DRINK PARTNERS

Assorted Nuts (VG)
Assorted almonds, cashews and peanuts seasoned with sea salt, lemongrass, and chilies
A2sou0as Sauaud, IGaU:UIVRUWIUG, AdFavwauiuindo, a:lnsia:wsn

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

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

fns:cgyu

Nachos (V)

Corn nachos topped with cheddar sauce, tomato salsa, and sour cream
unly 1d3swwsou sodisaans, FaguHdaind, 1a:313A3U

Cheese and Cold Cuts (P)

Pepperoni, parma ham, cooked ham, goat cheese, brie cheese, emmmental cheese, and blue cheese
served with bread, olives, and gherkins

WJUiasTsd, Unsunnow, KIS, Bauunwe, USBd, SiMuINasad, yadaidswiuuuuJdonsau,unon, 1avno10ov

Truffle French Fries or Cheesy Chips (V)
French fries with truffle mayonnaise or French fries topped with cheddar sauce
Wsudwsgdnutnunswinalia:ungaviua Ko IWsudwsiedsiadiusoalsaans

Crispy Calamri
Deep fried local squids served with tartare sauce
Uakidnyundvnaansau 1IdsWwsaunsn1ssod

Chicken Lollipops (5 pieces)
Marinated chicken with garlic, ginger, and soya sauce, served with ranch dressing
Unlnuukunns:Iigy, IonaansauldSwriusoansuIuse)

Lobster Rolls (3 pieces)
Homemade bread rolls garnished with lobster, coleslaw, fresh herbs, and ranch dressing
wwlsanouvns 1IFsWAUBaan3uIUSEd

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

STARTER

Beef Tartare

Freshly cut black angus beef seasoned with condiments, and egg yolk, served with thin fries, and salad

idonovna Usvsadogindavusosatazlinav 1aswwsauunsonaana:ada

Foie Gras Terrine
Homemade foie gras terrine, served with brioche and red wine onion jam
AUKUWSOIAaEY 1IFSWAUIBURDKouasaalhuiav

Tuna Gravlax
Fresh cured tuna served with sour cream, orange gel, homemade pickles, and lemon wedge
dJanuhnswidnd 1aswnunasuiused, Wnaaviiaziguduiuy:und

Garlic Shrimps
Sautéed local shrimps with olive oil, garlic, parsley, and a drizzle of fresh lemon
AvWanuthuuu:NoNn NSIRgU WNBWSY Ia:u:u1dda

SALAD
Burrata Caprese Salad (V)

Assorted cherry tomatoes, rocket, and fresh burrata mozzarella served with light balsamic olive oil dressing

aaausdoinA 1d$wAugaysidnaa snadlethaaa thauusisnion
Chicken Caesar Salad (P)
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Salad with grilled chicken, bacon, toasted bread, shredded parmesan cheese, poached egg, and homemade caesar dressing

aaalignv, waau, uuudvly, awsiusuya, liadn, la:thadaduslouiua



Goat Cheese Salad (V) 360
Assorted salad leaves, goat cheese sour dough crostini, fresh raisins, walnuts and, honey olive oil dressing
aaanndauunw: IaSWAUuULIvIUZYD, ovu, dHdoadaia:tinaaathWoia:iiuu:non

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

aaauannungno Tidu, wsnkanu, Keullav, u:nandd, JurWsvAudainuigo stadhadadaaisana:uzud

SOuP

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

yUdoualnosTar 1IasWwsoununy, koglluavg, Uaakin, a:daudiaas

Mushroom Soup (V) 290

Creamy button mushroom soup, served with crispy croutons
yUIRanuyuudunsou

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

PASTA AND RISOTTO

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

wiadhan:Istinanunau Iaswhusoansudalikanswina

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

duwuiiwiadnasluunsisod 1IdswAudanisavousundu

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

Summer Vegetable Ravioli (V) (A) 320
Homemade ravioli stuffed with ricotta cheese, sundried tomatoes, ratatouille,and served with parmesan cheese sauce
s13logldsAoadndana:Nn 1dswrAusoansugawisisu

Spicy Seafood Tagliatelle (A) 420
Homemade tagliatelle with olive oil, shrimps, squids, mussels, garlic, cherry tomatoes, fresh basil, lemon zest, and chili
Fagniaala wiadi Walouiwvadudiuu:non, v, Uakion, Kowlluavs], ns:fgy, U:daInFisass, Tulks:waaa, 1IUdonU:ud, 1a:wsn

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

dnaswaald IEswAuidoyia:Avons

ELEMENTI WOODFIRED PIZZA

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

¥OdA3Y, Uoansisaanda, 1oy, Ika, nSWiWaa, la:Kkokou

Meat Lovers (P) 400
Bolognaise tomato base, mozzarella, pepperoni, bacon, and chili

iouana:uzidoina, IUivastad, lunaua:wsn

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

pudainAgQ, uaasiisaadd, Tks:w

Pepperoni (P) 380
Tomato base, mozzarella and pepperoni
goau:IdaInA, uaayiisaanda, lansoniuUivas]st

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



Regina (P)
Tomato base, mozzarella, button mushrooms, and ham
yodu:I¥oInA, uodyIsaandd, Ikalaziioy

BBQ Chicken and Shrimp

Tomato base, mozzarella, grilled chicken, shrimps, paprika, and barbecue sauce
vodu:IdaInA, Uoauiisaandd, lansoniluivasist

Hawaiian (P)

Tomato base, mozzarella, grilled pineapple, and ham

yodu:IdoInA, Udavlisaadd, dud:sagv llaziou

Four Cheese (V)
Tomato base, mozzarella, blue, brie, and goat cheese
yodU:ITDINA, UodyISaandd, ugdd, ustd lassanw:

SEAFOOD AND FISH

Grouper (A)
Locally caught fish with sautéed vegetable julienne and mustard cream sauce
idoUairaunuWarniug 13sWALBaansulaansa

Squid (P)

Locally caught squid stuffed with spicy pork and parsley, and served with ratatouille, and tomatoe sauce

UankngaldkyinsovinAou 1IGsWAuRndusaau:idoina

Salmon (A)

Seared salmon fillet, served with leek fondue, and white wine creamy sauce
aiGnUaisavou 1dswwsauduns:ifiguiazsoansulbuuid

Giant Tiger Prawns

Two giant tiger prawns served with ratatouille, and chimichurri

flonaid 2 Ao IFswwsaunouAaBUzIdaINA,U:IToe1d11a:30YS

THE BEEF SELECTION doidanitio

1.5kg 150 Days Australian Riverina Black Angus Tomahawk — Table Side
Recommended to be shared between three guests, served with two sides and sauces
nuaAnovAalnuIoa3dn 1IFSWWSoUAUIAZOVIALY 2 98V lla:saa 2 9819 auisanuld 3 nu

All cuts below are inclusive of one side and one sauce of your choice
IUYAIUESIVIAZOVIAEY 1 2810 lawad 1 960

650gr Australian Ebony Black Angus 2-3MB T-Bone
Itoooalasidunuan lovna A-Tuu

300gr Australian Ebony Black Angus 2-3MB Ribeye
Itoooalasidudlul 1U&N 10VAE SuaNY

300gr Japanese Tajima Wagyu 6-7MB Flank
G0 A2GYUNIDU: 21D 6-7MB IWAVA

250gr Australian Riverina Black Angus Tenderloin
Itoo0alasIdus00$3UN IUAN lovAE INUIaaSauU

SIDE: 200 SAUCE: 60

French Fries (VG) wsudwsad Béarnaise Sauce (A)(V) soanusiua
Ratatouille (VG) Wnsouranusodu:idoine Peppercorn Sauce (A) soawsnlny
Mashed Potatoes (V) unsvbua Mushroom Sauce (A) soalka
Truffle Mashed Potatoes (V) dunsouanswina Red Wine Jus (A) soaluinav
Carrot and Tamarind Purée (V) iasonia:u:uiuua Chimichurri (VG) woaBoys

Sautéed Garlic Mushrooms and Potatoes (V)
UuWsSviasIkanaiugns:ngy

350

360

350

420

690

500

590

850

3,900

1,900

1,300

1,000

1,300



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

idoduludonaia:aurkiugno 1aswausaabunavia:uuudonsau

Chicken Saltimbocca (P) 490

Crumbed chicken stuffed with cooked ham, mozzarella cheese and basil leaves, served with tomato sauce,
and ratatouille

anlngaldisuna:gdananindavuudv 1IdsSWAusoau:dainAla:Wndusoau:ioina

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

and ranch potatoes

i0adudniuinoving iIFwAusoathdunia:aaann

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
glAsvkydu 24 $aluv AuIRavINAIa:UNAY IASWAUBDEUNSTAD, ANadasoula:iuWsvounsau

Cedric’'s Bangers & Mash (P) 590
Grilled traditional French pork sausages served on mashed potatoes, buttered peas and onion red wine gravy
Tansongv 1IFSWAUTUUQIa:AIWAIUYSIaBDEINSIDUIAY

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

itozlAsvdu IFSwAuIAsanualia:saalhuaw

Lamb Shepard's Pie (A) 550
Pulled lamb shoulder in gravy with peas and carrots topped with mashed potatoes, and bread crumbs
wrgidonn: 1dswAuduuana:ndvingauuudo

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
iAnatanAdloAn3udaniniaaunAaudleiuansviyuq la:nalwWdseusud Regency

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

galAn yoalandsd, walJaa, la:Asuiiaddaan

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

ySlouwagalddosloAnsuotaan nasoadonlniaasou

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

ToASuataan, onlniaa, U:ws1, 4asa31UDSS llaziauau

Fruit Platter (VG) 180
Assorted seasonal sliced fruits

waliaungnia

Chef's Recommendation uyiswiu:tih

(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



