LAE LAY

seafoed restauranct

Starter

Oysters/ 150pc
Chilled Fresh Oysters, Lime Dressing, Cocktail Sauce, Red Vinegar Shallots, Lemon

Crab/ 600
Crab Meat Salad, Egg Yolk, Lime Leaf, Fennel Seed Brioche, Black Caviar

Mackerel, Foie Gras / 600
Smoked Almond, Mustard Greens, Truffle Vinaigrette

Poached Prawn / 500
Poached Chilled Prawns, Cocktail Sauce, Mixed Salad, Egg, Lemon

Rock Lobster /620
Grilled Rock Lobster, Torched Mango, Rocket, Citrus Dressing

Octopus/ 500
Baby Octopus, Green Mango, Grilled Polenta, Chorizo, Squid Ink Aioli

Lobster Bisque /450
Lobster, Saffron, Lemon, Black Caviar

Roasted Vegetables / 450
Artichoke, Mushrooms, Asparagus, Fennel Roots, Tomato, Parmesan, Lime Qil

Mains

Prawns/ 650
Grilled Prawns, Lemon Aioli, Yellow Curry Powder

Snow Fish / 870
Artichoke, Dill Oil, Garlic Butter Sauce

Seabass / 850
Cherry Tomato, Asparagus, Baby Carrot, Artichoke, White Wine, Caper Barry

Salmon / 830

Jumbo Asparagus, Champagne Hollandaise, Caviar

Grilled or Thermidor Lobster / 2500
Grilled Zucchini, Asparagus, Champagne Butter Sauce

Crab Squid Ink Pasta/ 700
Crab Meat, White Wine, Tomato, Chili, Basil

Risotto / 650
Forest Mushrooms, Parmesan Cheese, Truffle Oil, Fresh Basil

If you have any concerns regarding food allergies, please alert your server prior to ordering.
Prices are in Thai baht and subject to 10% service charge and 7% government tax.



