
SO GREEN

CAESAR SALAD  320
Romaine lettuce, crispy bacon,  Prawn  420
shaved parmesan cheese,  Smoked salmon  420 
croutons and caesar dressing Chicken  420
 

CAPRESE SALAD  390
Fresh mozzarella cheese served with heirloom tomatoes and basil

AVOCADO SALAD  350
Grilled avocado with radish, cucumber, quinoa and herb salad

CHEF’S SALAD  320
Fresh green salad, tomatoes, cucumber, boiled eggs, cheese and chicken

SMOKED SALMON SALAD  420
Mixed greens salad, smoked salmon, dill, red onion and goat cheese

SESAME CRUSTED TUNA  450
Seared red tuna and sesame 
served with mixed grilled greens salad, heirloom tomatoes

SMOKED DUCK ORANGE SALAD  330
Smoked duck, honey beetroot, orange, feta cheese 
with lemon olive oil vinaigrette

SO OCEAN

OYSTER ROYALE  n°3 DAVID HERVé PLATTER (1 DOZEN)  1,999
 (½ DOZEN) 1,100

SEAFOOD PLATTER FOR TWO                                                            1,800
Please ask your waiter for the daily selection of freshest seafood available, served with condiments

SO HANDY

CLUB SANDWICH  420
Chicken breast, bacon, egg, cheese, tomatoes, lettuce, and mayonnaise

ULTIMATE VEGGIE SANDWICH  380
Avocado, lettuce, tomatoes, cucumber, onion, bell peppers, pesto sauce

VEGETARIAN WRAP  360
Grilled vegetables and mixed greens salad with pesto marinade

SO CHARCUTERIE   690
Cold cuts selection served with pickles & dried fruits 

SO CHEESE   790
Cheese selection… served with dried fruit, crackers, lavash bread 
Don't forget to ask our staff about today’s specials!

R E D  O V E N

M E N U

Let us know if you have any special dietary requirements, food allergies or food intolerances.

Seafood MolluscsBeef Chicken Pork Lamb Fish Crustaceans Vegetarian

Celery Milk Egg Mustard Sulphites Gluten Peanuts Sesame seeds    Soy Tree Nuts



SO HOT OVEN

APPETIZER

SIGNATURE STARTER 790
Westholme wagyu tartare, truffle emulsion,
caviar & smoked beef fat potato

SEARED FOIE GRAS  1,050
Foie gras, Ajo blanco sauce, mango jeo

SEARED HOKKAIDO SCALLOP   450
Cauliflower puree, cheese salsa

SOUP

PUMPKIN SOUP   280
Pumpkin puree, whipping cream, croutons

MUSHROOM SOUP 320
Mushroom puree, black truffle paste, whipping cream, black truffle oil, croutons

PASTA AND RICE

CARBONARA PASTA  350
Pancetta, parmesan cheese, egg yolks

BOLOGNESE PASTA 350
Beef ragu, gravy, tomato sauce, pecorino cheese

BACON  A.O.P. PASTA 350
Bacon, garlic, dried chili, cherry tomato, white wine

ALE VONGOLE PASTA  350
Clams, garlic, dried chili, cherry tomato, shitake mushroom, butter, white wine

SCALLOP AND PEA RISOTTO  790
Hokkaido scallop, green pea, onion, mascarpone cheese, pecorino cheese

BEEF TRUFFLE RISOTTO  890
Flank steak, mascarpone cheese, pecorino cheese, red wine reduction

FROM THE SEA

NORWEGIAN SALMON 950
Truffle mash potato, mustard cream sauce 

BLACK COD   1,390
Fennel, asparagus, white wine sauce, parsley oil

FISH AND CHIP  560
Seabass, French fries, tartare sauce

FROM THE LAND

RED OVEN BURGER (Westholme wagyu )  650 
Tomato, lettuce, caramelized onion, bacon, truffle mayo

GRILLED PORK CHOP 690 
Romesco sauce, mushrooms

GRILLED LAMB RACK 990 
Pea purée, peas, baby potatoes, lamb jus

Let us know if you have any special dietary requirements, food allergies or food intolerances.
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SO HOT OVEN

STEAK 
All steaks serve with mashed potato, whole garlic confit, roasted vine 
tomato and red wine sauce on the side

TENDERLOIN 300 g 1,450

WESTHOLME WAGYU RIB EYE 300 g 1,650

STRIPLOIN 300 g  990

PICANHA 300 g 990

SIDE DISHES

TRUFFLE MASHED POTATO 120

SAUTEED MIXED VEGETABLES 80

SAUTEED BRUSSELS SPROUTS 80

SAUTEED MUSHROOMS 80

PIZZA

MARGHERITA  PIZZA 420

SPICY SALAMI PIZZA 490

PARMA HAM  PIZZA 490

FOUR CHEESE PIZZA 490

SO ASIAN 

APPETIZER

VEGETABLE SPRING ROLL 230
Deep-fried vegetable spring roll

SHRIMP SPRING ROLL 330
Deep-fried shrimp spring roll

THAI DEEP-FRIED SHRIMP CAKE  330
Thai deep-fried shrimp cake with plum sauce

GOLDEN BAG CHICKEN 280
Deep-fried golden bag with chicken

SATAY PORK | CHICKEN  330
Grilled Marinated WESTHOLME WAGYU BEEF  (STRIPLOIN) 450
Pork / chicken / beef with peanut sauce

GRILLED PORK NECK WITH SPICY TAMARIND SAUCE  350
Grilled pork neck with spicy tamarind sauce

SOUP

TOM YUM  SHRIMP 350
Thai sour & spicy soup  SEAFOOD | SEABASS 390
with shrimp / seafood / seabass

TOM KHA   CHICKEN 350
Chicken / seafood / shrimp galangal  SEAFOOD | SHRIMP 390

Let us know if you have any special dietary requirements, food allergies or food intolerances.
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SO ASIAN 

THAI SALAD

YUM TA LAY                                                       350
Spicy seafood salad marinated with fresh chili & lime

YUM NUEA YANG 390
Spicy grilled beef salad with fresh cucumber, fresh chili & lime

SOM TUM THAI                                                                                                  250
Green papaya salad with dried shrimp, chili, garlic & fish sauce

CURRY All menus include one serving of steamed rice 

GAENG KEAW WANN CHICKEN | PORK 330
Green curry with chicken / pork / shrimp / beef SHRIMP | BEEF  370

MASSAMAN  CHICKEN  350
Massaman curry with chicken / beef BEEF 390

GAENG POO BAI CHAPLU  390
Thai southern curry with crab & chaplu leaves

MAIN DISH

KHAO PHAD CHICKEN | PORK 330
Egg fried rice with chicken / pork/ shrimp / beef SHRIMP | BEEF  370

NASI GORENG CHICKEN | PORK 350
Mix spicy Indonesian paste fried rice SHRIMP | BEEF  390
chicken / pork/ shrimp/ beef

RENDANG BEEF  490
Mix spicy Indonesian rendang curry with beef
served with steamed rice

PHAD KRA PRAOW                              350
CHICKEN/ PORK/ SHRIMP/ BEEF
Stir-fried minced chicken / pork/ shrimp / beef with hot basil, 
fried egg, steamed jasmine rice

PHAD PAK RUAM  250
Stir-fried mixed vegetables with oyster sauce
ADD ON GRILLED PRAWN  350

NAM TOK MOO YANG                             350
Spicy grilled pork salad with roasted rice, dried chili & lime

FRIED-NOODLE

PHAD THAI  CHICKEN | PORK 350
Stir-fried Thai noodles  SHRIMP | BEEF  390
with chicken / pork / shrimp / beef with vegetables,
chili & tamarind sauce

PHAD SE-EW  CHICKEN | PORK 330
Wok-fried thick rice noodles, dark soy sauce, SHRIMP | BEEF  380
organic kale with chicken / pork / shrimp / beef

KUAY TEOW KUA GAI  350
Stir-fried rice noodles with chicken & crispy squid in chili sauce

RAD NA   CHICKEN | PORK 350
Brown sauce with chicken / pork / shrimp / beef SHRIMP | BEEF  390

Let us know if you have any special dietary requirements, food allergies or food intolerances.
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SO SWEET

BLACK FOREST ICE CREAM                                                                     290
Combination of vanilla and chocolate ice cream layered with nut brownie

CHOCOLATE MOUSSE 290
Milk chocolate mousse with raspberry sauce and fresh fruit

PHILADELPHIA BAKED CHEESE CAKE 300
Served with fresh orange

AÇAÍ FRESH BERRY POWER BOWL 290
Granola, yogurt topped with AÇAÍ berries, Goji berries,
coconut and almond flakes

CHOCOLATE LAVA 300
Served with vanilla ice cream and passionfruit sauce

LEMON CURD  TART WITH FRESH STRAWBERRIES 290
Crème anglaise and strawberry coulis

FRESH BAKED APPLE PIE 290
Served with nougat ice cream

HOMEMADE WAFFLE 220
Served with vanilla ice cream

VANILLA PANNA COTTA  220
Strawberry soup, fresh berries

CRÈME BRÛLÉE 220
Served with mixed berries sauce and pistachio cantuccini Cookie

FRESH FRUIT SALAD 250
On lemongrass jelly served with mango sorbet

MANGO STICKY RICE 250
Served with roasted mung bean and coconut cream

ICE CREAM SUNDAE 220
Two scoops your chosen ice cream with chocolate sauce topped 
with mixed nuts and sour cherry sauce

Let us know if you have any special dietary requirements, food allergies or food intolerances.
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