ORLD )
GOURMET &

SIAM - BANGKOK
HOTEL

Biscotti
2 - 3 September 2019

Dinner starts 7.30 pm

Hervé Deville
Momo, United Kingdom

Welcome drink
Prosecco Dry Millesimato DOC Allegrini Veneto Italy 2017

D
Heritage Carrots | citrus | cumin | passion fruit | chickpeas mezze
Soave Classico DOC Allegrini Veneto Italy 2017

— =

Octopus | syrah syrup | tulameen raspberry | pitta bread milk
Valpolicella DOC Allegrini Veneto Italy 2017

—

Sea Bream | trombetto courgettes | red pepper | saffron aioli
La Grola IGT Allegrini Veneto Italy 2015

—

Crispy Chicken Thigh | lemon verbena | freekeh | green cardamom
La Poja IGT Allegrini Veneto Italy 2012

— o

Caramelized Filo Pastry | condensed milk | gariguette strawberries

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 (8) @WorldGourmetFestivalBKK

WorldGourmetFestival.asia #WorldGourmetFestivalBangkok
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