A LA CARTE



LaVIL

Creative French Cuisine

M

GALLERY

COLD STARTERS

TARTARE DECONSTRUIT (S) — LIVE THEATRE 680
KAGOSHIMA A4 WAGYU STRIPLOIN, PIEDMONT BLACK TRUFFLE

64-DEGREE POACHED EGG YOLK, FRENCH DIJON MUSTARD
mérsiioondio insa A4, T 64 sadsarBad, nudanswidlagenidamsa (dswalnalnang)

KAGOSHIMA YOUNG YELLOW TAIL CARPACCIO 550
SALMON ROE, PINK GRAPEFRUIT, LEMON, OBA LEAF GELEE AND YUZU CITRUS

UanmaindosmnifiesninBunalasdung @suwsenlivamsaneu, insuwsadsuy waalulous, 1aueu, ad

MARINATED JAPANESE WHITE RADISH (V) (L) 360
FRESH FENNEL, MASCARPONE QUENELLE
Folstriduodiualasiune Esugiu, Fouluua nas Saanunanilund

LA VIE SALAD msvlnso/LVA”V 650

WARM CONFIT DUCK LEG, FRISEE LETTUCE, 64-DEGREE EGG, LARDONS
ddnand, dnddanuSidduandosnUnnedl 1FsWwdonld 64 esdnsarbad uas runsunseu

CAESAR SALAD 650
SERRANO HAM, SHAVED COMTE CHEESE
FrsadanursesilunsunaBanad

(S) Signature (V) Vegetarian (L) Low calories  (H) Healthy  (N) Contains nuts

All prices are net



LaVIL

Creative French Cuisine

M

GALLERY

HOT STARTERS

SAUTEED FRENCH FOIE GRAS 680
PIEDMONT POLENTA, CORN KERNEL COULIS, GRAPE COMPOTE, RED WINE GELEE
sunudSaAanemasuwdoulunaudiinuous, soaiolwa, E)\]:UIT;GU nas 1aalounng

SAUTEED HOKKAIDO SCALLOP 680

DUO OF WATERCRESS AND CELERY ROOT COULIS, TAPIOCA CRISPS
dnreaisadooninladswwioudnootnesinsa seatuaiads tanfudrUmainsou

JAPANESE SNOW CRAB BISQUE (N) 680
HAZELNUTS PUREE, BLACK INK TUILE, TRUFFLE OIL
wUUnsiuzidsuiuigisain, sundeontingn nazdiiunsulila

JERUSALEM ARTICHOKE SOUP (V)(L) 430
ASuBUlAuAzIU

MUSHROOM SOUP (V) 300
BLACK TRUFFLE INFUSED MUSHROOM CAPPUCCINO
aslugUiinuazuudansuitla

(S) Signature (V) Vegetarian (L) Low calories  (H) Healthy  (N) Contains nuts

All prices are net



LaVIL

Creative French Cuisine

M

GALLERY

FISH & SEAFOQOD

MEDITERREAN SNOW FISH (S) 1,030

MUSHROOM RAGOUT, BABY SPINACH, NOILLY PRAT VELOUTE
Jafiu: idsuwsouifinsou dadnluudeunassoalaionats

NAGANO RAINBOW TROUT CONFIT 820
FONDANT POTATO, CLARIFIED BUTTER
JansuludimsisinelimnifieounmlvidsuwdouiudSouas nsasianinuuariou

KAGOSHIMA “UMAMI HAMACHI” 820

SAUTEED YOUNG YELLOW TAIL, BLACK QUINOA, HOLLANDAISE SAUCE, LEMON OIL
JarmairidesmnijesalnBundsuwsdounudnadh vedseanautasiasiniuianeu

TIGER PRAWNS FLAMBE SPAGHETTI 590
THYME, GARLIC, CRISPY PANCETTA
avnnaifiaedodansafiau Tulnian uaziunsunsoutmusngh

(S) Signature (V) Vegetarian (L) Low calories  (H) Healthy  (N) Contains nuts

All prices are net



LaVIL

Creative French Cuisine

M

GALLERY

MEAT

TOURNEDOS ROSSINI 2,120
FOIE-GRAS, PERIGUEUX SAUCE
soaBtioduluyo Esuifusiurudsadd uasseditonaufinnsuitla

KAGOSHIMA A4 WAGYU BEEF 1,980
HORSE RADISH PUREE, CHAMPIGNON, ROYAL PROJECT VEGETABLES AND AWAJI SEAWEED SALT
1dooniio insa A4 1ESUwSousoBLSHdUA HAusLTges dnlasinsnaniandod ms1ansanininizo=od

AUSTRALIAN CHAROLAIS BEEF TENDERLOIN 1,560

TRIO OF VEGETABLE PUREE, CHAMPIGNONS, LICORICE INFUSED BEEF JUS
1desoduluaneanussisiddidsuwsontnuaawsin RausUesnassodtio

AUSTRALIAN LAMB DUO NAVARIN OF LAMB AND GRILLD LOIN 950
SEASONAL ROYAL PROJECT VEGETABLES
ifounzeoainsidasunazdodugradsuwsondnlnsinisrasiniungna

ROASTED BARBARIE DUCK (N) 1,290
PISTACHIO, BUTTERED MAY QUEEN POTATO PUREE, SAUTEED CHAMPIGNON, APICIUS SAUCE
Waviuideu EsuwsoumolianBle TudSiwdnduun lausyUdes uassodesmiBua

WHOLE ROASTED FREE RANGE BABY CHICKEN IN MAGNOLIA LEAVES (S)(H) 1,200
CHICKEN JUS

(PLEASE ALLOW 25 MINUTES) sunoudadosmineginatios 2 5unii
ThiugnEeclunsuldes @suwsousodls

(S) Signature (V) Vegetarian (L) Low calories  (H) Healthy  (N) Contains nuts

All prices are net



M

GALLERY

CHEESE

LaVIL

Creative French Cuisine

ASSORTED CHEESE PLATTER OF THE DAY
Basouds=1du

DESSERT

450

CHEF’ S SIGNATURE “MONT BLANC CHESTNUT MILLE-FEUILLE” (S)

vayuauAtnanijaie

PASSION FRUIT CREME BRULEE, COCONUT SORBET AND MERINGUE, SESAME TUILE (S)

1AsuUSialgnosd [EsuaAnuIsasSIuNU=ws10 nasiuolsyd suutloanisi

SPICED TART TATIN, VANILLA
alusnisanuaadsuiuontian
(PLEASE ALLOW 25 MINUTES) sunoudadoarinegnaios 25unfi

CHOCOLATE FONDANT, TONKA BEAN ICE CREAM

Bonlnudnuleiness 1dsugiulornSusaionainiiiu

LEMON MERINGUE, VANILLA MASCARPONE CHEESE CREAM DUO

radautausirinazontananiluninduia

350

360

330

310

250

(S) Signature (V) Vegetarian (L) Low calories  (H) Healthy

All prices are net

(N) Contains nuts



TaVIL

Creative French Cuisine

M

GALLERY

LA VIE -CREATIVE FRENCH CUISINE
3-COURSE SET LUNCH
THB 590 NET

STARTER

LA VIE SALAD, WARM CONFIT DUCK LEG, FRISEE, 64-DEGREE EGG, LARDONS

danan?, dnadnusisdanazitiovnInnitl 1d3suwdonly 64 svdnsarBad nas unounsou

MUSHROOM SOUP, BLACK TRUFFLE INFUSED MUSHROOM CAPPUCCINO VELOUTE

aBlunUinuazuuannsuliila

SMOKED DUCK BREAST AND PIEDMONT POLENTA
SERVED WITH CORN KERNEL COULIS AND GRAPE COMPOTE IN RED WINE

aniUasunsunalwauimnnoumtovesdmdidsuwsounudolwauauazejusululoting

KAGOSHIMA YOUNG YELLOWTAIL CARPACCIO SERVED WITH
SALMON ROE, PINK GRAPEFRUIT, LEMON, OBA LEAF GELEE AND YUZU CITRUS

< < P - = c 2 .1 = =5 ~
UarmadesonnifiesnnlnBunaladung @swwsoulivansaveu, insuwsadsuy waalulous, 1aveu, gd

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are in net price



TaVIL

Creative French Cuisine

M

GALLERY

MAIN COURSE

SLOW-COOKED CATCH OF THE DAY WITH BLACK QUINOA
SERVED WITH ROYAL PROJECT’ S CARROT PUREE, HOLLANDAISE SAUCE AND LEMON OIL

wylansssuiiudomibsindsuwsouiiuuasonnnlnsnisnaniun, soddoalaulnduaziniunn@ouzud

ORGANIC CHICKEN BREAST
CAPE MUSHROOM PUREE, POMME FONDANT, GARDEN VEGETABLES, ALBUFERA SAUCE

anlioountin 1@suiuinalun TudSiweaiios tn uassoddayisi

SNOW FISH, MUSHROOM, SAUTEED SEASONAL VEGETABLES, NOILY PRAT VELOUTE

Janiuz 1dsuwsouifinsoy dndnlvudounazsoalalongia

TIGER PRAWNS FLAMBE, THYME, GARLIC, FEDELINI PASTA, PANCETTA

aunnanmianaidownnszifay Tulmidn naziupeunseutwUIBAGA

ROASTED BARBARIE DUCK PISTACHIO, BUTTERED MAY QUEEN POTATO PUREE
SAUTEED CHAMPIGNON, APICIUS SAUCE (Sup. 150 THB)

1WauiuiSeu 1dsuwdounotianiblo WudSiwdaduun 1EausiUaes uazsodo=libad

AUSTRALIA LAMB LEG WITH GARDEN HERBS IN WRAPPED CREPINETTE SERVED WITH
SEASONAL ROYAL PROJECT VEGETABLES, BLACK GARLIC PUREE AND LAMB JUS (Sup. 150 THB)

UN=DINeALASIAamINuIASadINAeAoausIMyIESUwSouTuWnNlASINISHany, nsafieuAIuAazsodLn:

AUSTRALIA ANGUS BEEF POELE SERVED WITH TRIO OF VEGETABLE PUREE
HASHER DES CHAMPIGNONS AND BEEF JUS (Sup. 200 THB)

1liooodinsidanandsuonaidsuwsounuyisunauoed, wausyUyosdunassodtiio

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are in net price



M

GALLERY

TaVIL

Creative French Cuisine

DESSERT

CHEF’ S SIGNATURE “MONT BLANC CHESTNUT MILLE-FEUILLE” (Sup. 50 THB)

wayuasAin1aniae

PASSION FRUIT CREME BRULEE, AND COCONUT MERINGUE

1ASUUSIaldsaAIdSWATUIIONSIATUNT T 61

LEMON MERINGUE AND MASCARPONE CREAM CHEESE DUO VANILLA FLAVOR

lateutuensdfnazotiandniluiinsusa

WHITE CHOCOLATE CHEESE, GARDEN BERRY, CHERRY APPLE SORBET

ToriBenlnuanta 1@swiiuiuesssou nazisesiunuaUiasoss

(s) Signature  (v) Vegetarian  (n) Contain nuts
All prices are in net price



M

GALLERY

TaVIL

Creative French Cuisine

LA VIE -CREATIVE FRENCH CUISINE
5-COURSE SET TASTING MENU

THB 1,999 NET.-
(SUPPLEMENT WINE PAIRING AT THB 899 NET)

(s) Signature  (v) Vegetarian  (n) Contains nuts
All prices are in net price



TaVIL

Creative French Cuisine

M

GALLERY

LA VIE -CREATIVE FRENCH CUISINE
5-COURSE SET TASTING MENU
THB 1,999 NET (WINE PAIRING THB 899 NET)

AMUSE BOUCHE

CHANDON BRUT ORIGINAL, AUSTRALIA (330 THB)
COLD STARTER

KAGOSHIMA YOUNG YELLOWTAIL CARPACCIO SERVED WITH
SALMON ROE, PINK GRAPEFRUIT, LEMON, OBA LEAF GELEE AND YUZU CITRUS

- P N FY < = < 2 1 < =7 y
UanmamdesonniiesnilnBunaladuie 1dsuwsoulivasaveu, insuulsndsuy waalulous, 1aveu, g4

HOT STARTER

BLACK TRUFFLE INFUSED MUSHROOM CAPPUCCINO

aBlunUinuaziuaansuila

LOUIS MICHEL & FILS, CHABLIS, BURGUNDY (320 THB)
FISH & SEAFOOD COURSE

PASTIS-INFUSED FLAMBE TIGER PRAWN SERVED WITH ANGEL HAIR, PANCETTA AND GARLIC

wdiuesdaugsivanaidodnns=ifien Tulmidn uaziupeunseunwusAR

CHATEAU DE CARLMAGNUS, FRONSAC, BORDEAUX, BORDEAUX BLEND (260 THB)
BEEF COURSE

AUSTRALIA BLACK ANGUS BEEF RIB-EYE POELE SERVED WITH TRIO OF VEGETABLES PUREE
HASHER DES CHAMPIGNONS AND LICORICE INFUSED BEEF JUS

edonuantadididswwsounnuadusin mnnsUesnacsodtio

DESSERT

CHEF’ S RECOMMENDED DESSERT OF THE DAY

1JU91M1S1IN uUssinou

(s) Signature  (v) Vegetarian  (n) Contains nuts
All prices are in net price



M

GALLERY

TaVIL

Creative French Cuisine

LA VIE -CREATIVE FRENCH CUISINE
5-COURSE LA VIE DINNER MENU

THB 2,850 NET
(WINE PAIRING THB 1,599 NET)

(s) Signature  (v) Vegetarian  (n) Contains nuts
All prices are in net price



TaVIL

Creative French Cuisine

M

GALLERY

LA VIE - CREATIVE FRENCH CUISINE
5-COURSE LA VIE DINNER MENU
THB 2,850 NET (WINE PAIRING THB 1,599 NET)

CHANDON BRUT ORIGINAL, AUSTRALIA (330 THB)
AMUSE BOUCHE

MONTGRAS RESERVA CHARDONNAY, COLCHAGUA VALLEY, CHILE (220 THB)
COLD STARTER

“TARTAR DE DECONSTRUIRE” WITH KAGOSHIMA A4 WAGYU STRIPLOIN, 64-DEGREE POACHED EGG YOLK
NORTHERN ITALIAN PIEDMONT BLACK TRUFFLE AND FRENCH DEJON MUSTARD SAUCE (Sup. 150 THB)

n1$isidenaio insa A4, [0 64 svAnsarbad, nuaansuiiladnnianisa (Asualnalnana)

KAGOSHIMA YOUNG YELLOWTAIL CARPACCIO SERVED WITH
SALMON ROE, PINK GRAPEFRUIT, LEMON, OBA LEAF GELEE AND YUZU CITRUS

” P TPy - =< Y ' - 5
l]ﬂ']ﬁ‘ldlﬁ?]{)\]’\)’lﬂll]{)\]ﬂ'ﬂillil]']?ﬂﬂmll'ld lﬁSllJllJSOl]TUl]ﬂ'l[[“ﬁﬂlli)u, IﬂSlJll]SﬂﬂliUlH IEIHE][U]OU‘:. lavou, gd

MARINATED JAPANESE WHITE RADISH, FRESH FENNEL, MASCARPONE QUENELLE

riolsiiduodidualadiune 1@sugitu, rondutua na: Badaauaniluid

CAESAR SALAD

FrrsaaniursesilUneunaBanats

(s) Signature  (v) Vegetarian  (n) Contains nuts
All prices are in net price



TaVIL

Creative French Cuisine

M

GALLERY

GREYWACKE, RIESLING, MARLBOROUGH, NEW ZEALAND (320 THB)
HOT STARTER

SAUTEED FRENCH FOIE GRAS PIEDMONT POLENTA, CORN KERNEL COULIS, GRAPE COMPOTE
RED WINE GELEE (Sup. 150 THB)

siurnudSaAaneaiasulwdoulwnaudfinuoud, soadnolwe, ajuibou ua: wwaalounng

LOUIS MICHEL & FILS, CHABLIS, BURGUNDY (320 THB)
SAUTEED HOKKAIDO SCALLOP SERVED WITH A DUO OF WATERCRESS, CELERY ROOT COULIS

AND TAPIOCA CRISPS

WaneasadsonnlmEswWwiouinooinosinsd sodtuanalss nazudnurnainsou

JAPANESE SNOW CRAB BISQUE SERVED WITH HAZELNUTS PUREE, BLACK INK TUILE, TRUFFLE OIL

wUUnsuzidsuinuigisain, suuteoriingn uazuniunswia

BLACK TRUFFLE INFUSED MUSHROOM CAPPUCCINO

ayBlunUifinuazuuaansuliila

(s) Signature  (v) Vegetarian  (n) Contains nuts
All prices are in net price



TaVIL

Creative French Cuisine

M

GALLERY

LOUIS MICHEL & FILS, CHABLIS, BURGUNDY (320 THB)
FISH & SEAFOOD COURSE

TIGER PRAWNS FLAMBE, THYME, GARLIC, ANGEL HAIR, PANCETTA

wnddueaRanssivaneadownnsaiian Tulnidan naziupeunseutwusAi

NAGANO RAINBOW TROUT CONFIT SERVED WITH FONDANT POTATO SAUTEED IN CLARIFIED BUTTER

Uansulusimsnansiioniiiesunniluidgsuwsomiudsawosnoasiiazuniutugrioy

KAGOSHIMA “UMAMI HAMACHI” SAUTEED YOUNG YELLOW TAIL, BLACK QUINOA
HOLLANDAISE SAUCE, LEMON OIL
Jamamdasniesniinsinasuwsontuinaii sedseatautastiasiniuaveu

CHATEAU DE PEZ, SAINT-ESTEPHE, FRANCE (480 THB)
MEAT COURSE

KAGOSHIMA A4 WAGYU BEEF
HORSE RADISH PUREE, CHAMPIGNON, ROYAL PROJECT VEGETABLES

AND AWAJI SEAWEED SALT (Sup. 250 THB)

1i92119 INSH A4 1dsuwsondoslisfiaun HausUaos C\IVHTVIS\]H'lShﬂi)dllEi‘.ilﬂ?ﬂ)ﬁ'lﬁé’l{l}’l:lH'\)'lfl[il'l‘.ii)!i)'l"\_)

AUSTRALIA CHAROLAIS BEEF TENDERLOIN POELE SERVED WITH TRIO OF VEGETABLE PUREE
HASHER DES CHAMPIGNONS AND LICORICE INFUSED BEEF JUS (Sup. 200 THB)

iedoduluaneniussilsiddidswwsoudnundiusiio HausiUyeauassodiiio

CHATEAU DE CARLMAGNUS, FRONSAC, BORDFAUX, BORDEAUX BLEND (260 THB)
ROASTED BARBARIE DUCK PISTACHIO, BUTTERED MAY QUEEN POTATO PUREE

SAUTEED CHAMPIGNON, APICIUS SAUCE

raurunseu 1dsuwdeundlianislo Mudsiudnduun iausUdes nazsodo=MiGad

AUSTRALIAN LAMB DUO, STEWED LAMB NAVARIN AND GRILLED LOIN POELE
SERVED WITH SEASONAL ROYAL PROJECT VEGETABLES

itiounzesdinsidasuuazitiodusadsuwsonnnlnsinisnasinugania

(s) Signature  (v) Vegetarian  (n) Contains nuts
All prices are in net price



TaVIL

Creative French Cuisine

M

GALLERY

DESSERT

CHEF’ S SIGNATURE “MONT BLANC CHESTNUT MILLE-FEUILLE”

vaguaAtnianijare

LEMON MERINGUE, VANILLA MASCARPONE CHEESE CREAM DUO

[aoUIIONSIl [Ei:')'lf{ﬁ'lU’]Eﬂ/]'lTlJl uASUBd

PASSION FRUIT CREME BRULEE, COCONUT SORBET AND MERINGUE, SESAME TUILE

1AsUsiatd19sd 1EsUANUIseSIUNUZWS1) tasiotsdA suutiond 1o

CHOCOLATE FONDANT, TONKA BEAN ICE CREAM

Bonlnudnuloanas 1dsuWaATuleAnSUsaONEINTU

SPICED TART TATIN, VANILLA

alusnsanufadsuiiuontian

SORBET & ICE CREAM
(RASPBERRY, YOGHURT, VANILLA, CHOCOLATE, CARAMEL, STRAWBERRY)

v['c)ﬂil%Ullﬁ:lD’Ob"lUﬁl

(s) Signature  (v) Vegetarian  (n) Contains nuts
All prices are in net price



