
All prices are subject to a 10% service charge and any applicable taxes.

 Vegetarian   Chef’s Favorites            Inspired by Her

MAINS
Wagyu tenderloin beef steak     1,960
200 g | Fried potatoes | Foie gras | Summer truffle

Joe Sloane’s pork chop     690
Pumpkin | Green beans | Shimeji mushroom

BBB Babette’s best burger     580
Beef patty | Bacon | American cheese 

Avocado | Red onions | Tomato | Iceberg

Babette’s secret sauce

Truffle Parmesan French fries

Lamb lollipops     1,320
Creamy spinach | Cherry tomatoes | Mint sauce

TO SHARE
Lamb rack

     •  Half rack        1,900

     •  Whole rack    3,100
Mint sauce

Roasted half chicken     670
Homemade potato wedges | Aioli

Wagyu Tomahawk     4,200
Grain fed - 1kg.

Pork spare ribs     900
Smoked BBQ sauce | Grilled asparagus

Mixed seafood platter    3,060
Canadian lobster | Salmon fillet | King crab legs

Tiger prawns | Scallop | Seafood sauces | Salad 

SEAFOOD
Lobster thermidor     2,100
Fresh cream | Gruyère cheese

Salmon filet     820
Quinoa cassoulet | Zucchini basil cream

Pan seared snow fish     960
Herb risotto |  Cherry tomatoes | Pernod sauce

Fine de Claire oysters

     •  1 pcs.          120

     •  6 pcs.          670

     •  12 pcs.        1,300

 

STARTERS
Steak tartar     790
Creamy burrata cheese | Quail egg yolk

Hokkaido scallops     690
Cauliflower | Beetroot

French foie gras     540
Caramelized mango | Toasted brioche

Burrata cheese     500
Honey | Pomegranate | Sage

Tiger prawns     580
Chili | Garlic | Oil | French baguette

Reminds me on my childhood. My mom’s favorite 

dish and our family christmas dinner every year.

SOUPS & SALADS
Lobster bisque     520
Asparagus | Spinach crostini

Traditional French onion soup  350
Gruyère - Crostini

5 Grains salad     480
Mulberries | Cranberries | Spanish currants

Hazelnut sesame spice | Greek yoghurt

King crab     680
Avocado | Garden salad 

Seared tuna     520
Avocado | Mango | Shiso ponzu sauce 

Caesar salad     480 
Anchovy | Pancetta | Parmesan | Bread crumb

Add: Chicken or Prawns (+ THB 100)

DESSERTS
Apple crumble     390
Condiments | Hazelnut ice cream

Pastry chef’s favorite international dessert 

and own creation

Mango mousse dôme     390
Passion fruit | Biscuit | Coconut ice cream

Chocolate mousse cake    390
Black orange ice cream

Selection of: Ice creams or sorbets

160 per scoop

FROM OUR GRILL
Beef
AUSTRALIA
Wagyu Grain fed for 15 months

   Tenderloin 

        •  200 g.            1,790 

        •  250 g.            2,100

        •  300 g.            2,220

   Tomahawk

        •  1 kg               4,200

Grass fed cattle 100% pasture fed

   Tenderloin

        •  300 g.            1,790

   Striploin

        •  250 g.            1,365

Black Angus Grain fed for 170 days

   Rib eye 

        •  250 g.            1,575

        •  300 g.            1,850

        •  350 g.            2,000

USA
Black Angus 

   Rib eye

        •  250 g.            1,950
....................................................................................

Sea
King crab legs     1,750
Lemon - Butter

Canadian Lobster     1,890
Garlic - Parsley butter

Tuna steak 

•  250 g.       800
Avocado – tomato salsa

....................................................................................

Land
Pork chop     620

Chicken breast   610
....................................................................................

Sauce selections 
1 complimentary sauce with any grill 

(Extra + THB 50)

Cold   Warm

•  Salsa verde    •  Blue cheese  

•  BBQ meets Whiskey •  Mushroom

•  BBQ meets Rum   •  Red wine & shallot 

•  Béarnaise    •  Creamy Green Pepper

•  Honey Mustar  •  Jim Jaew

•  Thai seafood sauce

Side Orders   160

•  Roasted potatoes: Shallots | Chives | Pancetta

•  Fresh garden salad: Cucumber | Red onion | Cherry tomatoes

•  Oven baked potato: Sour cream | Bacon crumb 

•  Onion rings

•  Parmesan truffle fries

•  Mashed potatoes

•  Sautéed wild mushroom in truffle oil

•  Potato skin with cheese and bacon

•  Pan fried vegetables

•  Cheese crusted creamy spinach

•  Grilled asparagus

•  Lobster mac & cheese (+ THB 20)



All prices are subject to a 10% service charge and any applicable taxes.

Sparkling & Champagne
Villa Cornaro Prosecco     420
Prosecco Extra Dry, Italy

Montaudon, Reserve Premiere Brut    900
Champagne, Reims, France

Rosé Wine
Stonefish Rosé     380
Margaret River 2016

Dessert Wine
Don Luciano Pink Moscato     350
Moscato, Spain

White Wine
Stonefish Riesling     380
Eden Valley, Australia 2015

Stonefish Sauvignon Blanc    360
Margaret River, Australia 2015

Lightband     380
Gewürztraminer, Brightwater Nelson, NZ 2011

Purisima Elegant White     280
Chardonnay, Chile 2016

Tenuta San Giorgio DOC     380
Pinot Grigio, Piave, Italy 2015

Red Wine
Stonefish Shiraz     340
Margaret River, Australia 2014

Stonefish Merlot    360
Margaret River, Australia 2017

Hugo Casanova Linaje     280
Cabernet Sauvignon, Maule Valley, Chile 2014

Sensi Collezione IGT     380
Pinot Noir, Veneto, Italy 2015

Château Bellevue AOC     420
Merlot, Cabernet Franc, Bordeaux, France 2016

France

Clusel-Roch Classique 

Côte-Rôtie     5,950     5,700
96% Syrah, 4% Viognier

Rhone, France 2014

90 Points by Robert Parker

B&G Passeport 

Châteauneuf du Pape   4,720   4,500
50% Syrah, 50% Grenache

Rhone, France 2015

88 points by Wine Enthusiast

Moulin D’issan     4,100     3,800
50% Cabernet Sauvignon, 50% Merlot

Bordeaux Superieur, France 2013

Château Lafleur Laroze    4,950    4,800
Second label of Chateau Laroze Grand Cru Classé

Saint Emilion, France 2012

88 points by Wine Enthusiast

Spain

Marques de Murrieta 

Gran Reserva    5,450    5,200
Tempranillo, Garnacha Tinta

Rioja, Spain 2011

94 points by Robert Parker

Italy

Paolo Scavino Barolo    6,500     6,000
100% Nebiolo

Piedmont, Italy DOCG 2013

93 Points Wine Spectator

Le Ragnaie Toscana Rosso 

Troncone     3,380     3,200
100% Sangiovese

Toscana, Italy 2014

Sensi, Mossiere Vino Nobile 

Di Montepulciano     4,190     4,000
Sangiovese, Canaiolo

Toscana, Italy DOCG 2007

88 Points by Wine Align award

Montevetrano Rosso Core  3,650  3,400
100% Aglianico

Campania, Italy IGT 2013

91 Points by James Suckling

Sensi, Chianti Riserva     3,720     3,500
Sangiovese, Canaiolo Nero

Toscana, Italy DOCG 2014

Siro Pacenti Brunello di Montalcino 

Vecchie Vigne     6,400     5,800
100% Sangiovese

Toscana, Italy DOCG 2011

100 Points James Suckling

94 Points Robert Parker

New World

Château Montelena     6,750     6,500
Cabernet Sauvignon

Napa Valley, USA 2015

Vina El Principal Memorias  4,100   3,800
Cabernet Sauvignon, Carmenere

Maipo Valley, Chile 2014

93 Points by James Suckling

90 points by Wine Advocate

Altivo ‘Secret’ Malbec     4,750     4,500
Malbec

Mendoza, Argentina 2013

93 Points by Wine Enthusiast (Editor’s Choice)

Alexander Valley Vineyards 

'Sin Zin'     3,800     3,600
Zinfandel

Sonoma-Alexander Valley, USA 2013

82 points by Wine Enthusiast

WINE BY GLASS

SOMMELIER RECOMMENDATION


