
F i n e  D i n i n g

1 S T

2 N D

3  R D

4 T H

5 T H

U P S T A I R S  A T  T H E  V I N E Y A R D  

GIN & ELDERFLOWER SORBET .

HIYAYAKKO

SAUVIGNON BLANC BRAISED BABY GEM

 ROAST PUMPKIN & THYME GNOCCHI

CARROT .

S a g e  &  p e p p e r c o r n  t w e e l .

W i n e  &  w a s a b i  -  r e d  w i n e  s o y  s a u c e

 G r e e n  p e a  -   o n i o n  o i l  -   b u t t e r  -   l e m o n  -  d i l l

C o m f i t  g a r l i c -  w a l n u t s  -  s a g e  -  c r i s p y  o n i o n

O u r  p l a t e s  o f  f o o d  r e p r e s e n t  t h e  s u r r o u n d i n g  v i s t a .  E a c h  d i s h  h i g h l i g h t s  o n e  o f
o u r  t h r e e  f a r m s ,  t h e  v i n e y a r d ,  t h e  c o f f e e  o r c h a r d  a n d  t h e  c h o c o l a t e  f a r m .

Vegetarian

6 T H

WILD MUSHROOM & PARMESAN TORTELLINI

 F e n n e l  p u r e e  -  w h i t e  w i n e  c e l e r y  v e l o u t e

7 T H

VINE WOOD SMOKED WHISKY, WELSH RAREBIT

 P i c k l e d  g r a p e s  

8 T H

9 T H

HONG KONG COFFEE RAISIN SPONGE

DARK CHOCOLATE & RED WINE MOUSE 

Skugga Vineyard
THB 2,900 OR WITH WINE OR NON-ALCOHOLIC COCKTAIL PAIRING THB4,200


