
Dusit Thani 
Sunday Brunch 

Beverage

Champagne Package
Drappier Carte d’Or Brut

Rosetta Estate Pinot Grigio
Blind Pig Merlot

Singha Lager
THB 6,200

Dom Perignon Package
Dom Pérignon

Rosetta Estate Pinot Grigio
Blind Pig Merlot

Singha Lager
THB 19,950

Free Flow Package

Prosecco and Champagne
Prosecco, Millesimato, Palazzo Grimani, Extra Dry, Veneto, Italy 

THB 1,700
Bollinger, Special Cuvée, Brut, Champagne, France

THB 6,800

White Wine
Pinot Grigio, Rosetta Estate, South Australia, Australia

THB 1,900
Riesling, Trimbach, Alsace, France

THB 2,800

Red Wine
Merlot, The Blind Pig, South Eastern, Australia

THB 1,900
 Le Cabanon Syrah, Maison Les Alexandrins, Rhône Valley, France

THB 2,400

Additional List

Prices are in Thai Baht, subject to 10% service charge and applicable government tax.
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Welcome Seafood Platter

Unlimited A la carte

Dessert

Seasonal Mango, Sweet Sticky Rice, Coconut Cream

Glutinous Rice Dumpling, Sesame, Sweet Potato, Warm Almond Milk Soup 

Selection of Thai Sorbet and Ice-Cream

Pasta & Paella
Fettuccine, Duxelles, Black Truffle, Parmesan Cream

Spaghetti Aglio e Olio, Chilli, Grilled River Prawn

Orecchiette, Norwegian Salmon Confit, Broccoli, Ikura

Squid Ink Paella, Boston Lobster, Crab Meat, Octopus Stew

Pavilion Chinese Selections

Deep-fried Shrimp, Mango, Passion Fruit Mayonnaise 

Sunday Brunch Pavilion Homemade Dim Sum

Deep-fried Turnip Cake, Dried Shrimp, Black Mushroom

Ha Gao, Steamed Shrimp Dumpling, Tobiko  

Steamed Shrimp, Abalone Sui Mai Dumpling, Supreme Sauce   

Steamed Shrimp, Scallop Sui Mai Dumpling 

Shrimp Wonton, Sichuan Chilli Sauce 
   

Steamed Barbecued Pork Bun       

Steamed Creamy Salted Egg Yolk Custard Bun

International Favourite Selections
Grilled Australian Wagyu Striploin, Bone Marrow Salad, Perilla Seed

Grilled Lamb Chop, Chimichurri, Sweet Potato

Pan-fried Foie Gras, Granny Smith Red Wine Sauce, Grilled Brioche Bread

Seared Hokkaido Scallop, Potato, Leek, Ikura, Caviar
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