LUCA RUSSO
THE NEW CHEF DE CUISINE

Introducing Red Sky’s newly appointed Chef De Cuisine,
Luca Russo. A culinary virtuoso, his extensive experience
encompasses some of the world’s most prestigious
establishments. His gastronomic sojourn includes stints
at Assaje at the Aldrovandi Villa Borghese, Giuda
Ballerino in Rome, Locanda del Pilone in Piedmont, and
the illustrious La Pergola at the Waldorf Astoria Rome.
Most recently, Chef Luga Russo was the Sous Chef at
Zaranda in Mallorca, Spain, a two-Michelin star restaurant.

His exciting new menu offers guests an unparalleled
gastronomic experience, blending traditional flavours
with modern creativity at one of Bangkok’s most iconic
dining destinations.

Signature dishes by Chef:

- Fresh Salmon Tartare with Keta Caviar

- 72 Hour Slow Cooked Japanese Hitachiwagyu Beef
- Black Ink "Acquerello” Risotto

- Grilled Gundagai Lamb Chops

OPENING HOURS: Daily 17:00 - 01:00 hrs.
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NEW DESSERT SELECTION:
SWEET CREATIONS TO SATISFY
EVERY CRAVING
AT RED SKY

Indulge in our latest dessert offerings, crafted to tantalise
your taste buds. Savour a symphony of flavours, textures,
and visual delights with our new dessert offerings. Book
now for an unforgettable sweet experience with our new
selection of desserts.

- Lemon Opulence 535++
Whole lemon mousse with its marmalade
and black lemon sorbet

+ Pain Perdu Créme Brilée 455++

Fresh marinated Berries and caramelised cream
- Marble Crown

Fresh strawberry & compote, strawberry

sorbet crunchy meringue and mascarpone

- Black Forest Revisited 520++
Sweet and sour cherries with different
chocolate textures

« Chocolate Fondant 520++

Pistachio ice cream, chocolate chip
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OPENING HOURS: Daily 17:00 - 01:00 hrs.
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All prices are subject to 10% service charge and 7% government tax.
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FESTIVE SEASON EARLY BIRD

BOOK NOW UNTIL 30 NOVEMBER 2023

VENTISI Level 24 - International Dinner Buffet (Italian,
Thai) THB 2,999+ per person Free flow sparkling wine,
cocktails, wines and beers and THB 999++ per child (6
- 1 years) including soft drinks & water.

From 18:00 - 22:30 hrs.

UNO MAS Level 54 - THB 9,955++ per person Surf and
Turf Celebration, free flow Champagne and premium
drinks, cocktails, white wine, red wine. Seafood on ice,
made to order gourmet courses.

Free access to the firework for the 20 first people to
booking at Red Sky Bar.

From 19:00 - 23:30 hrs.

RED SKY Level 55 - 6 course Gala Dinner priced at THB
16,555++ per person including a bottle of Royal Brut

Pommery N.V. Champagne per couple and live band.
From 19:00 - 02:00 hrs.

RED SKY BAR Level 56 - Cocktail party THB 3,500 net
per person including 1 glass of Royal Brut Pommery N.V.
Champagne. Live band and DJ.

From 19:00 - 02:00 hrs.

COCOA XO Level 57 - THB 7,999++ per person Free Flow
cocktails, cognac, spirits, wine, beer. Unlimited
homemade chocolates
From 21:00 - 02:00 hrs.

CRU CHAMPAGNE BAR Level 59 - THB 10,955++ per
person Free Flow Royal Brut Pommery N.V. Champagne,
selected cocktails, spirits, wines / D)

From 21:00 - 02:00 hrs.
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All prices are subject to 10% service charge and 7% government tax.

For further information call T: 02-100-6255 E: diningcgcw@chr.co.th
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NEW YEAR'S EVE
EARLY BIRD

BOOK NOW TILL 30 NOVEMBER 2023 _ -

15. 10. *

DISCOUNT DISCOUNT

FOR VENTISI FOR ROOFTOP

*Subject to availability *Conditions apply
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SPOOKY SPIRITS
HALI OWEEN COCKTAILS HAUNTING

FROM 20 - 31 OCTOBER 2023

This Halloween, we invite you to join us for a ghoulishly
good time at all our restaurants and bars. Our talented
mixologists have conjured up a spine-chilling selection
of cocktails that promise to add an extra dose of
frightful fun to your festivities. From eerie elixirs to
chilling concoctions, these Halloween-themed drinks
are sure to cast a spell on your taste buds.
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COCOA XO

CHAMPAGNE BAR

A G.H.MUMM BAR

For further information call T: 02-100-6255
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DECADENT DUCK iawywidy
THE CHALLANS EDITION as1aasv

t 4

AT RED SKY ﬁ 009TNISISAdN1Y

This month at Red Sky Restaurant, the seasonal spotlight  dausugdkovoIKisisaaney UDIBTYAULIAUAaDVSaBIAN
is on the exceptional Challans Duck from western France, Kshsiua:zus:adauovoinisylsu wyaugQnmavovida
prized by chefs for its distinctive flavour and rich, tender 3123V WYFQAWLAUDINKSVLAFA:3UAN 10aUdaDvIANU
meat. Indulge your palate with our chef’s selection of samﬁﬁlﬁuﬁuua:q’ud"wa\)lﬂomaaa\) ﬁ:lﬁau"uua:samﬁﬁ
European dishes that showcase the unparalleled laaldu svassAwylagswam ssls KoKUIwWoASOUS:DKDY

tenderness and rich flavours of Challans duck. DIKISISQaNy
Smoked Challans duck breast onwasundunudnaaaoasunin
Organic leaves, toasted almonds ldFSwwsoudauoudauuazusUilaninUasiion
apple infused balsamic 790++
790++
Auniugno
Pan seared foie gras uaUsmoadniuduazasuldatsisada
Apricot chutney, Piedmont hazelnut crumble 1,250++
1,250++
sUWnnoouLd
Butternut squash velouté ld3SWwsounaSontiadukIuNSwWiwa
Truffled foie gras croquettes 590++
590++ N
uovidacduuhiu
Duck leg confit ld3swwsoudusuAdnaauazrouiaviAdaauUAISILUA
Fresh orange caramelised shallots, braising juice 1,550++
1,550++
onlaghonudnsn
Pan seared duck magret ldSwwsououlawdu Uunsviadiweua:soalbuiuao
Beetroot, braised endive potato mille-feuille 1,650++
red wine sauce
1,650++
OPENING HOURS: Daily 17:00 - 01:00 hrs. Lanyda - Ja: nndu 17:00 - 01:00 u.

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