
MARCH &  APRIL2026

Prices listed in Thai Baht and are subject to 10% service charge and 7% government tax.

Pick your preferred cut, choose your cooking style, and enjoy it with crispy 
potato wedges and four signature sauces: Béarnaise, Black Pepper,  
Blue Cheese, and BBQ.

CHEF’S SELECTIONS:
Duo Experience	 1,890 
Rib Eye 100g. 
Kagoshima A5 Japanese Wagyu 

Tenderloin 100g. 
Harris Ranch Prime Black Angus, USA 

Tasting Trio 	 2,350
Rib Eye 100g. 
Kagoshima A5 Japanese Wagyu 

Striploin Bone-In 150g. 
Harris Ranch Prime Black Angus, USA 

Flank Steak 100g. 
Kimbara Wagyu MB6+, Australia 

SIGNATURE SELECTIONS:  
Kagoshima A5 Japanese Wagyu
Striploin 200g.	 1,890
Rib Eye 200g.	 1,990  
Tenderloin 200g.	 2,450 

Harris Ranch Prime Black Angus, USA
Striploin Bone-In 300g.	 1,790 
Tenderloin 200g. 	 1,890  
T-Bone 600g.	 3,100 

Kimbara Wagyu MB6+, Australia 
Hanger 200g.	 990  
Flank 200g.	 1,090  
Striploin Bone-In 300g.	 1,990 
Tenderloin 200g. 	 1,790 
Tomahawk 800g. 	 3,490  

The Flame Series 


