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CANDLELIGHT DINNER

Celebrate a special occasion or simply
‘i‘rt-l%ex,’rm_tci,\m_ur love life with a Romgntic Dinn:

MAIN COURSE
AND AVOCADO THE SANDS AND SE

oe, organic egg, and micro greens. Grilled beef tenderloin, dive scallop and Parma ha iger prawn

"f h tomato pulp vinaigrette Served with seasonal vegetables, rosemary jus a
or

GRILLED BEEF RIB EYE

e, micro leafs and lump fish caviar. Served with pink peppercorn sauce, Grilled Eringi
ted with white truffle oil Buttered Potatoes and grilled vegetable
or
TE PRAWN AND SEA SCALLOP LAMB
vocado salad blended, balsamic dressing, Grilled chops with potatoes Dauphinoise

S .

ed with its own jus, mint sauce and smoked aubergine
Complimented with seasonal vegetables

or
SNOW FISH

Poached and quickly seared. Served with asparagus, poppy Hollan
chorizo oil and roast onion puree. Complimented with crab butte

or
N PAN-FRIED FILLET OF SEA BASS

ed with a classic Mediterranean sauce of tomatoes, capers,
stuffed olives, butter vegetables and potatoes

or
PHUKET LOBSTER

(+ 500 baht per portion)
I\z\(t{gnac flamed & creamy mushrooms sauce.

i or
3
=D PAN SEARED TUNA LOIN AND SALMON

Garnished with tomatoes, celery, black olive,
/ organic micro leaves and sesame sauce

SOuUP

CRAB BISQUE

Bisque of blue swimming crab, delicately scented with a hint /
of cognac and complemented by truffle foam.
or

CREAMY CAULIFLOWER SOUP WITH SAFFRC
Served with sea rock lobster tower =

4

erved gratin with cheese.

SORBET
PASSION FRUIT SOF

~ DESSERT
AANGO PANNA COTTA

macaron, orange sauce & raspberry sauce
\ or

AL FORMAGGIO

amarena sour cherries

4
£
£

A private dinner near thi
at Talay Restaur:

Please book or cancel At least one day in advance.

Only 1 table is available per day.
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