
 L E A F  B A R  &  E A T E R Y

M E N U

Valent�e’� Da�
A V A I L A B L E  F R O M  1 – 1 4  F E B R U A R Y  2 0 2 6



ROMANTIC CELEBRATION OF FLAVORS

CHICKEN & ROOTS
Slow-cooked chicken with stuffed mushrooms,

grilled and puréed carrots, herbs, fried quinoa, and chicken jus

PORK & SPICES
Grilled pork chop with cauliflower,

charred chili and spiced apple, whole-grain mustard pork sauce

SEAFOOD & GRAINS
Seared mixed seafood,

barley risotto, roasted pumpkin, herbs, and caramelized seafood sauce

THB 690++ per dish
Includes one glass of sparkling, white, or red wine

VALENTINE BEVERAGE SELECTION

COCKTAILS

ROSE GARDEN FIZZ
Langley’s Gin, fresh lime juice, Monin rose syrup, egg white

THB 300++ 

LOVELY IN RED SPRITZ 
Jose Cuervo Especial Tequila, cranberry juice, passion fruit, cherry juice,

sparkling wine

THB 350++ 

DARK VALENTINE 
Matusalem Dark Rum, Plantation Pineapple Rum, demerara sugar,

chocolate bitters

THB 420++

All prices are in Thai Baht and subject to applicable government tax and 10% service charge All prices are in Thai Baht and subject to applicable government tax and 10% service charge


