BASQUE GRILL BY ROBERTO GONZALEZ

AT UNO MAS
MONDAY TO FRIDAY 18:00 - 23:00 HRS.
SATURDAYS - SUNDAYS AND PUBLIC HOLIDAYS FROM 12:00 - 23:00 HRS.

Discover the unique Basque Grill pop-up on Uno Mas' Dining
Deck. Delight in the robust flavours of El Capricho Chuleton,
expertly grilled Txogixu Txistorra sausages, whole charred
turbot, and more, all cooked over an open flame. Cap off your
meal with the renowned burnt Basque cheesecake and explore
adiverse selection of rich Basque wines, including Txakoli, Rioja
Alavesa, and ciders. Curated by the talented Chef Roberto
Gonzales Alonso, this culinary journey is a must-try opportunity
to savour the authentic tastes of The Basque region. From now
until February 2024.

UNO MAS - Wine Bar — Tapas Bar — Basque Grill @ the Dining
Deck
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BASQUE GRILL

For further information call T: 02-100-6255 E: diningcgcw@chr.coth @ unomasbangkok unomas_bangkok unomasbangkok.com
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CHAMPAGNE BRUNCH

EVERY FIRST SUNDAY OF THE MONTH
ON SUNDAY 7 JANUARY 2024 AT 11.30 - 14.30 HRS.
THB 4,555++ PER PERSON

Enjoy free-flow Pommery Brut Royal N.V. Champagne,
complemented by breathtaking views and a sumptuous selection
including fresh oysters, succulent Maine lobsters, finely aged
Blazquez Ibérico de Bellota ham, perfectly seared foie gras, and
more. Book your three-hour gastronomic journey for THB
4,555++ per person, including premium drinks, select wines,
crafted cocktails, tapas, and signature specialities.

The next Champagne Brunch will be on Sunday, 4 February
2024.
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This price is subject to 10% service charge and 7% government tax.

For further information call T: 02-100-6255 E: diningcgcw@chr.coth @ unomasbangkok unomas_bangkok unomasbangkok.com
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NEW WEEKEND LUNCH

AT UNO MAS
THB 1,490++ PER PERSON
SATURDAYS - SUNDAYS AND PUBLIC HOLIDAYS FROM 12:00 - 16:00 HRS.

Make your weekends more delicious. Chef Roberto Gonzalez
Alonso invites you to a sumptuous, all-you-can-eat Spanish
lunch extravaganza. Delight in a selection of cold cuts, starters,
mains, cheese, a salad bar and desserts. Share the joy! Invite
your friends and family to join us. It’s the perfect recipe for a
memorable weekend.

Highlights:

« Grilled octopus, smashed baby potatoes, green and red mojo
« Gambas pil pil on a toasted bread

« Cochinillo (baby suckling pig), passion fruit sauce, orange-
rocket salad

« Grilled lamb chop, potato purée, lamb jus

« Pan seared sea bass, sauteed vegetables Baque country style

Additional drinks packages:

e THB 149++ (free flow soft drinks, drinking water,
coffee and tea)

e THB 699++ (free flow soft drinks, drinking water, sangrias
draught Spanish beer, cocktails, coffee and tea)

e THB 999++ (free flow soft drinks, drinking water, sangrias
draught Spanish beer, cocktails, sparkling, white and red wines,
coffee and tea)
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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.coth @ unomasbangkok unomas_bangkok unomasbangkok.com




