LET EVERY MEAL
BE AN EXPERIENCE

A dining destination tucked away on the 25" Floor of
Hotel Indigo Bangkok Wireless Road, CHAR Restaurant offers
premium grilled meat and seafood.

Every bite at CHAR has been created to spark connections,
conversation and memorable dining experiences
amidst Bangkok's best views.

MONTHLY
WINE RECOMMENDATIONS

By Glass By Bottle

Bubbles

NV Bisol Belstar Prosecco Brut, Veneto, Italy 380 1,950
Glera

NV Billecart-Salmon Brut Réserve, Champagne, France 6,900
Pinot Noir, Meunier, Chardonnay

Clean & precise intensity, followed by a pure expression of bright, natural fruits, delightful florals & subtle biscuit.

White
2024 Bosio Langhe Arneis DOC, Langhe, Italy 450 2,100

Arneis

2021 Graf Johann IV Riesling Halb-Trocken (off dry), 2,100
Germany

Nice juiciness on the palate with fine, lively acidity & a delicate melt in the finish.

Rose
2021 Masseria Li Veli 'Askos' Rosato IGT, Puglia-Salento, Italy 4,200

Susumaniello

Pleasantly smooth on the palate with a great personality. A light, unexpected tannic touch & a flavoursome aroma
that evokes the sea. Long-lasting finish with floral notes.

Red

2023 Maison Barboulot, Languedoc-Roussillon, France 450 2,200
Pinot Noir

2019 Vivaldi Amarone della Valpolicella Classico DOCG, Veneto, Italy 5,400
Corvina, Corvinone, Rondinella

Very intense & persistent, ethereal. Fruity with hints of cherries preserved in alcohol, dried flowers & sweet spices.




— COLD CUT & CHEESE

Cold Cut Selection
3 Types of Cold Cut & Pickles

InasiAn 3 sUn 1IaswWwsSoutnnad

—

Mixed Board Selection
3 Types of Cold Cut & 3 Types of Cheese with Pickles & Condiments

¥ADNGUESA SOUTA 3 8T a:lnarAn 3 oL 1IASWWSoUENAY IazinFadiAud

650

Cheese Board Selection 510
3 Types of Cheese, Tomato Marmalade & Dry Fruits
Ba 3 sUn 1IaswwsouneuuzioINA 1a:wallJouliii

990

Onion Soup
Beef Broth, Bread & Cheese Crust

wUroreuafonitoalndusaa

Burratina & Pistachio Salad
Tomato, Rocket & Pomegranate
AAPTAAAYSIALN la:00WARNTIS wSouU:iaInF InSoAIfin IazIuEAnunU

Marinated Sardines Tartine
Tomato Marmalade
BISAUNTSIEN IASWWSoUIUUIVOINA

Deep Fried Crispy Shrimps
With Dynamite Sauce

rinonnsau 1Iaswwsousodlnunlus

Grilled Octopus with Bell Pepper Hummus Foam
Crispy Potatoes, Capers
Uambngnueng 1IaswwsouTwusuyawsnkonu UuLsiounseu lazinilos

- FROM THE GRILL

Shallot Confit, Mashed Potatoes

afinnyAlsym: sodlamsn la:lsaus 1IFswwsourouInAUINUU IA:0UWSIUA

CLASSIQUES

490

550

Beef tartare a la Parisienne
Confit Egg Yolk, Classic Garnish

OWn$nns 1Iaswwsouliinasutindu

Caesar Salad
Lettuce, Parmesan, Anchovies & Garlic Croutons
Fsaan wSouwnsIusIUTa Uaioulsd na:vundunsmodsns:ifoy

STARTERS

390

390

890

Kurobuta Pork Chop with Mustard & Rosemarry Jus 910

Crispy Duck & Watermelon Salad
Hoisin Dressing, Toasted Cashews
aaniUnounsou lazindlu IFSWwSousodoosdU la:IinU:UoIRUWAUG

Scallop Carpaccio & Beetroot
Green Apple Gel & Tarragon, Pickles & Pistachio

AUsTsrouisad a0ngn i@swwsouvaieUilaioo N$sineu U la=aowanBld

Australian Lamb Double Cutlets 1,490
Harissa,Eggplant Carviar
FIASUIN:9N00AINSIAY IASWWSOUBOAWSNaNSas llazlsau:og1ononnsau

Chateaubriand au Poivre Flambé 2,980 River Prawn with Chimichurri Sauce 1,120
Roasted Beef Tenderloin in Trang Pepper Sauce rjonidngng iaswwsousoaBlys
itlosnInuSsauraURUBoaWSNINSTAWIAVRUANTUTININRS]
Steak Frites, Café de Paris 1,740
180-g Australian Wagyu Striploin
K aifinitioooainsiduonodouduuan IFSWwSouIWsSUSWs 4 naziugniwinounsa

Chicken Cordon Bleu
Paris Ham, Mushroom Fricassée, Baby Cos
Bnirunesneug IASWwSousoansUIRnalndwSuIAa 1a-tniudnea

Canard a ' orange
Confit Duck Leg, Grilled Butternut Squash & Turnip

vladudndu Eswwsouseddy Wnneaininestingnd Ia-founnnnag

Salmon a l'Oseille
Creamy Sorrel Sauce & Leek Fondue
IsaUeUEN IasWwsousoasalsaalnausuFa la-wadgsiuriou

French Fries
With Homemade Ketchup

IWsudwsned 1Iaswwsousodu:ivainAlouiua

Sautéed Spinach

wnlvutn

Sautéed Mushrooms

IRACIA

850

880

890

MAIN COURSES

Steamed Cod Fish with Onion Cream
Green Vegetable and Orange Condiment
Janfont 1IFSWAunSURoHoU tiNaan a:soddu

Eggplant Milanaise, Parmesan Cream
Tomato Marmalade, Rocket
UzIvee105UIdINRETNEaNIFLU IFSWWSOUBOAASUWNIIEIU IBULITOINA Ia:NSoNIfien

Grilled Cauliflower with Chimichurri
Almond Purée, Crispy Shallot

RoNN:HANEN IFSWWSoUsoaBlYS SaUBUFINEIIS Ia:HaUIAINOANSOU

SIDE DISHES

220

190

220

ALL prices are in Thai baht, subject to 10% service charge and 7% VAT

$1AINEGIIUSIUAIUSNIS 10% lIa=N1BYan Iy 7 %

Ratatouille
Mixed Vegetables, Tomato Concassé
anunalnausaire

Mashed Potatoes

Judsiun

Please let us know if you have any food allergies, restrictions or special dietary needs.

NSUMFIWUINIIU HINAUIMIS H3aTonass:3uduqnulnsuInis

810

420

690

860

1,250

450

410

250

220



DESSERT

Chocolate Molten Cake
Vanilla Ice Cream & Salted Caramel
GonlnianuoainuIAn IaswwsouloAnsuoNTaan 1a:soasifin ASIUA

Classic Profiteroles
Hot Chocolate Sauce, Chantilly, Vanilla Ice Cream, Pecan Praliné
nanaaniwswinolsa 1IAswwsousoaGonlniansou A3UGauRd TornduonTaan a-wsnSudowIAU

Coconut & Mango Pavlova
Passion Fruit Coulis, Vanilla Chantilly
wawIaou:wsn0 a:u:Ljod 1IASWwsousodlanosa lla=ASugouagontaan

SWEET ENDINGS

Coffee Cocktails

Classic Espresso Martini
Titos's handmade vodka, Kahlua, Sarnies Coffee, Simple Syrup

Affogato

Vanilla Ice Cream, Sarnies coffee, Frangelico, 70% dark chocolate

Irish Coffee
John Jameson Whiskey, Sarnies coffee, Whipped cream, Brown Sugar,
Vanilla Syrup, Nutmeg Powder

Sweet Wine
Castello del Poggio, Moscato Di Pavia IGT, Lombardy, Italy N/V

Digestif

Limoncello

By Bottle

380

380




