




bar menu



Please let us know if you have any allergies or dietary requirements
Price are in Thai Baht and exclude 7% VAT and 10% service charge.

Salade Liégeoise
Lettuce, Lardons,  Potatoes,  Egg
290 / 480

L’Américain
Tradit ional  Beef Tartare,  
Mayonnaise and
Crispy Bread
490

Tuna-Lemongrass Tartare
Soy-Sesame Dressing, L ime, Coriander
450

Crab and Endive Bites
Avocado, Red Chi l i ,  Ginger
390

Artisanal Platter
Dry Aged Hams, Pork Terr ine, Art isan 
Cheese
690 / 1,190

Artisan Cheese
330 / 520

Chicken Liver Parfait
Crispy Bread, Grapes & House Pickles
390

Moules Frites

Oysters
Selection of Seasonal Oysters 3/5/7
290 / 470 / 650

Cold Entrées
Frites Maison
Homemade Belgian Fr ies 

Belga Frites Poutines
Spicy Tomato, Gruyeres Cheese 

and Mayonnaise
250

450

Garnitures

Moules Hoegaarden,
White Beer,

Cream

590 / 1,090

Our mussels are served with
homemade frites & mayonnaise.

Moules Marinière,
White Wine, Shal lots,

Parsley 

590 / 1,090

Moules du Jour,
Flavour of the day

590 / 1,090

Moules Tom Yum,
Chil i  Paste,

Lime, Coriander

590 / 1,090

V - vegetarian - SIGNATURE DISH VE - vegan



Please let us know if you have any allergies or dietary requirements
Price are in Thai Baht and exclude 7% VAT and 10% service charge.

Croquettes
Grey Shrimp Cheese Mixed

450290390

Belga Burger
Homemade Australian Lamb Patty,

Cumin Bun, Tomato Chutney, Brillat Savarin
590

Tartare Sauce, Lemon
490

Braised Pork Bel ly
Celeriac Puree, Cabbage, Ginger

620

Waterzooi, Chef Nico’s way 
Slow Cooked Chicken Breast, White Wine Sauce, Garden Vegetables

650

Canadian Lobster
Garlic Butter, Béarnaise

1,090 / 1,950

Confit Duck Leg à la Kriek 
Gratin Forestier, Cherry Sauce

600

Steak Frites
Australian Rib-eye, Homemade Fries, Green Salad  Choice of Sauce

Béarnaise, Red Wine or Green Peppercorn
1,290

something sweet
Served with Belgian Ch uce and your choice of 

Vani l la Whipped Cream or Homemade Ice Cream.
250

Hot Entrées & Mains

V - vegetarian - SIGNATURE DISH VE - vegan




