
A CULINARY SYMPHONY
WITH CHEF TON

Soak in the live piano melodies and whimsical florals as you savour delightful wines and 
modern Thai cuisine, masterfully prepared with unique seasonal produce.

Chef Ton runs one of the most exciting kitchens in Bangkok, with a unique take on  
modern Thai dining that rightfully earned its place at the top of Asia’s 50 Best Restaurants 2023. 

Chef Ton’s passion for wine has also led him to become a Certified Sommelier from  
the prestigious Court of Master Sommeliers.

All menu items are subject to change according to seasonality and availability.Chef Thitid ‘Ton’ Tassanakajohn
Executive Chef and Owner of Le Du, Bangkok

Ranked #1 on Asia’s 50 Best Restaurants 2023
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Prawn, Seaweed, Beetroot and Chilli

Ruinart Blanc de Blancs, NV, France

Welcome Cocktail: ichi-Sakura

Shochu, Elderflower Syrup, Ginger Syrup, Lemon Juice, 
Grenadine, Prosecco, Edible Flower

Amadai, Sticky Rice and Curry of Mulberry Leaves

Domaine Reverdy-Ducroux Sancerre, 2021, Loire, France

INSIDE

A CULINARY SYMPHONY
WITH CHEF TON

Japanese Wagyu, Northern Pepper and Khao Soi Curry

Domaine Faiveley, Bourgogne Rouge, 2020, Burgundy, France

Mango and Smoked Coconut

Angerhof Tschida, Auslese, 2021, Burgenland, Austria

Coffee and Tea




