TASTING JOURNEY

NUVO FRENCH — THAI TOUCHES

Art and Cuisine U59659 1&UWlne

Reshaping Nuvo French Cuisine with subtle

Thai influences, lending a sense of place.

From a background deeply embedded in the

artistic world, Chef Oan was drawn to pursue an | m preSS|OnS Of Ra| N
almost parallel career in the culinary profession. AT R g e

8 Courses - 2,680
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All prices are in Thai baht and subje%’ffo
10% service charge and applicable taxes.
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Warm Welcome
Wuiuidsa nduauuilvauina

HOME BUTTER & BREAD

Classic House Baguette | Seasonal Savory Butter
auutliunuAe ausau
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Prelude
ANUNANNRANUAY aRHY

OX TONGUE STEW
Slow-cooked Thai-French Charolais Beef Tongue |

Chicken Liver Mousse | Tamarind Jelly | Pickles
yaFulA AuhHaauglng-anisad auliniuag

1st Movement: 7 - Sight
AMnviauluriaansa

OYSTER
Fresh Oyster | Smoked Cream |

Shallot Mignonette
NALUNITN AARATUUNINALUNITU UANLAINITA

2nd Movement: s& - Taste
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CONSOMME

Smoked Fish Broth | Green Pea | Fish Tartare
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3rd Movement: adu- Scent
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CHICKEN COCONUT

Chicken Croquette | Broccoli | Orange Carrot
Coconut Lemongrass Galangal Beurre Blanc
Lamphun Black Garlic
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Interlude
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PALATE CLEANSER
Seasonal Fruit Sorbet |

Avocado | Beetroot | Balsamic
Walwduseninvila easiudraly aliania dngn

4th Movement: Wu- Rain Itself
gaduuualil AduaiuaALaIU

RIVER PRAWN
Char-grilled River Prawn | Capsicum |
Gochujang Aioli | Tomato Squid Ink

Avwdiinene gAaguziliaing dlarufin

Pre-Main
SRAAUIANUNAN

PORK
Roasted Tomato Wild Boar Rack | Pineapple |
Chocolate Chilli Red Wine Sauce

dlasonye udese danTnuan win 1iuag
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Main Course Selection
UNFTUNUT UUANUDTNKT )

DUCK
14-Day Dry-aged Ranong Duck Breast |

Beetroot | Coffee Orange Red Wine Sauce
antilaanszuas dngn wagnulanniuag

or

LAMB
Grill-roasted Gundagai Lamb Rack |

Spinach | Masala Honey Dijon Mustard Sauce
dlAsvgnunzal Fnlun AafT&a1sANI2AIAN

or

BEEF Supplement 980
Wagyu Beef | Veal Red Wine Jus

ianAeelW aaggniihnineas

Final Note: anaelu aaunsedn
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MUSHROOM

Chocolate & Vanilla Mushroom
ifiisalatia dantnuan Ydaan



