
THURSDAY
Golden Flare

SUNDAY
Solar Flare 

SATURDAY
Twilight Eclipse

MONDAY
The Pale Moon

FRIDAY
Blue Galaxy

WEDNESDAY
Emerald Aurora

TUESDAY
Pink Nebula

THB490  / GLASSTHB490  / GLASS



Monday

Soft, serene, and a relaxing
start to the week.

Soft, serene, and a relaxing
start to the week.

VibeVibe

Drink StyleDrink Style
Smooth and refreshing Features

delicate notes of Elderflower,
Yuzu, Gold rum.

Smooth and refreshing Features
delicate notes of Elderflower,

Yuzu, Gold rum.

Price is indicated in Thai baht, subject to10% service charge and 7% government tax.

THE PALE MOON

THB490THB490



Tuesday

Energetic, vibrant, romantic.Energetic, vibrant, romantic.
VibeVibe

Drink StyleDrink Style
Fruity and bold. A base of Gin infused

with Raspberry, Rhubarb
Fruity and bold. A base of Gin infused

with Raspberry, Rhubarb

PINK NEBULA

THB490THB490

Price is indicated in Thai baht, subject to10% service charge and 7% government tax.



Wednesday

EMERALD AURORA

Balance, flow, communication.Balance, flow, communication.
VibeVibe

Drink StyleDrink Style
Herbal and crisp.

A refreshing blend of Mint, Basil,
or Green Apple mixed with Gin

Herbal and crisp.
A refreshing blend of Mint, Basil,
or Green Apple mixed with Gin

THB490THB490

Price is indicated in Thai baht, subject to10% service charge and 7% government tax.



Thursday

GOLDEN FLARE

Wisdom, prosperity, sophistication.Wisdom, prosperity, sophistication.
VibeVibe

Drink StyleDrink Style
Complex and bold.

Flavours of Blood Orange and Passion Fruit
with a hint of warming spices, Teqila

Complex and bold.
Flavours of Blood Orange and Passion Fruit

with a hint of warming spices, Teqila

THB490THB490

Price is indicated in Thai baht, subject to10% service charge and 7% government tax.



Friday

BLUE GALAXY

Freedom, celebration,
luxury (The Signature Day).

Freedom, celebration,
luxury (The Signature Day).

VibeVibe

Drink StyleDrink Style
Sophisticated and sparkling.

Using Blue Curaçao or Butterfly Pea topped
with Prosecco.

Sophisticated and sparkling.
Using Blue Curaçao or Butterfly Pea topped

with Prosecco.

THB490THB490

Price is indicated in Thai baht, subject to10% service charge and 7% government tax.



Saturday

TWILIGHT ECLIPSE

Mysterious, enchanting,
and the allure of the night.
Mysterious, enchanting,

and the allure of the night.

VibeVibe

Drink StyleDrink Style
Deep and rich.

A blend of Blackberry, Blueberry,
or a Shiraz wine reduction and vodka.

Deep and rich.
A blend of Blackberry, Blueberry,

or a Shiraz wine reduction and vodka.

THB490THB490

Price is indicated in Thai baht, subject to10% service charge and 7% government tax.



Sunday

SOLAR FLARE 

Power, radiance,
and a spirited finale.

Power, radiance,
and a spirited finale.

VibeVibe

Drink StyleDrink Style
Zesty and intense. Features

Pomegranate or Strawberry balanced
with aromatic bitters and Teqila.

Zesty and intense. Features
Pomegranate or Strawberry balanced

with aromatic bitters and Teqila.

THB490THB490

Price is indicated in Thai baht, subject to10% service charge and 7% government tax.



      Signature          Vegetarian           Pork          Nut            Seafood         Alcohol

All prices are subjected to 10% service charge and 7% Government tax.

S A L A D S

sun-dried tomatoes, sweet corn, 
almond slices and lemon dressing dried cranberries, cinnamon, pecans,

maple & ginger dressing

Baby spinach & Quinoa salad THB 390 Hearty-roasted butternut squash,
wild rocket & apple salad,

THB 490

crispy glazed maple bacon, garlic croûtons,
anchovies and parmesan

Fresh baby cos Caesar salad THB 390

tiger prawns, orange citrus, truffle oil,
mixed fresh vegetables and mixed berries

Pan-fried tiger prawns with
orange sauce and tropical fruit salad

THB 860



      Signature          Vegetarian           Pork          Nut            Seafood         Alcohol

All prices are subjected to 10% service charge and 7% Government tax.

R A W  B A R

THB 990

6 Freshly shucked oysters
Vendée fines de claire no. 3

THB 690 6 Freshly shucked oysters
Cancale organic no. 3

THB 690

grapefruit, microgreens, baerii caviar
Hokkaido scallop ceviche THB 990

horseradish & avocado purée, pickled radish
and slow-cooked quail egg

Yellowfin tuna tartar THB 590
pickled mushrooms, grilled ciabatta chips, English mustard, 
tomato & Sriracha sauce and sous vide egg yolk

Angus beef tartar THB 590



      Signature          Vegetarian           Pork          Nut            Seafood         Alcohol

All prices are subjected to 10% service charge and 7% Government tax.

S O U P

P A S T A

Mixed wild mushrooms, truffle oil and milk foam

Wild mushroom and truffle soup
with croissant

THB 350
Lobster, shrimp and milk foam
Lobster bisque soup THB 450

Egg yolks,cripy bacon and parmesan cheese

Spaghetti Carbonara THB 690
Thai basil, green pepper corn, red chilli, mixed seafood
and Tiger prawn

Spaghetti Seafood Kee-Mao THB 890



      Signature          Vegetarian           Pork          Nut            Seafood         Alcohol

All prices are subjected to 10% service charge and 7% Government tax.

S T A R T E R S

poached egg, Béarnaise sauce and crispy air-dried beef 
Oven-baked Arctic cod brandade THB 590

garlic butter and dill
Grilled Arctic red king crab legs THB 1,190



      Signature          Vegetarian           Pork          Nut            Seafood         Alcohol

All prices are subjected to 10% service charge and 7% Government tax.

S T E A K S

Angus flank (bavette) THB 1,390

Australia beef fillet

Acres organic grass-fed beef
THB 1,590 Picanha (rump cap)

Westholme wagyu, Queensland, Australia
THB 1,590

Rangers Valley farms, NSW, Australia,
New York strip MB3+ marbling

270-days chilled, grain-fed black Angus beef
THB 1,790

Rib-eye MB3+ marbling THB 1,790



S T E A K S

400-days chilled, grain-fed wagyu beef and Margaret river farms THB 1,990

USA Filet mignon
USDA Prime black Angus beef THB 1,990

Western Australia Rib-eye

      Signature          Vegetarian           Pork          Nut            Seafood         Alcohol

All prices are subjected to 10% service charge and 7% Government tax.





ratatouille
Blue Sky signature

THB 150

ACCOMPANIMENT

Roasted heirloom carrots

THB 150

Baked spinach with cheese

THB 150

Macaroni and cheese

THB 150

French fries,
Himalayan salt and herbs

THB 150

Broccoli, roasted garlic
and brown butter  

THB 150

Forest mushrooms, rosemary
and caramelised garlic

THB 150

Onion rings tempura

THB 150

Truffle cream potatoes,
chives and pesto

THB 150

      Signature          Vegetarian           Pork          Nut            Seafood         Alcohol

All prices are subjected to 10% service charge and 7% Government tax.



olive oil, roasted crimini mushrooms,   
red onions and plant-based barbecue sauce

Homemade Italian sausage skewers THB 550
mushrooms, onions & garlic patties, avocado,
tomato & cilantro guacamole, 
multigrain crusted, brioche bun, baby spinach salad
and vegan house ranch dressing

Homemade vegan burger THB 550

SELECTION OF SAUCES

VEGAN MENU

Extra sauce THB 90

Red wine Creamy mushroom Béarnaise Armagnac & pepper Argentinian chimichurri Rosemary Bordelaise

      Signature          Vegetarian           Pork          Nut            Seafood         Alcohol

All prices are subjected to 10% service charge and 7% Government tax.



M E A T

      Signature          Vegetarian           Pork          Nut            Seafood         Alcohol

All prices are subjected to 10% service charge and 7% Government tax.

oven-roasted barbecue beef ribs,
garlic & celery root mash

Slow-cooked chuck ribs THB 1,390
Wammco farm, Western Australia
handpicked mushrooms, artichoke, charbroiled eggplant
and rosemary lamb jus

Grilled lamb rack THB 1,590

Calvados cream, caramelised apples and mashed potatoes

Organic  Kurobuta pork tenderloin
cooked sous-vide

THB 790

Pork chop, herbs, roasted vegetables and
mushroom cream sauce

Grilled pork chop with vegetables
and mushroom sauce

THB 690



M E A T S

      Signature          Vegetarian           Pork          Nut            Seafood         Alcohol

All prices are subjected to 10% service charge and 7% Government tax.

multigrain crusted brioche bun, smoked provolone, 
caramelised onions and potato wedges

Australian wagyu beef burger THB 550

cooked sous-vide, truffle cream potatoes, baby carrots
and red wine duck giblet gravy

Smoked organic free range duck breast THB 950

tenderloin wagyu Australian and river prawns

Grilled Tenderloin and baked
river prawn with cheese

THB 2,290

half-baby chicken & herbs,     
French fries and red wine sauce

Roasted organic free range THB 690



F I S H  &  S E A F O O D

Grilled black cod, baby spinach THB 1,150Oven-roasted Scottish salmon THB 790
mashed potatoes & ginger, asparagus, salmon caviar
and beurre blanc

puff pastry ring, squid ink tapioca cracker and lemon butter sauce

Blue king prawns, parsley salad, garlic aioli confit and cheddar   THB 990

Pan-fried snow fish with lemon butter sauce THB 990

      Signature          Vegetarian           Pork          Nut            Seafood         Alcohol

All prices are subjected to 10% service charge and 7% Government tax.



SHARING PLATTERS
Served with our signature ratatouille side dish and your choice of sauce

270-days chilled, grain-fed black Angus beef Mixed grilled Australian beef and meat

THB 2,900 THB 3,290

Rangers Valley farms, NSW, Australia 
Porterhouse

Surf & turf THB 5,990
1 grilled lobster, 2 river prawns, 4 oysters chilled 
or Rockefeller, Angus tenderloin, lamb rack

Grilled seafood tower THB 5,990
1 lobster, 2 Alaskan king crab legs, 4 river prawns, 
12 oysters chilled or Rockefeller 
Served with spicy seafood sauce & lemon mayonnaise 

Angus tenderloin, lamb rack, 
wagyu rib-eye, wagyu striploin, Angus flank steak

      Signature          Vegetarian           Pork          Nut            Seafood         Alcohol

All prices are subjected to 10% service charge and 7% Government tax.



S A S H I M I

Kihada maguro THB 380
Yellow fin tuna

Sake THB 450
New Zealand King salmon

Hotategai THB 650
Scallops

Sashimi moriawase "Ume” THB 750
Assorted sashimi "UME" (2 persons)
Salmon, tuna, suzuki, shimesaba, tako, kanikama

      Signature          Vegetarian           Pork          Nut            Seafood         Alcohol

All prices are subjected to 10% service charge and 7% Government tax.



Raspberry mousse THB 290
& white chocolate citrus cream

cappuccino mousse, almond candy and milk foam
Cappuccino chocolate cup THB 290

chestnut & vanilla mousse cream and raspberry jelly
Mont Blanc parfait THB 290

chocolate fudge, strawberry cream, fresh fruits and berry sauce

Vegan forest fruits
& strawberry cream cake

THB 290

Soufflé cheesecake THB 290
yoghurt truffle cream & fresh berries

      Signature          Vegetarian           Pork          Nut            Seafood         Alcohol

All prices are subjected to 10% service charge and 7% Government tax.

D E S S E R T S


