
Oyster 

Caviar

Crustaceans & Molluscs

129 each / 729 ½ dozen 129 each / 729 ½ dozen129 each / 729 ½ dozen

129 each / 729 ½ dozen 189 each / 999 ½ dozen

30g 2490

1990 38904 Oysters,Mussels 2  Prawns,
2 Langoustines, Seasonal Mussels,
Normandy Whelks, Ceviche, Scallop
Half Lobster Or Half Cornish Crab

8 Oysters, Mussels, 4  Prawns,
4 Langoustines, Seasonal Mussels,
Normandy Whelks, Ceviche Scallop
Whole Lobster Or Half Cornish Crab 

30g 4990

129 each / 729 ½ dozen

Served with Cocktail Sauce
& Seasonal  Vegetables 

 Guacamole & Egg York Sauce

Fresh Seabream , Lemon Vinaigrette

Australian Tenderloin Classic
Tartare

Yuzu Gel, Cucumber & Lemon

Avocado puree & Japanese seaweed

390390

420

320 890

380

Beef  Tartare

Ceviche Scallop 

Yellowfin Tuna Tartare

Tiger Prawn Cocktail 

Yellowtail Tartare 

Gillardeau 

Royal Oscietra Caviar Beluga Caviar

Whole Seabream Ceviche

Tia MaraTsarskaya 

Irish Muirgen

Raw bar

Special de Claire  

No.2

No.3 No.3

No.3No.3

+ 30 THB FOR KILPATRICK , PONZU CUCUMBER , ROCKFELLER , WASABI GRANITA

(Served with Blinis & Classic Condiments)

No.2

Shellfish Platter (2 Person ) Royal Shellfish Platter (4 Person)



290

290 350

350

420

490

520

790

490

360Soup of the day

Tuna Tataki  Salad

Crab salad 

Starter 

Mains

Sides

Dover Sole

Lobster

Steak

Mussels Mariniere

Classic Fish & Chips

Seared Scottish Salmon

Seared Hokkaido Scallops

Snowfish & Caper Sauces

Linguine alle Vongole Shellfish Black Ink Risotto

Grilled

Seafood Soup of the day

Yellowfin, Green Salad 

Catch of the day , Beer Battered 3 Whole Scallops, Cauliflower 
& Sunflower Seeds Puree
 

Seared Snowfish, Capers, Cauliflower   
& Green Asparagus

Mashed Potatoes & Teriyaki Sauces

Squid Ink, Butter Poached Langoustine,
Tiger prawns & Hokkaido Scallop

Fresh Vongole, Linguine & Clam Broth

Cremed

 Salsa, Parmesan

Baby Cos, Crab Meat & Chipotle  Sauce

Sauvignon Blanc, Shallot & Parsley

Served with Beurre Blane Sauces
1390

990 1890

French Fries

Garden Salad Mashed Patato Corn Bowl

69

79

Spinach Grilled Asparagus

69

69

69

89

Steamed
Served with Beurre Blane Sauces

Half 850 / Whole 1590

Thermidor

Australian Grain Fed Tenderloin Japnanese Wagyu “F1” Ribeye

Half 850 / Whole 1590

Meuniere
French Butter, Lemon &  Capers

1490

(Holland Dover Sole 400-500 g)

(Live Canadian Lobster 550-650 g)

(Grilled Steak 250g)


