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THE FRIDAY NIGHT TABLE

Price: THB 1,680 Per Person
Add “Perseus” Cavair THB 750 per 5 grams (lable Side)

JFHE* APPETIZER TO SHARE

USEREE

SEAFOOD ON ICE SN

River Prawns, Scallop, Surf Clams BBQ & ROAST
R T %

DRUNKEN CUCUMBER SALAD

Sesame Oil, Dried Tangerine

L Choose your favorite one per person

Z"ZE'.
STEAMED EGG MR

BARBEQUED PLATTER
N e B2 Jos e A 1 SRR B 2F
Char Siu Pork, Crispy Pork Bclly, Beef Ribs
TAE LT Or
DEEP FRIED-BAKED

Premium Soy Sauce, Scallion

R AL XA G
CRISPY ORGANIC CHICKEN
Star Anise Salt
R
ROU JIAMO
MRk i Bz LA
CANTONESE BARBEQUE PORK PUFF SUCKLING PIG
Perseus Caviar, Chinese Bun
WG Sz VS f1 Supplement THB 3,888
FRIED FISH FILLET

Chinese Tartar Sauce, Pickles

M0 DIM SUM BASKET

AL BA/NEH ISR
SHRIMP DUMPLING CRAB MEAT XIAO LONG BAO MORNING GLORY DUMPLING

Black Garlic

All prices are in Thai Baht and subject to ten percent service charge and seven percent government ta.
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BRI A
TAMARIND FLAMING DUCK

AL E 2R ] B — BRI AR,
LRGSR B A 2 XU AE LU AH B o
JEH NG —EAR
TS LA HRA —— L RG],
M 57 ARASS s BRAG , TS PR IR DR R S
FEIX—{ZE T, SR s
ESRERAREEN AN Z ——— DB HSE.
BRTRINHBRTH KR, TS AR AR R X,
Ho B A AU RIS P R -F AR,
) 3732 T 3 B T R A e XU

Ajourney from Beijing to Thailand, where tradition
meets tropical brightness. Peking Duck is a dish
built on precision, slowly roasted until the skin

becomes beautifully crisp, while the meat remains rich

and tender. In this interpretation, that classic Chinese
technique meets one of Thailand’s most distinctive

ingredients: tamarind. The tamarind brings a natural

balance of sweet and sour, cutting through
the richness of the duck and giving

the dish a bright Thai character.

THE COCKTAIL FIGHT
EXPERIENCE

Five Elements Theory is a Chinese philosophy that explains

how wood, fire, earth, metal, and water interact and
influence everything in the universe.

Three Glasses of Signature Cockeails - THB 1,000

% GOLD
Kakubin Whisky, Mushroom, Lemongrass,
Lemon, Honey, Ginger

K woob

Jose Cuervo Espc‘cial Silver, Kiwi, Lime, Elderﬂower

7K WATER

Tito's Vodka, Sesame, Mancino Secco, Tio Pepe

K FIRE
Roku Gin, Mala Sauce, Goji Berries, Lemon, Red Dates,
Campari, Carrot, AER Cockeail Enhancer

I EARTH
Matusalem Solera 7 Years, Banana, Mancino Secco,
Campari, Cacao, Angostura Bitters

500

500

500

500

500

WHHAK CLAY POT, WOK HEI

FEIE—F Choose your favorite one per person

BAKIR
BLUE CRAB CLAYPOT RICE

Or

LB 75

CLAYPOT BRAISED EGGPLANT
Basil

Or

HEEIHI A4 P
WAGYU BEEF

Oyster Sauce, Broccoli

M DESSERT TO SHARE

M H
SAGO, POMELO, MANGO SORBET

ARG A%
MINI CHURROS
Chinese Five Spice, Chocolate Dip

FARE
SEASONAL FRUITS ON ICE

HETCIRBIK
FREE FLOW PACKAGE

THE PENFOLD’S

Penfold’s Koonunga Hill 76 Shiraz, Cabernet Sauvignon
Penfold’s Koonunga Hill Autumn Riesling

THB 1,288

THE PENFOLD’S “MAX”

Penfold’s Max’s Shiraz
Penfold’s Max’s Chardonnay

THB 2,288

THE PENFOLD’S CHAMPAGNE
Penfold’s Champagne Prestige Cuvee

Penfold’s Bin 8 Coonawarra Shiraz

Penfold’s Bin 311 Tumbarumba Chardonnay

THB 5,000

All prices are in Thai Baht and subject lo ten percent service charge and seven percent government laz.
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THE FRIDAY NIGHT TABLE

COFFEE
Espresso 180
Americano 180
Coffee Latte 180
Cappuccino 180
Double - Espresso 220
DIGESTIVE
CALVADOS COGNAC
Pere Magloire VSOP 450  Hennessy VS 550
Hennessy VSOP 850
GRAPPA Rémy Martin VSOP 850
Sarpa Oro di Poli Barrique 500 Rémy Martin 1738 1,100
Sarpa Oro Poli Merlot Dry 550 Rémy Martin XO 2,400
Hennessy XO 2,500
SWEET WINE
Granmonte Bussaba, Natural Sweet Wine 2024 2,200
Delas, Muscat De Beaume De Venise, France 2015 3,200
Masseria Li Veli, Passito Aleatico, Italy 2008 4,900
Philip Togni, Ca Togni Muscat, USA 2006 4,900
Zenato, Recioto Della Valpolicella, Italy 2012 4,900

All prices are in Thai Baht and subject lo ten percent service charge and seven percent government ta.
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A LA CARTE
SIGNATURES

A UERURR T
SCALLOP & CAVIAR

Sichuan Peppercorn, Onions

T/ NEA
CHERRY TOMATO SALAD

Osmanthus, Lemon

680

280

AR
XIAO LONG BAO
Blue Crab, Black Truffle

9% LN 52 ik
RICE NOODLE CRISPY ROLLS
Shrimp, Caviar

BEMRAT T
SIU-MALI

Scallop, Prawns, Shiitake Mushrooms

680

580

380

%% soup

BRI AL 680
HOT AND SOUR SOUP
Fish Maw, Seafood

R e s,
BARBECUED & DUCK

G

(Bl AL
PEKING DUCK
2,380

B Y 4
BARBECUED PORK

Honey Glazed
688

e By

ROASTED CRISPY
PORK BELLY

688

All prices are in Thai Baht and subject lo len percent service charge and seven percent government lax.



EI =M WOK & CLAYPOT

EELEAUR RN
WOK-FRIED WAGYU BEEF

Onion, Sichuan Peppercorn

TRD i SR B AR
WOK-FRIED WHITE PRAWNS
Dried Chili, Ginger

IR iz R £
STEAMED SNOW FISH
Fish Jus, Tangerine Peel, Chinese Kale

RO R 2E SIS
WAGYU BEEF MAPO TOFU
Chili

1,688 =] 880
LONG-LIFE NOODLES

Japanese Scallops, Prawns, Fish Roe

1,480 B R HUFF DR 780
BLUE CRAB FRIED RICE
Scallion, Salmon Roe

1,080 w1 ESR) 480
STIR-FRIED STRING BEANS
Minced Pork, Chili

980 Jife B i1 360
DEEP-FRIED EGGPLANT

Onion, Garlic

Wi DESSERT

W H
CHILLED MANGO SAGO

Pomelo

ARV 2%
MINI CHURROS
Chinese Five Spice, Chocolate Dip

FRE
SEASONAL FRUITS ON ICE

320

300

280

All prices are in Thai Baht and subject lo len percent service charge and seven percent government lax.



