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TaVIL

Creative French Cuisine

LA VIE -CREATIVE FRENCH CUISINE
5-COURSE SET TASTING MENU

THB 1,999 NET.-
(SUPPLEMENT WINE PAIRING AT THB 899 NET)

(s) Signature  (v) Vegetarian  (n) Contains nuts
All prices are in net price
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Creative French Cuisine

M
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LA VIE -CREATIVE FRENCH CUISINE
5-COURSE SET TASTING MENU
THB 1,999 NET (WINE PAIRING THB 899 NET)

AMUSE BOUCHE

CHANDON BRUT ORIGINAL, AUSTRALIA (330 THB)
COLD STARTER

KAGOSHIMA YOUNG YELLOWTAIL CARPACCIO SERVED WITH
SALMON ROE, PINK GRAPEFRUIT, LEMON, OBA LEAF GELEE AND YUZU CITRUS
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HOT STARTER

BLACK TRUFFLE INFUSED MUSHROOM CAPPUCCINO

aBlunUinuaziuaansuila

VERGET CHABLIS, BURGUNDY, FRANCE (320 THB)
FISH & SEAFOOD COURSE

PASTIS-INFUSED FLAMBE TIGER PRAWN SERVED WITH ANGEL HAIR, PANCETTA AND GARLIC

wdiuesdaugsivanaidodnns=ifien Tulmidn uaziupeunseunwusAR

CHATEAU CHEVAL NOIR, SAINT-EMILION GRAND VIN, FRANCE (260 THB)
BEEF COURSE

AUSTRALIA BLACK ANGUS BEEF RIB-EYE POELE SERVED WITH TRIO OF VEGETABLES PUREE
HASHER DES CHAMPIGNONS AND LICORICE INFUSED BEEF JUS

edonuantadididswwsounnuadusin mnnsUesnacsodtio

DESSERT

CHEF’ S RECOMMENDED DESSERT OF THE DAY
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(s) Signature  (v) Vegetarian  (n) Contains nuts
All prices are in net price
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TaVIL

Creative French Cuisine

LA VIE -CREATIVE FRENCH CUISINE
5-COURSE LA VIE DINNER MENU

THB 2,850 NET
(WINE PAIRING THB 1,599 NET)

(s) Signature  (v) Vegetarian  (n) Contains nuts
All prices are in net price
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Creative French Cuisine
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LA VIE - CREATIVE FRENCH CUISINE
5-COURSE LA VIE DINNER MENU
THB 2,850 NET (WINE PAIRING THB 1,599 NET)

CHANDON BRUT ORIGINAL, AUSTRALIA (330 THB)
AMUSE BOUCHE

MONTGRAS RESERVA CHARDONNAY, COLCHAGUA VALLEY, CHILE (220 THB)
COLD STARTER

“TARTAR DE DECONSTRUIRE” WITH KAGOSHIMA A4 WAGYU STRIPLOIN, 64-DEGREE POACHED EGG YOLK
NORTHERN ITALIAN PIEDMONT BLACK TRUFFLE AND FRENCH DEJON MUSTARD SAUCE (Sup. 150 THB)
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KAGOSHIMA YOUNG YELLOWTAIL CARPACCIO SERVED WITH
SALMON ROE, PINK GRAPEFRUIT, LEMON, OBA LEAF GELEE AND YUZU CITRUS
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MARINATED JAPANESE WHITE RADISH, FRESH FENNEL, MASCARPONE QUENELLE
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CAESAR SALAD
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(s) Signature  (v) Vegetarian  (n) Contains nuts
All prices are in net price



TaVIL

Creative French Cuisine
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FELTON ROAD BANNOCKBURN RIESLING, BANNOCKBURN, NEW ZEALAND (360 THB)
HOT STARTER

SAUTEED FRENCH FOIE GRAS PIEDMONT POLENTA, CORN KERNEL COULIS, GRAPE COMPOTE
RED WINE GELEE (Sup. 150 THB)
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VERGET CHABLIS, BURGUNDY, FRANCE (320 THB)
SAUTEED HOKKAIDO SCALLOP SERVED WITH A DUO OF WATERCRESS, CELERY ROOT COULIS

AND TAPIOCA CRISPS
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JAPANESE SNOW CRAB BISQUE SERVED WITH HAZELNUTS PUREE, BLACK INK TUILE, TRUFFLE OIL
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BLACK TRUFFLE INFUSED MUSHROOM CAPPUCCINO
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(s) Signature  (v) Vegetarian  (n) Contains nuts
All prices are in net price
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VERGET CHABLIS, BURGUNDY, FRANCE (320 THB)
FISH & SEAFOOD COURSE

TIGER PRAWNS FLAMBE, THYME, GARLIC, ANGEL HAIR, PANCETTA
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NAGANO RAINBOW TROUT CONFIT SERVED WITH FONDANT POTATO SAUTEED IN CLARIFIED BUTTER
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KAGOSHIMA “UMAMI HAMACHI” SAUTEED YOUNG YELLOW TAIL, BLACK QUINOA
HOLLANDAISE SAUCE, LEMON OIL
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CHATEAU DE PEZ, SAINT-ESTEPHE, FRANCE (480 THB)
MEAT COURSE

KAGOSHIMA A4 WAGYU BEEF
HORSE RADISH PUREE, CHAMPIGNON, ROYAL PROJECT VEGETABLES

AND AWAJI SEAWEED SALT (Sup. 250 THB)
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AUSTRALIA CHAROLAIS BEEF TENDERLOIN POELE SERVED WITH TRIO OF VEGETABLE PUREE
HASHER DES CHAMPIGNONS AND LICORICE INFUSED BEEF JUS (Sup. 200 THB)
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CHATEAU CHEVAL NOIR, SAINT-EMILION GRAND VIN, FRANCE (260 THB)
ROASTED BARBARIE DUCK PISTACHIO, BUTTERED MAY QUEEN POTATO PUREE

SAUTEED CHAMPIGNON, APICIUS SAUCE
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AUSTRALIAN LAMB DUO, STEWED LAMB NAVARIN AND GRILLED LOIN POELE
SERVED WITH SEASONAL ROYAL PROJECT VEGETABLES
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(s) Signature  (v) Vegetarian  (n) Contains nuts
All prices are in net price
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DESSERT

CHEF’ S SIGNATURE “MONT BLANC CHESTNUT MILLE-FEUILLE”

vayuasAinIaniare

LEMON MERINGUE, VANILLA MASCARPONE CHEESE CREAM DUO
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PASSION FRUIT CREME BRULEE, COCONUT SORBET AND MERINGUE, SESAME TUILE
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CHOCOLATE FONDANT, TONKA BEAN ICE CREAM
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SPICED TART TATIN, VANILLA

alusnisanufadswiiuontan

SORBET & ICE CREAM
(RASPBERRY, YOGHURT, VANILLA, CHOCOLATE, CARAMEL, STRAWBERRY)

TorinSuniazisastun

(s) Signature  (v) Vegetarian  (n) Contains nuts
All prices are in net price



