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BANGKOK

GUILTY LUNCH

4 COURSE SET MENU | THB 990++ PER PERSON

CHOOSE 1
SNACKS

Ilimalayan Salmon Trout <=
Jalapeno Ceviche
Green tiger’s milk, orange, jalapefio,
black rice cracker, orange oil

Lima Style Scabass <t e

Classic tiger’s milk, crispy sweet potato, coriander

Tuna Tostada =
Guacamole, fermented chili paste,
yuzu soy glaze, salsa macha

Signature Ilamachi Ceviche ax
“Toda la Vida™ (+150)

Smoky yellow sauce, yuca and quinoa crisp, coriander
)

CHOOSE 1
STARTERS

Jicama Mango Salad ¢
Avocado, cherry tomatoes, mun kaew,
kalamansi dressing

Soft Shell Crab Salad 2 ¥
Mixed greens, orange, cherry tomatoes, house dressing
Pan- fried Gyoza 9 5% $

Slow-Cooked Duck, almond and aji sauce,
pickled red onion petals

Charred Spanish Octopus (+250) 5% o &

Smoked potato foam, nutty sauce, pickled chili,
Nikkei chimichurri

B O &3 et @70 @ 9 0% e

Dairy

Egg Porks Shellfish Fish Nuts TreeNuts Soya Sesame Gluten Locally Sourced

CHOOSE 1
MAIN COURSES

Grilled Catch of the Day f @<t

Ye“ow 3.]1 sauce, cherry tomacoes, shaﬂots, Clams

Grilled Baby Chicken
Achiote-marinated, citrus jus, ginger,
jicama and Cabbage slaw, spring onion

Grilled Wagyu Hanger Steak £ 0 €

Aji limo, spicy chipotle corn, Parmesan

Smoked BBQ Pork Belly <@ ¢
Chef’s secret sauce, grilled peppers

Grilled King, Prawns (+180) £ 2 <fe

Dry smoky chili, gar]ic emulsion

Glazed Patagonian Scabass (+350) §«x

Aji amarillo-miso glaze, coconut meloso rice

CHOOSE 1

DESSERTS

Banana Latina & 0

Banana ChCCSCCHkG, C’cll"cll’l’lChSCd banana heart,
coconut ice cream

Churros de Naranja £ ¥
Orange and lime churros, dulce de leche,
ChOCOlthC sauce

Exotic Fruit Plate

Lemon sorbet

Prices are in Thai Baht, subject to 10% service charge and 7% applicable tax







