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Spring Sharing Menu

THB 3300 nett for Two People

Young Coconut Heart & Winter Black Truffle

Heirloom Tomato, Avocado, Young Coconut

*****

Tiger Prawn Ceviche in "Agua Diablo"

Cumin Spiced Almonds, Banana and Cilantro

*****

Roasted Maitake Mushrooms
Goat Cheese, Fresno Pepper Vinaigrette
Tempura Fine De Claire Oyster

Wasabi Mayo

*****
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Low & Slow Breast of Free Range Chicken

3

Filled with Truffle Mousse & a Reduction of its Jus
Roasted Beef Tenderloin
Crunchy Potatoes, Tangy & Spicy Stewed Peppers and Chive Flowers
Strawberry Velvet

Mascarpone, Velvet Cookie, Strawberry Confit
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Sushi of e"Day

STARTERS THE

Brittany Cockles and Oyster Chowder 450
Crusted with Puff Pastry
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Asari Miso Soup 450
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Sushi of The Day 1,750
dratfutlszaTu

Sashimi of The Day 1,550
Janfudszaniu

Tofu and Avocado Sesame Dressing 300
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Pumpkin Salad Ginger Maple Dressing 300
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Seared Duck Liver with Rocket 850

and Aged Balsamic
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Boston Roasted Lobster, Citrus and Chorizo 1,950
and Baby Rocket Cress & Balsamic
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Iberico Pluma 850

a ax L 1 (3 1 <
nydlueslnt1s wianldeauigdu

Grilled Sardines with Beetroot Hummus 850
and Parsley Oil
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Whole Boston Lobster
ollandaise and Tempura Asparagus

"THB 1,950

THB
Buckwheat Pancake with Vegetable 700
and Oyster Tempura
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River Prawn Tempura and Passion Fruit 900
Espuma
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Snow Fish Miso 1,550
Uarnzed9nlas
Roasted Shio Koji Rack of Lamb 2,100
Flassunznsinilazladsng
Grilled Wagyu Ribeye 4/5 in Hoba 2,450
Wit ueseaaastageslululaus
Roasted Fillet Madai Dasi Butter Sauce 950
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Spaghettl Mentaiko and Hokkaido scallop* 900
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Miso Glazed Tofu Steak 900
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Iberico Cheek 1,500
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Bresse Chicken Ballotine with Duck Liver 4 1,600
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Snow Fish Miso

King Crab Rice

SIDE DISHES
King Crab Rice
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THB 1,550

THB 950

THB

950

Sautéed Mushrooms with Garlic and Herbs 150
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Mash Potato with Truffle
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Asparagus Bacon
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DESSERTS

Chocolate Soufflé
giiFanlnuan

Ichigo Tart
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Yuzu Tiramisu
Nsfgsagy

Azuki Mochi Matcha
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Vanilla Ice Cream
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Hojicha Ice Cream
loansusaladas
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Grilled Tajima Wagyu 4/5 Tomahawk, " THB 7,500 .
Pommes Allumettes & Wasabi Hollandaise Al s

Roasted Fillet Madai Dasi Butter Sauce
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SHARING ITEMS (2/4 PERSONS) THB
“Hunger” Whole Boston Lobster with 1,950

Yuzu Hollandaise and Tempura Asparagus
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Brittany Tourteaux Crab Gratin 2,500
in Shell with Wasabi Foam
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Y2 Chicken “Diablo” (Cooking Time 30 mins), 2,750
Rosemary Sauce
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Grilled Tajima Wagyu 4/5 Tomahawk, 7,500

Pommes Allumettes & Wasabi Hollandaise
Walnu1gesAafINIaNI 4/56 819 LASHNSaNTUNSINen
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Discount is not applicable for sharing items.

Note: For more choices of Vegan or Vegetarian options, please ask the waiter

All prices are net and inclusive of service charge and government tax

: healthy omsiliodumu : vegetarian ©1M1s03a350 : pork Udduwauuaiky
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Sautéed Mushrooms with . THB 150
Garlic and Herbs -

Bresse Chicken Ballotine THB 1,600
with Duck Liver

Brittany Cockles and

Spaghetti Mentaiko THB 900
and Hokkaido scallop*
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: Grilled Sardines with THB 85Q..
Beetroot Hummus and Parsley Oil

Iberico Pluma THB 850
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x—"ﬁoston Roasted Lobster, THB 1,950
- Citrus and Chorizo and

- Baby Rocket Cress & Balsamic

Y2 Chicken “Diablo” THB 2,750
(Cooking Time 30 mins), Rosemary Sauce

Grilled Wagyu THB 2,450

Sashimi of The Day THB 1,550 Ribeye 4/5 in Hoba
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Mash Potato with Truffle . THB 250
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Asparagus Bacon THB 250
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Pumpkin Salad Ginger THB 300

Maple Dressing
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Seared Duck Liver TH
with Rocket and Aged Balsami
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Yuzu Tira‘misu~ THB 250
Ichigo Tart
P
5 % “ﬂ‘ *
_ Iberico C THB 1,500 o

.'\ .

7 Azuki Mochi Matcha

el g7
ﬂ*’ _:,"; *4 1 q
Yy ,I"»'.r. :
Z -
=
THB 70
- ;- |
Vanilla Ice Cream
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River Prawn Tempur THB 900

and Passion Fruit Hojicha Ice Cream
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SCAN & ENJOY
OUR RESTAURANT
_ For more information, Please contact us at

T. +66 (0) 2680 9999, E. H6323-FB5@ACCOR.COM
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www.tenshinobangkok.com
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