BUNKER

1anas

7 Course Tasting Menu B 2750
Wine Pairings B 1250

We kindly request the entire table participate when
ordering the tasting menu

Snacks

Scallop Crudo
Shiso, Pickled Cherries

Locally Grown...
Seasonal Edibles from Around Thailand

Foie Gras Dumplings
Smoked Peanuts, Ginger

Grilled Blue Lobster

Cauliflower, Yuzu Kosho

Roasted Duck Breast
Heirloom Carrots, Quinoa

Smoked Coconut
Passion Fruit Caramel, Cashews

Malagos Chocolate
Black Sesame, Black Currant Sorbet

Petit Fours

Small

Endive and Sunchoke Salad
Kale, Pecorino, Candied Lemon B 350

Hiramasa Tartare
Coconut Milk “Leche de Tigre”, Jicama B 375

Cured Foie Gras Torchon
Coconut Jam, Coffee Crumble, Brioche B 550

Grilled Beef Tongue and Snails
Parsley Froth, Garlic, Parsnip Puree B 425

Marinated Brittany Sardines
Roasted Cirtus, Red Pepper, Peanut Greens B 375

Wagyu Beef Tartare
Daikon, Dashi, Bagel Crisps B 400

Locally Grown...
Seasonal Vegetables from Around Thailand B 375

Seared Hokkaido Scallop
Roasted Beets, Black Garlic, XO Sauce B 450

Japanese Pumpkin Soup
King Crab, Black Truffles, Pickled Shallot B 450

Fresh Black Winter Truffles

*Available on any dish B 700/4g
**Choose a Whole Truffle for the table B 175/g

Additional Vegetarian Options are Available Upon Request
All Prices Exclusive of 7% VAT and 10% Service Charge

updated 8.2.17, Menu is changed regularly, Please contact us for updated menu

Pasta

Fuscilli di Mare
Squid, King Crab, Yellow Curry B 475

Black Truffles Fettuccini
Smoked Butter, Parmigianino B 700

Duck Agnolotti
Parmesan Froth, Quail Egg, Chestnut B 400

Sea

Japanese Black Cod
Sweet Peas, Mushrooms, Cured Ham Broth B 750

Whole Roasted Rainbow Trout
Warm Yellow Wax Bean Salad, Spiced Yogurt B 725

Wild Mediterranean Sea Bass
Heirloom Tomatoes, Basil Lemongrass Water B 800

Land
Butterscotch Pork Belly
Sweet Potato, Kale, Pork Skin Crumble B 675

Grilled Jidori Chicken
Arrowhead Spinach, Chestnut, Black Garlic B 725

Australian Lamb Chop & Shoulder
Snap Peas, Yuzu Kosho, Onion Soubise B 875

Wagyu Beef Filet Mignon
Baby Carrots, Quinoa, Ras el Hanout B 900

Smoked Wagyu Beef Rib for Two
Rocket Salad, Creamy Potatoes B 2300



