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Variety of delicious ways

Tuck into our sumptuous International Buffet for Brunch
or Dinner. The amazing line-up includes our famous
seafood selection like Charcoal Grilled River Prawns and
Steamed Crab Roe with Fresh Milk. This August &
September we also present the taste of a “6 Hours Slow
Cooked” selection such as Braised Wagyu Beef Tongue,
Dry aged Roasted Prime Rib, Slow Braised Beef Cheek
with Pappardelle and also “"Pasta Cheese Wheel”. End up
with traditional Thai Dessert “Bua-loy Sweet Egg" and
varieties of sweet condiments.

Come 4 pay 2
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Incredible Tastes of Dry Aged Beef Rib Eye

Take your love of top quality meat to an even higher
level with our special 28 days Dry Aged Beef. The
incredible tenderness of this steak comes from large
cuts of beef being aged in a controlled environment,
then cut into single steaks and cooked to perfection
by our Executive Chef Philippe Gaudal.

AnBaAALANLEG Dry Aged Rib Eye

q
¥

Auassunnuawiden faunidelimswain aiindda by Aged
Rib Eye tioszdundifloniignus wazfivliludiinuaugings 28
Fu fansarlaodnidngiiviod AR Tnda AugeaseRiifnu
duialdfomnaninazyuveaile

. MICHELIN

1o
MICHELIN 2020

2019

Wagyu Beef Kaiseki Style

Join us twice a month on the 15t & 3'd Thursday for an exclusive
Kaiseki Style dinner for 8 guests seated at the RR&B Kitchen Bar
featuring Wagyu Beef expertly prepared by Executive Chef Philippe
and Executive Sous Chef Rapeesak.

8 Courses Baht 2,900++ or 3 Wines Pairing Baht 4,000++
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French Wine Dinner
Executive Chef Philippe Gaudal proudly present a five-course dinner features Nor-Nua Wagyu
Beef paring with superb French wines from Champagne, Rhéne, Bordeaux and Saint-Emilion .

Friday 30t September 2022
Only Baht 3,200++
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CHINESE = RESTAURANT

Fresh Crab Roe with Minced Pork

Seasonal excellence is on offer at Sui Sian Restaurant
as we invite you to taste the Thai delicacy of Crab
Roes but with a Cantonese twist adding Minced
Pork in Soy Sauce. An inventive treat you do not
want to miss.
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The Master presents Congee with River Prawn

Our popular Hong Kong Master Chef Mak Kin Fai continues his
"Masters Series of Congee" featuring Giant River Prawns served
with Chinese Dough. Do not miss this special and unigue treat.
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Tasty & Savory

Oven-fresh and amazingly delicious, our Pastry Chef has created a
special selection of savory delights including Salmon Wellington Pie, p
Tuna and Sweet Corn Quiche, Ham and Cheese Pie and a Pizza Pie * s r"
that’s just perfect for a quick snack to dine in with your favorite coffee
beverage or take away to be enjoyed later.
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Classic Calamari Rings

A global favorite and perfect for the summer,
order a special selection of crisp and delicious
Thai Calamari Rings with a thirst quenching
drink and enjoy the sights & sounds of Bangkok
life passing by.
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