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@ Angel Zapata Martin © | The Spice Market

2 - 3 September 2019
Barrafina, United Kingdom Dinner starts 7.30 pm

Welcome drink
Champagne Ernest Rapeneau Brut NV
—
Cured Monkfish
dates | avocado | citrus dressing
Alamos Chardonnay Mendoza Argentina 2018
—
5J Consommé soft shell crab tempura
Alamos Chardonnay Mendoza Argentina 2018
—
Artichokes Confit
romesco | Iberian pork jowl
Catena Cabernet Sauvignon Mendoza Argentina 2016
— o
Seafood Suquet rice noodles | picada
Catena Alta Malbec Mendoza Argentina 2014
—
Iberian Pork Cheeks
Ribera del Duero sauce | trinxat
Malbec Adrianna Vineyard “Fortuna Terrae” Mendoza Argentina 2014
—
Torrija
almond cream | roasted pineapple

THB 5,500 with wine pairing

Price is in Thai Baht, subject to 10% service charge and 7% applicable government tax
Some items stated on the menu may change on the day of the event based on product availability

Anantara Siam Bangkok Hotel
155 Rajadamri Road, Pathumwan, Bangkok 10330 Thailand
T +66 (0) 2126 8866 Ext. 1707 E wgf.asia@anantara.com
€3 World Gourmet Festival Bangkok ([©) @WorldGourmetFestivalBKK

WorldGourmetFestival.asia #WorldGourmetFestivalBangkok
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