GALLERY

TaVIL

Creative French Cuisine

L VIE set lunch
3-Course at THB 499++

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are subject to 10% service charge and 7% government tax



TaVIL

Creative French Cuisine

GALLERY

Starter
“La VIE” salad, confit duck, 64°c organic egg, lardons and truftle (s)
aaanasuiiuniilondn [ 64 esdwarbad wnsunseu tasnSuliila
Assiette of asparagus, sherry, truffle mascarpone
adnmiolidsaingn Eswwsonndunswiilaiuanilunitanirduanensisoss
‘Wild mushroom cappuccino and black truftle (v)
wUiaaBlunazuudansuitla

THB 100++ Supplement
Jerusalem artichoke velouté (v) (s)
yUASUUAUASU

Main course
Tiger prawn flambé, angel hair, pancetta, garlic and thyme
ussmanssivanaidodanszifian Tulnidan uaziupeunseutwusnA
Snowfish, cauliflower purée and beignet, wild mushrooms with jus
Uanfinz 1dsuwsouriu n=ndua suudouiisd taziiada
Duck confit, pommes forestiéres and green peppercorn
nolvnTa Esugiuanfaduazwsnlnatdao

THB 200++ Supplement
Black Angus rib-eye, winter vegetable medley, caramelised onions with jus

onuanieandsuong IdSuwsouiuann QU1 Horoy s1an0asodLtio

Dessert
Infinitely coffee, white chocolate and yoghurt
nuw, loriBenlnuan, Teifisn uaznownoulsinsin
Spiced apple crumble, vanilla (n)
alusmsnasuibaEsuiuotian
Passion fruit créme brulée and coconut meringue
insuuslatdosd 13sugnu uazeusaiuzwso

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are subject to 10% service charge and 7% government tax



M

GALLERY

TaVIL

Creative French Cuisine

La VIE set dinner

4-Course at THB 1,999++
5-Course at THB 2,199++

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are subject to 10% service charge and 7% government tax



GALLERY

TaVIL

Creative French Cuisine

Starter
“La VIE” salad, warm confit duck leg, frisée, 64 °C egg, lardons (s)
anFaanEsuivsndaguludninda vazli 64 somsarBaa

Assiette of asparagus, sherry, truffle mascarpone
adnmiolidsaingn Eswwsonndunswiilaiuanilunitanirduanensisoss

THB 100++ Supplement
Pan-seared hokkaido scallops, cauliflower, white truffle essence and pea shoots
noasadggoninln 1@sulwdouiunzndinonun aennodumuaziniuainifinlorinswiia

Soup
Blue swimmer crab bisque
UduhindinGu

‘Wild mushroom cappuccino and black truffle (v)
sUiiataBlutazuudansuitla

Jerusalem artichoke velouté (v) (s)
BUASUIAUAZSU

Pasta
Tiger prawn flambé, angel hair, pancetta, garlic and thyme
uaamanssivanadodnanszifien Tulnijdaa uaziupeunseutuusAA

Giant ravioli of confit duck and foie-gras, shiitake, consommé and truftle (s)
s1loaldilnnedl suriu nazifianoy lsamirdoaEanswila Eswlusdla

Roasted garlic gnocchi, wild mushrooms, jerusalem artichoke and hazelnuts (v) (n)
tonfins=ifieweu @suwsouiiu a1 ufua=su tazgnsain

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are subject to 10% service charge and 7% government tax



GALLERY

TaVIL

Creative French Cuisine

Main Course
Black Angu% rib-eye, winter vegetable medley, caramelised onions and jus
ilonuAntouriaduena dsulwSouiudnn gD iorow s1adoasodtiio

Lamb rack, aubergine caviar, garden vegetables and rosemary
ionnsfinnszan Eswwsouiudndeusoy sindoesoalsais

Barbary duck, textures of carrot, black garlic, pinenut dukkah and thyme (n)
1Unu1sus 1dsuwsoniu uasen nsaifiausin wandusnd uasls

Mediterranean sea-bass, saffron potatoes, braised endive with citrus condiments
Uan=wau1d 1@suiiu udsisuusou 1ulaswiu ndenaurydenwaly

THB 200++ Supplement
Tournedos rossini, foie-gras, périgueux sauce
seaBtlitoduluo 1dsuiTusuRudSIrE nazsedidowamAansuwiila

Dessert
Chocolate fondant, tonka bean ice cream
BonlnuAnuleonoss Esugiulorn3usanonedniiiu

Infinitely coffee, white chocolate and yoghurt
nul, ToriBonlnuan, Tenfisn nazaonunoulsinsnin

Passion fruit créme brulée, coconut sorbet and meringue, sesame tuile
1AsuUsiald19sa Esuldgnusesunuzwso naziensid suutiodnisn

Sorbet & ice cream
Raspberry, mango, passion fruit, yoghurt, vanilla, chocolate, caramel, strawberry
Torindunazsosiun (aveu, snadivess, uzjo, 1@osd, laifisn, 01iian, Bonlnuan, a1siua, dnsesiues)

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are subject to 10% service charge and 7% government tax



TaVIL

Creative French Cuisine

GALLERY

A la carte

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are subject to 10% service charge and 7% government tax



TaVIL

Creative French Cuisine

GALLERY

STARTER THB

“La VIE” salad, warm confit duck leg, frisée, 64 °C egg, lardons (s) 550
ardaamasuivsnasguludniudn uazli 64 soawardea

Roasted foie-gras escalope, poached rhubarb and jam, brioche 680
siurudSaiddouiaswwsoTusuIsuan ten nazsuuioudlens

Pan-seared holkkaido scallops, cauliflower, white truffle essence, pea shoots 650
roasadgseninln dsuwsoniunzidnenua geniodumaninuaimFalorinswitla

Caesar salad, serrano ham, shaved comté 550
BnsaaniusesilunsunazBanats

Assiette of asparagus, sherry, truffle mascarpone 580
adanmiolidsaingn Eswwsonndunswiilaruuaniluninazirduanesusoss

soupP THB

Blue swimmer crab bisque, tarragon, avruga caviar 380
wlduiainEu dsuwsonivlumsinounazoginnides

Cream of jerusalem artichoke soup (v) (s) 360
wUASHIAUAzIU

‘Wild mushroom cappuccino, black truftle (v) 240
gUiinUnyBlunazuvdanswila

PASTA THB

Tiger prawns flambé, thyme, garlic, spaghetti, crispy pancetta 500
avnnasianaidedansaiiau Tulmian uaziuneunseutusasia

Giant ravioli of confit duck and foie-gras, shiitake, consommé, truftle (s) 500
s3loalditanetl siuru naziaron Tsamidosianswiila @sulumsla

Roasted garlic gnocchi, wild mushrooms, jerusalem artichoke, hazelnuts (v) (n) 520

lienfins=ifieou @sWwdouriu wialh uiunziu tazersatn

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are subject to 10% service charge and 7% government tax



TaVIL

Creative French Cuisine

GALLERY

MAIN DISH THB

Tournedos rossini, foie-gras, périgueux sauce (s) 1,800
soaBiitoduluo Esuiuduiudsada nazseaitonamfansuiia

Black Angus rib-eye, winter vegetable medley, caramelised onions, jus 1,200
ionuAnteuiiasuona 1dsulwSounuannANu1 forou sndoeodriio

Lamb rack, aubergine caviar, baby vegetables, garlic confit, rosemary 950
ionnsfinns=an AEsuwsouiuyiioootuasiudna dndousounaznsafiannidl siavoalsaiud

Barbary duck, textures of carrot, black garlic, pinenut dukkah, thyme (n) 1,290
Wau1suns ESWwSouiv inson nsufieud wanaudnia uaclsi

Mediterranean sea-bass, saffron potatoes, braised endive, citrus condiments 820
Uanzwaund ESwiu 1fudsssulsou Bulasusu udenaundenwahi

Snow fish, mushroom ragofit, baby spinach, noilly prat velouté 870
Uaniinz 1dsuwsoutfinsou dadnluudounasodalaionats

DESSERT THB

Chocolate fondant, tonka bean ice cream 250
Bonlnudnwoanedss 1dsWgTUlornSusatonesniu

Infinitely coffee, white chocolate, yoghurt 250
nl, ToriBenlnuan, Taifisa taznoumulsinsnin

Spiced tarte tatin, vanilla (s) (Please allow 25 minutes) 280
alusnmsnanuan@suiuoniian

Passion fruit créme brulée, coconut sorbet and meringue, sesame tuile (s) 300
InsuUsiala19sa ESUdiumsesunuzwso uaseusad suniiodais

Selection of french cheese, with pairing (n) 320
Badsarason uazin3oeaties

Sorbet & ice cream: (Raspberry, mango, yoghurt, vanilla, chocolate, caramel, strawberry) 80/scp.
TorAn3unazwosun (Siﬂﬂluoéé, w109, 1@10sd, lanfism, 91iian, Benlnuan, as1wa, amsoo‘luos“s")

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are subject to 10% service charge and 7% government tax



