
R A W  B A R
Oysters, Apple Cider, Vinegar Mignonette, Dill 3 | 6 | 9                140 /pieces
House Smoked Beef Brisket, Piccalilli, Mustard Pickle          420
Chicken and Duck Liver Parfait, Duxelle Butter, Red Onion Conf it, Crisp Waffle                                    580
Hand Cut Beef Flank Tartare, Conf it Egg Yolk, Pommes Gaufrettes              590
Ahi Tuna Tartare, Avocado, Yuzu Gel, Citrus Dressing                            420
Caviar Set Served with Condiments and Warm Buckwheat Blinis              3,290

S

CF

C O M F O R T  F O O D
Harper’s Royale with Cheese     650 

Double Smashed House Beef Patties, Brioche Bun, House Pickle, Signature Sauce

Club Sandwich              450 
Marinated Red Label Chicken, Whole Wheat Toast, Crisp Iceberg, Tomato, Egg, Bacon, Avocado

Lobster Toast         1,090
Brioche, Butter Poached Lobster, Tarragon, Beurre Blanc

Gourmet Hot Dog     420
Smoked Sausage, Chili Bacon Jam, Aged Comté Served with Pommes Pailles

“Harper’s”
Seafood Platter

4,390

Lobster, Oyster, Poached Prawn,
Dashi, Poached Scallop, Ahi Tuna Tartare,

Cured Salmon

Crisp Lettuce, Grilled Chicken,              390 
Harper's Caesar Dressing, Sourdough

Jumbo Lump Crab Cake, Cayenne Pepper,               590
Old Bay Mayo, Apple and Fennel Slaw

Brillat Savarin Quiche              390
Sautéed Champignon, 
Seasonal Truffle, Mesclun Salad

S A L A D  &  e n t r é e

Served with Homemade Potato Chip

All prices are in Thai Baht and subject to 10% service charge and 7% government tax.

Allow us to fulf ill your needs - please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.
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Lobster Spaghetti, Bisque, Dry Aged Ham, Garlic Butter, Cayenne Pepper          1,490 | 2,790
Golden Scallop, Black Mussel, Mouclade, Butternut Squash         890
King Salmon, Warm Roe Sauce, Apple, Dill           890 
Veal Cordon Bleu, Ham, Young Comté Cheese Sauce, Nutmeg, Jus               1,490
Sous Vide Red Label Chicken, Barrel Aged Bourbon and Mushroom Velouté          690
Caramelized Beetroot Tatin, Whipped Goat’s Cheese, Red Chard                   420LV

L

M A I N

Harper’s Steak                850 | 1,490 | 2,690
Flank | Sirloin | T-Bone
Persillade Butter, Homemade French Fries, 
Bourbon Peppercorn Sauce

Bluef in Tuna Steak “Au Poivre”                  850

BBQ Beef Brisket         750
Onion and Green Peppercorn Jus, 
Crème Fraîche

S

Peach and Roquefort, Mornay Sauce,     390
Mortadella, Mesclun Salad, Pickle

Tomato Fondue Pistou            320
Sundried Tomato, Green Olives, Ratatouille      

Montana Cream, Black Forest Ham      450
Onion, Conf it Egg Yolk

BBQ Brisket,  Bourbon Glaze,      490 
Potato, Onions and Sour Cream

G O U R M E T
F L A T  B R E A D

F R O M  
T H E  G R I L L
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S I D E S

Green Goddess Baby Gem      180
Pommes Frites        250
Pommes Purée        190
Steamed Broccoli, Tossed with Chorizo and Garlic  180
Fine French Bean Sautéed with Shallot and Butter  200
Sautéed Oyster Mushroom with Chili and Garlic  220
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All prices are in Thai Baht and subject to 10% service charge and 7% government tax.

Allow us to fulf ill your needs - please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.
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Roquefort in Hibiscus Pear Gelée, Walnut Melba Toast          220

Cheese Selection (30 grs | pieces)              180 
Brie (Thailand)

Goat’s Cheese (Thailand)

Aged Comté (France)

Roquefort (France)

Brillat Savarin (France)

Aged Cheddar (United States)

D E S S E R T
Signature Mango Melba, Mulberry Pomegranate Coulis, Vanilla Ice Cream, Puffed Rice            320
Tropical Fruit Cheesecake, Pineapple Sorbet            350
Petit Pot au Chocolat, Pecan Praline             320
Phraya Rum Flamed Banana, Maple Syrup, Warm Spice, Chiang Rai Vanilla Ice Cream           340
Harper’s Seasonal Fruit Clafoutis                    320
Baked Frozen Alaska Hazelnut Parfait, Blackcurrant           350
Ice Cream Scoop                   95
Roasted Jasmine Rice, Salted Caramel, Dark Chocolate, Vanilla, Mango, Raspberry
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All prices are in Thai Baht and subject to 10% service charge and 7% government tax.

Allow us to fulf ill your needs - please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.
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