
 

 

Price is inclusive of 7% VAT and a 10% service charge.  
Some items stated on the menu may change on the day of the event based on product availability 

 

 

CHEF DEEPANKER "DK" KHOSLA  
featuring 

CHEF PACO MÉNDEZ  

     24 September 2025 
 

 

Snack 

TEQUILA CLOUD 

POMEGRANATE & SCALLOP TEE PEE (DK) 

BOMBAY SANDWICH (DK) 

OAXACA CHEESE AND BLACK TRUFFLE GORDITA 
Champagne Henriot, Brut Souverain, Montagne de Reims, Champagne, France, N.V. 

 

Cold Starter 

THE WORLD'S THINNEST TOTOPO 

TOMATO CHAAT (DK) 

RED SHRIMP CEVICHE 

KING FISH ALLEPPEY CURRY (DK)  
Chardonnay, Le Vavasour, Marlborough, New Zealand, 2019 

Chenin Blanc, Domaine Jean-Maurice Raffault, Loire Valley, France, 2022 

 

Main Starter 

IBERIC PORK 'AL PASTOR' 
Tempranillo, “Gran Riserva”, Bodegas de los Herederos del Marqués de Riscal,  

Rioja DOCa, Spain, 2019 

 

Dessert 

CORN, CHOCOLATE AND CAJETA 

PISTACHIO RASMALI (DK) 
Gewürztraminer, “Vendanges Tardives”, Lucien Albrecht, Alsace, France, 2018 

 

THB 14,000 net 
 per person including wine pairing 


