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THE SEASON OF MILL

DURIAN

This June, the season’s most distinctive fruit takes centre stage
at Mill & Co and Tea & Tipple. Celebrated for its depth, richness,
and unmistakable character, durian is thoughtfully reinterpreted

across a selection of refined creations.
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From delicate pastries and smooth cream-based desserts, each
offering is carefully balanced to highlight the fruit’s natural
complexity while maintaining a light, approachable finish. Familiar
yet elevated, these seasonal selections are designed for both
long-time enthusiasts and those discovering durian in a new way.

Available for a limited time, this collection invites you to
experience the season through one of its most iconic flavours.
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COLOURS

— IN EVERY POUR

This June, colour takes form in every glass across Centara Grand
at CentralWorld. Our rainbow-inspired beverage collection brings
together vibrant ingredients, layered flavours, and refined
presentation, crafted to transition seamlessly from day to night.

Available throughout June across all outlets.
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IN A GLASS

Inspired by the rhythm of the ocean, this signature creation at
Tea & Tipple captures a sense of calm through colour, texture; -
and balance. Soft shades of blue meet a refreshing, lightly layered
profile, bringing clarity and depth to every sip. -

Available as both cocktail and mocktail, the drink reflects a lighter,
modern style of indulgence. Thoughtfully crafted and visually
expressive, it draws inspiration from seasonal elements and
relaxed coastal moments. B

Whether enjoyed as a midday refreshment or an evening pause,
it offers a quiet escape in the heart of the city. ']
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Sea SO u l THB 1,490++ including coffee or tea for 2 persons

THB 2,490++ including 2 glasses of Champagne

AFTERNOON TEA AVAILABLE FROM 14:00 - 17:00 HRS

This June, Tea & Tipple presents an ocean-inspired afternoon tea created in
collaboration with Avalon. The experience brings together delicately crafted
sea-life desserts and Thailand’s seasonal fruits, reimagined with a refined
modern touch.

| From seahorse and shell-shaped creations to soft pastel pastries, each piece
balances playful presentation with thoughtful flavour.

/ Designed for sharing, the set offers a moment of indulgence where ocean-
inspired artistry meets the lightness of a Thai summer.
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The Levant

Experience Authentic
Levantine Dining

in the Heart of Bangkok

24% floor, Centara Grand at Central Wotld®
Open daily from 12:00 to 22:00 hrs.

Beginning this June, discover the rich culinary traditions of the Levant
through a new dining experience on the 24 floor.

Spanning the eastern Mediterranean regions of Lebanon, Syria, Jordan, and Palestine, Levantine cuisine is deeply rooted in generosity,
connection, and the ritual of gathering around the table. From vibrant mezzeh and freshly baked breads to charcoal-grilled specialities
layered with fragrant spices, each dish reflects a balance of warmth, heritage, and shared dining culture.

| Chef Mohanad
Abdul Hadi Qasem

Chef de cuisine

Led by Chef Mohanad, whose more than two decades of international culinary experience
are grounded in authenticity and respect for tradition, the menu brings time-honoured
Levantine recipes to Bangkok with both refinement and sincerity.

The experience compliments with traditional Arabic coffee and refreshing fruit
beverages, completing a dining journey shaped by hospitality, flavour, and slow moments
shared together.
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HIGHLIGHT MENU

Falafel Lamb Kofta Shish Taouk
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SIP & SI//1k

INTERNATIONAL GRAND DINNER BUFFETS
WHERE EVENINGS ARE MEANT TO BE SAVOURED

AVAILABLE 18:00 - 22:30 HRS.

THB 2,590++ including unlimited foie gras
and a complimentary half lobster per person
add-on Beverage packages, starting from THB 149++ per person

As the city transitions into evening, Ventisi’s Sip & Sizzle invites you to experience a grand
dinner buffet shaped by flavour, movement, and atmosphere. Live cooking stations,
premium ingredients, and globally inspired dishes come together in a setting that feels
both vibrant and refined.

From freshly prepared seafood to international favourites, each offering is designed for
exploration at your own pace, balancing indulgence with variety. While the core selection
remains thoughtfully curated, each evening is elevated by unlimited seafood on ice, foie
gras, and a rotating highlight, introducing a sense of anticipation to every visit.

Weekly Highlights

Thursday - Yellowfin Tuna Selection
Friday - Gaucho-Inspired Beef Selection
Saturday - Crab & Ocean Delicacies
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MERAN

WINE DINNER

By Executive Chef Andrea Montella

WEDNESDAY, 24" JUNE 2026
From 18:30 hrs. onwards
THB 1,800++ Per Person

On 24 June, Ventisi invites guests to an intimate wine dinner hosted
by Executive Chef Andrea Montella, celebrating the elegance of
Meran wines from Northern Italy.

A curated Alpine Italian menu features Meran speck, cheese
dumplings, barley soup, Tirttlen, handmade Schlutzkrapfen, and
slow-stewed wagyu beef cheek with Lagrein wine and polenta,
ending with classic apple strudel.

Each course is paired with selected vintages including
Muller-Thurgau DOC 2023, Gewdrztraminer DOC 2023, Lagrein
DOC “Graf” 2023, and Cabernet Riserva “Graf” 2021.
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MENU

a

nassadugiulivegranandu W1 Miller-Thurgau DOC 2023,
Gewdirztraminer DOC 2023, Lagrem DOC “Graf” 2023 way Cabernet Speck di Merano

Riserva “Graf” 2021 LW@LG]@JLG]ZJ‘JG“U’]G]IUWﬂ?]’]u Meran Speck

Piccolo canederlo al formaggio
Small cheese bread dumpling
Zuppetta d’orzo
Barley soup
Ventisi e
Golden fried parcels filled with sauerkraut and potatoes

MERAN

KELLEREI  CANTINA

Shlutzkrapfen, burro di malga, trentingrana
Half-moon shaped ravioli filled
with Alpine butter and Trentingrana cheese

Guancia di Manzo stufata al lagrein e ginepro, polenta
Slow stewed wagyu beef cheek
with Lagrein wine, juniper berries and polenta

Strudel di mele alla moda altoatesina
con gelato alla vaniglia
Apple strudel with vanilla ice cream
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WEERDAY LADIES NIGHT

SET LUNCH MENU DEL DIA WEDNESDAY 10 JUNE 2026

MONDAY - FRIDAY 12:00 - 15:00 HRS. Join UNO MAS on Wednesday, 10 June for an energetic rooftop
3 COURSE MENU evening filled with Spanish beats, dancers, and complimentary

free-flow sparkling for ladies from 19:00 - 21:00 hrs.
THB 690++ PER PERSON

After 21:00 hrs, continue the celebration with free-flow sparkling

Enhance your experience with a beer 'cafia, sangria, at THB 999 net per person, per hour for both ladies and
or a glass of Spanish wine for an additional THB 100++. gentlemen.
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TAPAS & PAELLA

THURSDAY 18t JUNE 2026

THB 1,590++ PER PERSON

UNO MAS invites you to unwind over a generous spread of Spanish

flavours, designed for sharing and easy conversation. From 18:00

to 20:00 hrs, enjoy unlimited tapas and paella, in a warm,
social setting.

The experience brings together the essence of Spanish
dining, vibrant plates, and a rhythm that encourages guests
to linger a little longer. From small bites to hearty favourites,
each dish is crafted to be enjoyed together, creating a relaxed yet
lively midweek gathering.
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A CHAMPAGNE

GATHERING IN MOTION

EVERY FIRST SUNDAY OF THE MONTH

Sunday, 7" June & 5% July 2026

11:30 - 14:30 HRS.

On the first Sunday of each month, UNO MAS sets the tone for
a midday gathering shaped by flavour, movement, and a sense of
occasion. With Veuve Clicquot Yellow Label Champagne at
its heart, the experience brings together unlimited Spanish tapas
and premium Mediterranean selections, from freshly shucked
oysters and caviar to Maine lobster, Alaskan king crab, and
foie gras.

Live a la minute stations add a dynamic rhythm to the afternoon,
while panoramic city views and a lively rooftop atmosphere create
a setting that feels both relaxed and celebratory.

As the Champagne flows and the table fills, the afternoon unfolds
naturally, unhurried, vibrant, and distinctly above Bangkok.

e 4,555++

Per Person

Including free-flow
Veuve Clicquot

e 3,999++

Per Person

Including free-flow
alcoholic beverages,
excluding Champagne

Including non-alcoholic
beverages

e 3,059++

Per Person
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THE SEASON OF
BLACK TRUFFLE

This June, Red Sky presents a seasonal dining experience inspired
by refined European flavours and the unmistakable depth of:
black truffle.

Featured across a selection of thoughtfully composed dishes,
black truffle brings warmth, earthiness, and layered complexity
to each plate, balanced with delicate textures and rich flavours.

Set against Bangkok’s skyline, the experience captures the
atmosphere of slow evenings, candlelight, and ingredient-led

dining throughout June. ~‘—,
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BEER O’ CLOCK
ja ABOVE BANGKOK

THB 999 PER PERSON
INCLUDING 1-HOUR
FREE-FLOW SINGHA DRAUGHT BEER

‘ AVAILABLE DAILY
FROM 19:00 TO 23:00 HRS

. Red Sky Bar invites guests to unwind over unlimited pour of

| S I ot + Singha draught beer in a relaxed rooftop setting above the city.
. o ke ‘, .Thwa experience is designed for easy evenings, flowing
Y 1 v | flual: ,‘, « _conversations, and panoramic skyline views as day transitions
R [ i .- 7! into night
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. ‘f‘i-‘ e 1 il __‘Whether gathering after work or settling into the rhythm of the
’ . ¢ .evening, Beer O’ Clock brings together crisp pours, elevated
& - - .. . .atmosphere, and the energy of Bangkok after dark.
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A HIDDEN WORLD OF

CHOCOLATE

ABOVE THE CITY

Step into COCOA XO’s Chocolate Cave, where unlimited
handcrafted chocolate creations and refined pairings unfold in
an intimate rooftop setting above Bangkok.

Also discover the COCOA XO pop-up booth on the 7* floor of
centralwOrld until 17 July 2026
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THE ROOFTOP

TEMPTATION

A late-night rooftop experience at COCOA XO featuring two hours
of free-flow cocktails and beer above Bangkok.

THB 1,599 net per person
Including 2-hour free-flow cocktails and beer
Daily: 21:00 - 23:00 hrs
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AFTER DARK

SATURDAY 20* JUNE 2026
FROM 18:00 - 01:00 HRS.

A rooftop nightlife experience at COCOA XO celebrating music,
creativity, and self-expression through Disco Music, DJ live beats,

Nancers, face painting, and immersive after-dark energy.

Saturday 20 June 2026 | THB 999 net per person
Including 2 cocktails
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DINE OFTEN
BE REWARDED ALWAYS

Annual Membership Fee

Gold Tier

THB 8,900
THB 12,900

Platinum Tier

The Centara Grand Dining Club invites you to unlock eleva ed
privileges across Centara Grand at CentralWorld, where every
lunch, dinner, and celebratory toast comes with added value.

From exclusive member savings and priority reservations to
curated dining experiences across the hotel’s renowned
restaurants and bars, membership is designed for those who
appreciate exceptional cuisine and seamless privileges.

Because when dining is part of your lifestyle, it deserves to be
rewarding.

For more information, please contact
Tel: +66 (0)2 100 6270
Email : enquiries@centaragranddiningclub.com
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HARVESTED ABOVE THE CITY

High above Bangkok, our organic garden brings you a Vegetable
Hamper of freshly harvested produce, thoughtfully selected
at it’s peak flavour.

¢ Essential Seasonal Harvest with organic dressing THB 999 net
* Premium Garden Selection with organic dressing THB 1,399 net

Available exclusively at Mill & Co.
Orders kindly placed at least one day in advance
. awv
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