
THB 4,900
PER PERSON

Uncorked Returns:
A Journey Through

The Vines

 5-course experience guided by a wine master. 
 Thursday 27 March from 7pm onwards. 



Price is nett and quoted in Thai Baht
Level 37, 188 Silom Road, Bangrak, Bangkok 10500, Thailand
For reservations: scarlettbkk@randblab.com |  +669 6860 7990  

Wine & Food Pairing Menu 

Veuve Ambal Crémant de Bourgogne Grande 
Cuvée Brut NV
Paired with: Cheese Gougère - Comté & Pata Negra  

Domaine Jessiaume Père & Fils Auxey Duresses  
1er Cru “Les Ecussaux” 2022 
Paired with: The Tuna Trilogy - Otoro, Chutoro, Akami, 
smoked mayonnaise, sesame leaf & lemon jelly  

Domaine Taupenot-Merme Auxey Duresses Premier 
Cru 2022
Paired with: Le Pâté en Croûte - Pigeon, foie gras, hazelnut 
& fig mustard  

Château Smith Haut-Lafitte Grand Cru Classé 
Pessac Léognan 2018 
Paired with: Wagyu & Vine - Celeriac purée, grape & red 
wine sauce  

Château Suduiraut 1er Cru Classé Sauternes 2016
Paired with: The Chef’s Cheesecake - Bergamot, 

lemon & fromage blanc 

Book Now
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