CHEF FABRICE
KEM SENG

MEET CELEBRATED AND AWARD-
WINNING CHEF FABRICE KEM SENG,
FRESH OFF THE BOAT FROM THE HEART
OF CULINARY EXCELLENCE AND
EXCLUSIVE FINE DINING, LE COUPE
CHOU, PARIS - CHEF DE CUISINE.

CHEF FARBRICE'S CULINARY CAREER IS
AS ADVENTUROUS AS HIS DESIRE TO
SERVE YOU BOLD AND CREATIVE
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Chef de cuisine

DELICACIES.

+66 (0)65 909 1925 FABULOUS FOOD

WWW.VELVETBANGKOK.COM DELICIOUS DRINKS

FACEBOOK | VELVET BANGKOK INDULGENT ENTERTAINMENT

INSTAGRAM | VELVET BANGKOK



https://www.google.com/search?q=velvet+bangkok&source=lmns&bih=719&biw=1363&client=safari&hl=en&sa=X&ved=2ahUKEwiL2J7w8Zf9AhVXzqACHRk4CNUQ_AUoAHoECAEQAA#

STARTER

MUSHROOM SOUP

Creamy mixed wild mushrooms, truffle oil & paste

VELVET NACHOS

Homemade fresh & spicy guacamole

SMOKED DUCK BRUSCHETTA

Duck, tomato salsa, coriander

QUESADILLA

Slow cooked pork, coriander, spring onion

MARINATED PRAWNS

Sweet chilli sauce, orange & citrus dressing

TUNA CEVICHE

Avocado, coriander, coconut milk, leche de tigre dressing

IMPORTED BEEF CARPACCIO

Marinated onions, crispy garlic, basil & truffle oil

BLUE CRAB AVOCADO

Red radish, tomato salsa & Napoli sauce

SALMON GRAVLAX

Grated potato, spinach juice, virgin olive oil

TRUFFLE BURRATTA

Tomato, sundried tomato, Serrano ham
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MAIN COURSE

LINGUINE BEEF MEATBALLS

Tomato sauce, basil, Parmesan cheese

BLACK TIGER PRAWN LINGUINE

Ginger, lemon & squid ink sauce

IMPORTED BEEF MEATBALLS

Fine mashed potato, crispy onions, red wine gravy

SEAFOOD GRATIN

Prawns, scallops, squids, cheesy béchamel

CRISPY PORK BELLY ORANGE REDUCTION

Slow cooked pork belly, carrots, asparagus & sweet potato

SCALOPS & CHORIZO

Squid ink risotto, dried tomatoes, roasted pistachios

MARINATED AUSTRALIAN BEEF STEW

Young carrots, potato, mushrooms, baby shallots, bacon

AUSTRALIAN BEEF TENDERLOIN

Wedges potatoes, fresh herbs, truffle & red wine sauce

DESSERT

VANILLA CREME BRULEE

Roasted almond flake

TIRAMISU

Another way

VELVET CHOCOLATE LAVA

All prices are subjected to 10% service charge.
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Please Note: If you have a food allergy or special dietary requirement, please inform our staff.



