DINING ON THE ROCKS
Welcome to Dining on the Rocks, whereby we trust you will enjoy
your culinary experiences, which are based around
several values that we hold very dear.
Our focus is on creating imaginative, yet sensible cuisine
stemming from organic and sustainable ingredients - sourced locally
and from abroad - using classic and modern culinary techniques to
preserve and exploit the purity of the original flavours and
nutritional goodness.
We also firmly believe that a good combination of food and wine
not only excites the taste buds,
but also serves to complement one another.

Taste of the Rocks
Earthy tones
potato cream, egg confit, herb cloud

Baron Philippe Escudo Rojo Chardonnay , Chile
***

Scallop
cucumber essence, fennel, kefir panna-cotta

Babich Sauvignon Blanc Marlborough, New Zealand
***

Thai tar-tar
green curry, cured beef, pickled shallot, capers

Batasiolo Granée Gavi del Comune di Gavi, Italy
***

Lobster
scorched lobster, pumpkin textures, three seed crumble and herbal mosaic

Wairau River Riesling Marlborough, New Zealand
***

Pork belly
crispy cured pork belly, caramelized cauliflower puree, roast kale,
mustard seed pickle

Peter Lehmann Portrait Shiraz, Barossa Valley, Australia
***

Banana-rum
fermented, caramelised and baked

Muscat de Beaumes de Venise, France
***

Lemon curd
lemon curd, Chiang Mai strawberry, dill

Batasiolo Moscato Vino Spumonte DOLCE NV, Italy
***

Coffee or selection of fine tea

7 courses | wine pairing
THB 3,800++ per person | THB 6,200++ per person

All prices are in Thai baht and subject to ten percent service charge and seven percent government taxes.
We aim to offer a variety selection of wines; however, logistical challenges may prevent us from having
The matching wines available.

Intro to the Rocks
Smoked eggplant
Creole sauce, teriyaki, goat cream cheese

Sensi Collezione Pinot Noir Veneto, Italy
***

Lobster
scorched lobster, pumpkin textures, three seed crumble and herbal mosaic

Wairau River Riesling Marlborough, New Zealand
Or

Beef chimichurri
potato textures, pickled kale, pearl onion

Peter Lehmann Portrait Shiraz, Barossa Valley, Australia
***

Lemon curd
lemon curd, Chiang Mai strawberry, dill

Batasiolo Moscato Vino Spumonte DOLCE NV, Italy
***

Coffee or selection of fine tea

3 courses | wine pairing
THB 1,990++ per person | THB 3,400++ per person

All prices are in Thai baht and subject to ten percent service charge and seven percent government taxes.
We aim to offer a variety selection of wines; however, logistical challenges may prevent us from having
The matching wines available.

Chef’s 5 pick
Earthy tones
potato cream, egg confit, herb cloud

Baron Philippe Escudo Rojo Chardonnay, Chile
***

Scallop
cucumber essence, fennel, kefir panna-cotta

Babich Sauvignon Blanc Marlborough, New Zealand
***

Thai tar-tar
green curry, cured beef, pickled shallot, capers

Batasiolo Granée Gavi del Comune di Gavi, Italy
***

Lobster
scorched lobster, pumpkin textures, three seed crumble and herbal mosaic

Wairau River Riesling, Marlborough, New Zealand
Or

Pork belly
crispy cured pork belly, caramelized cauliflower puree, roast kale,
mustard seed pickle

Peter Lehmann Portrait Shiraz, Barossa Valley, Australia
***

Lemon curd
lemon curd, Chiang Mai strawberry, dill

Batasiolo Moscato Vino Spumonte DOLCE NV, Italy
***

Coffee or selection of fine tea

5 courses | wine pairing
THB 2,800++ per person | THB 4,800++ per person

All prices are in Thai baht and subject to ten percent service charge and seven percent government taxes.
We aim to offer a variety selection of wines; however, logistical challenges may prevent us from having
The matching wines available.

Idealism
Tomato textures
tomato confit, jelly, smoked, chamomile kombucha

Wairau River Riesling Marlborough, New Zealand
***

Watermelon
slow-dried watermelon, miso, rocket, smoked cheese

Batasiolo Granée Gavi del Comune di Gavi, Italy
***

Shades of cabbage
smoked, fermented, mashed, scorched, sour, sweet

Domaines Ott Côtes de Provence 'By.Ott' Rosé, France
***

Earthy tones
potato cream, egg confit, herb cloud

Baron Philippe Escudo Rojo Chardonnay, Chile
***

Smoked eggplant
Creole sauce, teriyaki, goat cream cheese

Sensi Collezione Pinot Noir Veneto, Italy
***

Banana-rum
fermented, caramelized and baked

Muscat de Beaumes de Venise, France
***

Lemon curd
lemon curd, Chiang Mai strawberry, dill

Batasiolo Moscato Vino Spumonte DOLCE NV, Italy
***

Coffee or selection of fine tea

7 courses | wine pairing
THB 2,800++ per person | THB 5,200++ per person

All prices are in Thai baht and subject to ten percent service charge and seven percent government taxes.
We aim to offer a variety selection of wines; however, logistical challenges may prevent us from having
The matching wines available.

Intro to Idealism

Tomato textures
tomato confit, jelly, smoked, chamomile kombucha

Wairau River Riesling Marlborough, New Zealand
***

Shades of cabbage
smoked, fermented, mashed, scorched, sweet, sour

Domaines Ott Côtes de Provence 'By.Ott' Rosé, France
Or

Smoked Eggplant
Creole sauce, teriyaki, goat cream cheese

Sensi Collezione Pinot Noir Veneto, Italy
***

Lemon curd
lemon curd, Chiang Mai strawberry, dill

Batasiolo Moscato Vino Spumonte DOLCE NV, Italy
***

Coffee or selection of fine tea

3 course | wine pairing
THB 1,600++ per person | THB 3,000++ per person

All prices are in Thai baht and subject to ten percent service charge and seven percent government taxes.
We aim to offer a variety selection of wines; however, logistical challenges may prevent us from having
The matching wines available.

5 From the Farm
Tomato textures
tomato confit, jelly, smoked, herbs, chamomile kombucha

Wairau River Riesling Marlborough, New Zealand
***

Watermelon
slow-dried watermelon, miso, rocket, smoked cheese

Batasiolo Granée Gavi del Comune di Gavi, Italy
***

Earthy tones
potato cream, egg confit, herb cloud

Baron Philippe Escudo Rojo Chardonnay, Chile
***

Shades of cabbage
smoked, fermented, mashed, scorched, sour, sweet

Domaines Ott Côtes de Provence 'By.Ott' Rosé, France
Or

Smoked Eggplant
Creole sauce, teriyaki, goat cream cheese

Sensi Collezione Pinot Noir Veneto, Italy
***

Lemon curd
lemon curd, Chiang Mai strawberry, dill

Batasiolo Moscato Vino Spumonte DOLCE NV, Italy
***

Coffee or selection of fine tea

5 courses | wine pairing
THB 2,400++ per person | THB 4,400++ per person

All prices are in Thai baht and subject to ten percent service charge and seven percent government taxes.
We aim to offer a variety selection of wines; however, logistical challenges may prevent us from having
The matching wines available.

