillet, served with leek fondue, and white wine creamy sauce
alidnUaniisavau 1IEswWwsouduns:ifigunazsoansuluuid

Giant Tiger Prawns 850
Two giant tiger prawns served with ratatouille, and chimichurri
flonaidi 2 Ao 1IdswwsaunauAEBUzITaINA,U:ITDe111a:30YyS

THE BEEF SELECTION doidenitio

1.5kg 150 Days Australian Riverina Black Angus Tomahawk - Table Side 3,900
Recommended to be shared between three guests, served with two sides and sauces
iudAovAalnulgain IFSWWSaUAUIAZDVIAYY 2 981V IIasoa 2 2819 aisanuld 3 iu

All cuts below are inclusive of one side and one sauce of your choice
IUYAIUEVSIUIAZOVIAYY 1 98V asod 1 9870

650gr Australian Ebony Black Angus 2-3MB T-Bone 1,900
itoooalasidunuan ovna A-Tuu
300gr Australian Ebony Black Angus 2-3MB Ribeye 1,300

itoooalasiduiolud 1uan lovia suone
300gr Japanese Tajima Wagyu 6-7MB Flank 1,000
1002125 YuN13U: 2172 6-7MB IWAVF

250gr Australian Riverina Black Angus Tenderloin 1,300
IUooodlqsIagsSnossun IluUan 11ovda Inulaasasuu

SIDE: 200 SAUCE: 60

French Fries (VG) wsuswsed Béarnaise Sauce (A)(V) soanusiua
Ratatouille (VG) WnsaunWarfusoadu:idoine Peppercorn Sauce (A) soawsnlng
Mashed Potatoes (V) tunsoua Mushroom Sauce (A) soaika
Truffle Mashed Potatoes (V) dunsouanswina Red Wine Jus (A) saabuiao
Carrot and Tamarind Purée (V) iasoniia:u:uiuua Chimichurri (VG) woaginygs

Sautéed Garlic Mushrooms and Potatoes (V)
JuWsoa:ikawalugns:ifgy



CHEF'S SPECIALS

Beef Rossini (A) 1,700
250gr Riverina Black Angus beef tenderloin topped with seared duck foie gras, red wine sauce, and toasted

bread, served with your favorite side dish

idodulusvniana:aurkiugny IaSwrusaalhuiaviia:uundvnsau

Chicken Saltimbocca (P) 490
Crumbed chicken stuffed with cooked ham, mozzarella cheese and basil leaves, served with tomato sauce,

and ratatouille

anligaldnouna:3ananindavuulv 1Idswnusoau:doinAla:nndusoau:Igoina

Confit Duck Leg 590
Slow cooked duck leg with five spice, served with sweet and sour orange sauce, sautéed garlic mushroom

and ranch potatoes

iWadudhuindovina IaswhAvsaalhdula:adann

500gr Barbecue Rack of Pork Ribs (P) (A) 590
24 hours slow cooked pork ribs glazed with spicy barbecue sauce, served with garden salad, and ranch potatoes
BlAsokydu 24 $2luo AuiRZovInFa:thXY 1IFSWAUBaaUNSTAD, Wnadasouna:iunsvaunsau

Cedric's Bangers & Mash (P) 590
Grilled traditional French pork sausages served on mashed potatoes, buttered peas and onion red wine gravy
Tansongnv 1a$WALLUUANa:AIWaIUgSIaBaaINS3PUIaY

Beef Short Ribs (A) 690
Braised beef short rib served with with carrot and tamarind purée and red wine jus

itodlAsvdu IaswnAunAsanuanassaalunan

Lamb Shepard’s Pie (A) 550
Pulled lamb shoulder in gravy with peas and carrots topped with mashed potatoes, and bread crumbs

wigitonn: Id$wrAuduuaia:ndvindauuudy

DESSERT

Brandy Flamed Alaskan Cake (V)(A) 300
Vanilla sponge cake with chocolate ice cream smothered with soft meringue, and lashings with flamed Regency brandy
IAnddaniloAn3udaniniaaunaaudisivaisvriyue a:alwdisusud Regency

Exotic Cheesecake (V) 280
Cheesecake with passion fruit coulis, fresh fruits, and vanilla crumble

FalAn voalandsa, wallaq, la:AsuiDadtaan

Chocolate and Vanilla Profiteroles (V) 280
Homemade choux stuffed with vanilla ice cream, and hot chocolate sauce

ySlouwagalddoeloansustaan na:soagoniniaasou

Selection of Ice Creams and Sorbets (V) 70
Vanilla, chocolate, coconut, strawberry and lemon

ToA3uataan, Sonlniaa, U:wsd, aaso31UDSE llaziauou

Fruit Platter (VG) 180
Assorted seasonal sliced fruits

waliawngnma

Chef's Recommendation uyiswiuztin

(V) Vegetarian | (VG) Vegan | (P) Contains Pork | (A) Contains Alcohol
All prices are in Thai Baht and subject to 10% Service charge and 7% VAT



