
 

 

CHEF DAVE PYNT 

1 October 2026 
 

Canapés 
EGG TART 

 
 GRISSINI AND TARAMASALAT 

Dom Pérignon, Brut, Champagne, France, 2015 
 

 UNI SLIDER 
 

 STEAK FRITES 
Rockford, Sémillon, “Local Growers”, Barossa Valley, Australia, 2021 

 
 SMOKED CHICKEN WING 

 
 LEEK, HAZELNUT AND BROWN BUTTER 

Hill-Smith Estate, Chardonnay, Eden Valley, Barossa Valley, Australia, 2021 
 

 LAMB TACO 
 

TORTELLINI AND SMOKED BUTTER 
Dalrymple Vineyards, Pinot Noir, Pipers River, Tasmania, Australia, 2023  

W.A. MARRON, TOBIKO AND KOMBU BEURRE BLANC 

DRY-AGED BLACKMORE’S STRIPLOIN 
 

OSSO BUCO BONE MARROW 
Henschke, Shiraz-Cabernet Sauvignon, “Keyneton Euphonium”, Barossa Valley, Australia, 2021 

Dessert 
WHISKY AND PECAN PROFITEROLE 

 
 
 

 THB 15,200 net 
   per person including wine pairing 

 
 

Price is inclusive of 7% VAT and a 10% service charge.  

Some items stated on the menu may change on the day of the event based on product availability 
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