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A Message From Our Culinary Artist,
Chef Titos

This menu is rooted in the Mediterranean its light, coastlines
and way of life. Shaped by grandma’s handwritten recipes,
the rhythm of the sea and the breeze through olive groves.

Flavours feel both distant and familiar like memories returning
as the sun softens. At View Rooftop Bangkok, cuisine is about
togetherness, plates are meant to be shared, conversations to
linger and moments to stay long after the table is cleared.

Thank you for sharing this time with us. We hope these
dishes spark connection and carry a sense of summer into
every gathering.

Recommended 9 Spicy Vegetarian % View Classics

If you have any allergy concerns, please inform our team prior to ordering.

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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TONO MARINATO '

Citrus Marinated Tuna,
Smoked Bell Pepper,
Kombu Consome,
Wild Greens, Capers
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4 GAMBI & FORMAGGI

. ' Poached Prawns, Seasonal Plums, 9
Beetroot,

Berries,

Buffalo Cream, Mint Dressing,
Mayo Espagnole

©es, fomato / Kombu Consome,
Manilla ©il, Nam Pla Dressing

Carob Husk, Tomatoes,
Citrus Dressing, Capers,
Spinach, Feta Cheese




TO SHARE

RICOTTA & HONEY

House Made Ricotta,
Chiang Mai Honeycomb, Herb ail,
Rosemary




TO SHARE

~ CHICKEN @ VIEW PLATEAU ()
SOUVLAKI House Made Jams,

Marinated Chicken Skewer, Local Cheese from Chiang Rai,
Tormato onion Salad, Tzatziki Sauce Sourdough Bread




DIPS & SIDES
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BABA GANOUSH @ &

Reasted Eggplant, Tahini Sauce,
Yoghurt Raita, Teasted Nuts, Pomegranate




DIPS & SIDES

OVEN ROASTED
VEGETABLES

Seasonal Vegetables,
Lemon Honey Marinade,
Mountain Oregano, Mustard

VIEW FRIES ( |

Triple Cooked Potatoes,
Oregano, Feta Cream




"l e MANI NI NT NS
N R AV AV AV AN
NANANAN AN
LAY AV ANV A WA
L Y INANININS
270~ . S NI
|' { Xl NANANANINS
) KL

J PAVAYS
a1 NN

Truffle Orzo, oached Ege
Brown Butter Foam \

CAULIFLOWER 2.0

Seared Cauliflower,

Spiced Yoghurt Sauce,
Lemon, Chimichurri
Candied Almonds

LEEKS @ BABY BROCCOLI ' | &

Charred Leeks, Grillled Broccolini, Muhammara Sauce;
Spicy Honey, Cashew Nut Dukkah

Yeast Butter Sauce,
Sourdough Gratin,
Chives, Yuzu,

‘Hazelnuts.




AL DENTE

LASAGNA @

Duck White Ragu, Pesto
Sauce Mernay,

Roasted Tomatoes




ved with Salsa Verde,
bles.

THON ET FRITESSS SCALLOPS igeglzlaln{tngca ffing,

Bteen Pepper Sauce CHERMOULA Pine Nuts and Raisin, Sauce Vierge,

Tuna Steak, Sweet P o Fries,
) i ; Wild Gree
Scallops Crilled in Chermoula Marinate,
Cauliflower Puree, Pumpkin, Chickenijus)
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THE STRIPLOIN % BABY CHICKEN

View Wagyu Sirloin, Bell Pepper Sauce, Half Baby Chicken, Algerian
Sweet Potato Fries i IS i

MOUSAKAS (

Lamb Stew, Charred Eggplant, Cheese Foam,
Crispy Potatoes, Tomato Demi Glace
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o
THE CHOCOLATE STRAWBERRIES & BASIL
MOUSSE Grilled Strawberries, Basil Ganache,

Dark Chacolate, Extra Virgin Olive Oil Pistachio I/C, White Chocolate Crumble,
Sea Salt%a ed Nuts Fennel

<

TIRAMISU AL ARANCIA

Classic Tiramisu Base, Caramelized White Chocolate,
Orange Zest, Kahlua Liguior

MEDITERRANEAN
CHEESECAKE

Baked Cheesecake, Ricotta, Feta,
Greek Yogurt, Grapes, Honey
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