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= '"'Head to Tail" NorNuea,Wa_gyu. Platter

There is more to beef than just steaks! Tuck into Thai Wagyu Beef from Head to Tail, prepared in various
styles such as Beef Tartar, Slow-Cooked Beef Tongue, Teriyaki Short Ribs, Smoked Brisket, Stewed Tripe and
Oxtail Parmentier with a Trio of Sauces including BBQ Sauce, Gochujang Sauce and Marinated Egg Yolk Chili Sauce.
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Friday 29th March 2024

Indulge in an exceptional evening with Barolo Wines paired with '
a five-course set “Four Hands” menu crafted by Executive Chef ilip%e
and our new Executive Sous Chef Kevin Montorfano.

Experience the Epitome of Luxury Wine Pairings at Baht 3,800++
(Wine excluded: Baht 3,000++) on Friday 29th March 2024, ®

dudhrumAuwiau ursTsTa buauiuas .
Tuansii 29 fuan 2567

doynnviwaumlunumaures wslsla Tl idsguy 5 nota g i
Astassredantfdunniuaeu lae Wndngiivian #avd uaz
wnlvsizeas Bnidngiingio 1adu wouaeswilu

51A1 3,800 v w++ davinu (5axau) / 59A1 3,000 v+ devinu (lalsanlad)

0
MICHELIN  MICHEUN  MICHELN  MICHELUN  MICHELIN
2019 2020 2021 2022 2023
a S

‘The Art of Baking faU:Kkonisou Allduasos
Enjoy freshly baked Erench Savory and Sweet Bakery it 161 wq i Tae [wWsiiag
items by Head Baker Chef Thanit, featuring new styles 2 sl s
of Croissant, Danish and a variety of Bread such as
Cranberry Cream Gheese, Shokupan Japanese Milky Bread,
Curry Chicken Bun and Ham & Cheese Rolled Croissants.
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CHINESE - RESTAURANT

USA Sea Scallops

Savor the deliciousness of American Sea Scallops prepared
in various flavors such as Stir-Fried with X.O. Sauce served
with Broccoli, Stir-Fried with Green Asparagus in Ginger
and Oyster Sauce and more.

A la Carte and All You Can Eat Dim Sum
are available every Lunch.
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Elevate Your Weekend Brunch

Indulge in a panoramic view of Bangkok on the 315t floor while savoring a diverse a la Carte Buffet. Delight in fresh
preparations like Caesar Salad, Roasted Wagyu Beef, Grilled River Prawn, Steamed Klong Kone Crab Roe,
Homemade Pasta with Hokkaido Scallop, Roasted Rack of NZ Lamb, Handcrafted Sushi, Sashimi and an extensive
Dessert selection

Join us to Celebrate the Thai New Year with a Songkran Brunch on 13-14 April. Executive Thai Chef Air prepares
authentic Khao Chae and NamDokMai Mango with Sticky Rice for you and your love ones.

Price: Baht 3,500 Net per Person.
Special Offer: "Come 4 Pay 2" Add Free-flow Sparkling Wine & Wines: Extra 1,000 Baht Net.

#ns:dUSUKgagadUKdssyuwWIidioans

Wadszaunisalanuesesiy qmﬂﬁmmmamm“%‘ﬂu ﬁlﬂqnmmﬂﬁﬁbmamwm‘am w%’anﬁwﬁﬂuﬁﬁanymw wouwlusnan vudu 31 vadlsous
ﬁ:y*qnwuﬁum‘aﬂﬁmu% 21 a1 AN YWld 017t Fgrsadn ey rjam,hfwjmmﬁm yiﬁu‘ﬁauuﬂm lassnmadmesiasoeninla dlassunzey
9T DITA LAzIUNIUUIUITTR

$IURRDINANIARINTIUG ﬁqutwﬁﬁbaﬂ'm Tuiuft 13 - 14 wweudl Aiee aluai'aﬂﬁ'utuié‘lwﬂﬂmﬁau F1aug11239
wazdnawileanzshniaenlduauases Taiswued wnigngfivian ensing

Fudauan 50% lesnFurszmudsus 4 vusuly Come 4 Pay 2

A o P « o o PP
Aawdmsy aUrsandalnd uazlnl wwulisiia Tusimgniidssvinaz 1,000 un



[RENDEZVCQUS

X
LOUNGMAR

A London Affair
Afternoon Tea

Take a trip to one of the world’s most
famous city’s and experience our
London Affair Afternoon Tea

at Rendezvous Lounge & Bar.
Everyday from 1pm -5 pm

Baht 1,050++ set for 2 persons
Baht 1,550++ with 2 glasses of Prosecco
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Friday Wine of the World Tasting
Embark on a captivating journey through the diverse World of Wines
at Rendezvous Lounge & Bar. Join us for Wine of the World Tasting,
exploring a carefully curated selection of exquisite Wines from around
the Globe at Baht 999++ per Person.

Every Friday Night 6:30 pm to 8:30 pm
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Hangar 1 Martini

Kick off the evening with a perfect balance of flavors with our
Cocktail of the Month, the Hangar 1 Martini carefully crafted with
Hangar 1 Vodka, Dry Vermouth, Lemon Twist or Olives.

Exclusively served at the Rendezvous Lounge & Bar and Rib Room & Bar.
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Oreenhouse

CONGEE & NOODLES

GREENHOUSE
CONGEE & NOODLES

BY THE LANDMARK BANGKOK

As we renovate The Greenhouse Restaurant,

Master Chef Fai’s Cantonese specialties are available
at The Rendezvous Lounge & Bar such as

Hong Kong Congee, BBQ Duck and Pork, Dim Sum and
Handmade Noodles.

We are pleased to announce a newly opened second
location of the Greenhouse Restaurant
at Nihonmura Thonglor Soi 13. Open Daily 11:00-22:00 HRS.

Food Delivery via Grab & Lineman.
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GREE‘IOUSE ONGEE 1 NOODLES

Nihonmura Mall, Soi Thonglor 13, Bangkok, Thailand
"Tel: 084 700 0215
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Resolution Package

How many of you made a regular Spa Day as a New Year’s resolution? Let Viva Jiva Spa at The Landmark Bangkok Hotel
keep your resolutions and wellness on course for 2024.

To start the year, we are featuring a 120-minute Resolution Package, beginning with a 30-minute body scrub,
choosing from our natural scrub to leave the skin deeply cleansed, followed by a 30-minute jacuzzi bath and
concluding with a 60-minute “The Ultimate Aromatherapy Massage”. Not only is our Resolution Package good for your
mind and body, but at the incredible price of Baht 1,900 net per person it is good for your wallet as well.
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For more information, please contact Tel. 0-2251-5995 or email: vivajivaspa@landmarkbangkok.com
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