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wyfemnaitlaun SlasmyqlayazidSuwiauia3oafiss (Kurobuta pork back ribs with braised

vegetables and grilled puff sour bread) &wluwyladiFan (F3ww3anls3le (Iberian pork tenderloin
with chorizo and saffron riso) #lassiila uLuSe wasna semandes suaiudaeldlsn (Australian beef
120-day grain fed Black Angus short ribs, oak smoked) waziadunana1ia 1FsWnse vlanszqn (US
Wagyu tenderloin silver grade MBS 4-5 with bone marrow herbal crust) LN%LL&HE}?‘E}E}L‘%&I gl 990
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https://www.thaimediapr.com/%e0%b9%80%e0%b8%a1%e0%b8%99%e0%b8%b9%e0%b8%a2%e0%b8%ad%e0%b8%94%e0%b8%99%e0%b8%b4%e0%b8%a2%e0%b8%a1%e0%b9%83%e0%b8%99%e0%b8%9b%e0%b8%b5-2019-%e0%b8%97%e0%b8%b5%e0%b9%88%e0%b8%ab%e0%b9%89%e0%b8%ad/
https://www.thaimediapr.com/%e0%b9%80%e0%b8%a1%e0%b8%99%e0%b8%b9%e0%b8%a2%e0%b8%ad%e0%b8%94%e0%b8%99%e0%b8%b4%e0%b8%a2%e0%b8%a1%e0%b9%83%e0%b8%99%e0%b8%9b%e0%b8%b5-2019-%e0%b8%97%e0%b8%b5%e0%b9%88%e0%b8%ab%e0%b9%89%e0%b8%ad/
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diningbangkok@marriott.com



