Settled in Nai Lert Park — Bangkok’s urban oasis, Lady L Bistro
is a neighbourhood eatery offering European bistro classics.

The rotating menu of a handful of savoury, breakfast dishes,
live stations, brasserie line, a la carte specials, weekend roasts
and brunches create exquisite atmosphere and dining pleasures.

Lady L Bistro was designed with Thanpuying Lursakdi Sampatisiri
aka “Lady L” in mind, using several types of marble and conservatory
style décor to crate a sophisticated, inviting ambiance.

The timeless look plays with a palette and patterns
to reminisce the flair of “Lady L’s” refined lifestyle.

Open everyday from 9.00 am to 10.00 pm
for breakfast, lunch, dinner, and weekend brunch.






CHEF’S RECOMMENDATIONS

SALAD

Parma Ham, Mozzarella, Nectarines and Figs 580
WISUILOY FHUDAFUFAA LLUANISULATANTIN

MAIN DISHES

Beef Wellington, Red Wine Sauce 1,480
wdvwneaonld iodulu whin duus gealuung

Grilled Australian Rack of Lamb, Sautéed,
New Potatoes, Baby Carrots, Red Wine Sauce 1,480
Fasvunzondmsidousng 1Tudsy uason godliuumg






SOUPS

French Onion Soup 380
FUviow

Wild Mushroom Cappuccino in Bread Bowl 350
gUnsuminluguudy

Crab Bisque 390
g

Z Signature dish

All prices are subject to 10% service charge and 7% government tax.
1AL GIlUFIWAIUENIT 10% tazndyaniiy 7%






SALADS

Classic Caesar
With Chicken
With Smoked Salmon

Forsaamn

Cobb Salad, Red Wine Vinaigrette
chicken breast, crispy bacon, boiled egg, tomato, avocado, blue cheese
danunAod E]ﬂ\[ﬂ LUPMBUNITBDU Idﬁlll wIPOLNA E]I'Jﬁ'ﬂ@ ‘U?ﬂg'ﬁ uwﬁﬂmt JULLG\\‘] U0

Whole Avocado Shrimp Cocktail

olaAla NIAINWALLILOILUE

Baby Rocket Salad, Fresh Pears, Blue Cheese, Lemon Honey Dressing

wiSeamedaan anuws yada undaanuiiiviauou

Rocket Salad, Grilled Shrimps, Mango, Lemon Honey Dressing

%'E)ﬂl,ﬂﬁlﬂﬂﬂ f‘l\iEJ']\i ﬂJ"lJ’J\iﬁﬂ UIFaRUIHILAUD U

STARTERS

Grilled Italian Sausages, Mashed Potatoes, Rocket Salad

Iﬂﬂ‘i@ﬂ@ﬁl’ll{ﬂﬂu Juum ﬁﬁﬁlfU‘U’i@ﬂLﬂﬁ]

Pan-Fried Foie Gras with Raspberry Sauce, Rocket Salad

ﬁl‘U‘Vﬂu 'Zfﬁ)ﬁi']ﬁLUE]ii ﬁﬁ@L‘U‘U‘SSfﬂLﬂﬁl

Classic Escargot
UDUNMINUSILAT DUFDALUSNTELTIYI

“The Tart” Truffle-Onion—Bacon Tart
msansulida Wvouuaziuaou

Crab Cake Croquette with Honey Mustard Sauce
ﬁ]‘i'ﬂ]ﬂLﬂLu@U ?!@ﬂuﬂmimmﬁuqud

Baked U.S. Scallops with Garlic Butter Sauce

M@EJL‘Z(@?;E)ULUUﬂiﬁLﬁEJN
Charcuterie Platter *4 types of cold cuts*
Cheese Platter *4 types of cheeses*

Z Signature dish

All prices are subject to 10% service charge and 7% government tax.
1AL GIlUFIWAIUENTT 10% tazndyaniiy 7%
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HOMEMADE THIN CRUST PIZZAS

Smoked Salmon, Capers, Mustard, Mayonnalse Mozzarella Cheese 450
wmﬂmum%auauaumu LLF‘I‘UL‘U@‘E Mﬁﬁﬁ’i@ vrgoILud ‘?fﬁﬂ\]@ﬁ?ﬁﬁaaq

Italian Sausage, Mozzarella Cheese, Basil
Wegruurlansendnlasu Jauoagiisaan lKiszwidnna

Mixed Mushrooms

Champignon mushroom, Straw mushroom, Shiitake mushroom,

350

350

Ormgl mushroom Shimeji mushroom, Mozzarella cheese and Truffle oil
W?f?fﬂmuum&ﬁ'sm wiaugudnyoy winug Wiauen hnoosud Wiadwd

Favodagusaai unTutiansuida

Classic Margherita

Werg1uInN15an luszwndena goauzdona fauodgnisaan

Hawaiian

WFImuILauLazdulzsn godauzdond Jauodagsand

Parma Ham, Rocket Leaves topped with Truffle Oil

g e < ¥ o =3 1%
WIsUILEN tulsontne urjuianswia

Vegetarian

450

350

450

350

Spinach, Tomato, Black Olive, Champignon Mushroom and Mozzarella Cheese
fergneinga inlay vzidowe uznondl Winugudnyoy Fauodasnisaan

EXTRA TOPPINGS

Select 3 items*

Prama Ham 35 g.

< o
WITWILTN 35 NITY

Ham 30 g.

1oy 30 Nsu

Smoked Salmon 35 g.

UFALUDUSUAIU 35 NS

Anchovies 20 g.

ueglgni 20 nFu

Itwalian Sausage 50 g.

Tansendadau 50 N5

Black Olives 15 g.

wzNoNeE1 15 N5u

Tomatoes 15 g.
wzidolnd 15 NSy

Spinach 15 g.

einlay 15 NSy

Mixed Mushrooms 35 g.

Winsiu 35 NSy

Rocket Leaves
SoALm

Sweet Basil
d@3nuda

100

Mozzarella Cheese 40 g.

podagsanIda 40 NFu

Parmesan Cheese 10 g.
waugIuda 10 N5y

Blue Cheese 15 g.

yadda 15 N5

Gorgonzola Cheese 15 g.

nesnoulgaida 15 N






PASTAS

Classic Carbonara 520
A U5
Wagyu Bolognese 550

Foatlo11N1

Truffle Cream Sauce 490
godansunsuiila

Seafood A.O.P 690

A & A 5
dulm N9 Uanudin viosgna winuniauazsnssiviey

Arrabiata 420
L) ﬁmmﬁammmzw%mmu

Wagyu Beef Lasagna 520

ANYIUYNTUBIN

Spinach Lasagna 490
agunenlen

Choice of pasta

Spaghetti

wuaUnaf

Penne
LA ULWULL

Angel Hair

> o a
LFULLDILRALLTT

Fettuccine
wwulan gy

< Signature dish

All prices are subject to 10% service charge and 7% government tax.
F1A10GIlUFIWAIUENIT 10% uazn@yaniy 7%






MAIN DISHES

Duck Confit, Mashed Potatoes, Sautéed Baby Carrots, Red Wine Sauce
adlwnidaudunseu udsvua winesen gealiuung

Fillet of Crispy Skin Salmon, Rosti, Champagne Sauce
Uaugauounivnseu udsstlosney gomaugulny

Whole Roasted Baby Chicken, Sautéed Baby Carrots, Roasted Potatoes
Iﬂﬁ]ﬁLﬂﬂMMﬂLﬂi@\?L‘V}ﬂEﬂ\‘l lJuDJi\i LLagltMIDn

Kurobuta Pork Chop, Sautéed Peas and Mashed Potatoes, Mustard Sauce
wosAreUMAlsyA: DAFULAN UUA FodATaA1TA

Slow Cooked Lamb Shank, Shallots in Red Wine Sauce , Mashed Potatoes

gaunzauliuumg uun

Steak Frites, Bearnaise Sauce
adndoduuenaig fudsnen gediuasud

Chicken Wellington, Red Wine Sauce

wdvwisaeala aslwnln waou Win Auus Fodliuiag

Baked Whole Seabass with Lemon Butter Sauce
danzswugoaiuguzinn

Chicken Pot Pie

azlwnin uasenuaznaueuAsugd puwsouLUIwIe

Pulled Pork Burger with BBQ Sauce, French Fries, Coleslaw

L‘U@iLﬂ@’i ‘VIlJQﬂE ?J'E]ﬁ‘UWﬁUﬂ’J Mu&]id‘l/]@ﬂ ﬂﬁﬂﬂ“ﬁﬂ’]ﬂﬂ

Fish & Chips, Tartar Sauce, Malt Vinegar

Uanaeaguulanendlnasungy sfucldanen
SIDE DISHES

Homemade French Fries
Juusvnoansou

Steamed Buttered Spinach
einlaueiniue LAz U

Onion Rings
RINOUNOA

Classic Buttered Peas and Carrots
DIAULA LATONEIALUYLAZUL
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DESSERTS

Stlcky Toffee Pudding with Homemade Salted Caramel Ice Cream
wmmoaummau ?f@ﬁ‘UfﬂLﬁ]@iﬁﬂ@ﬁ]‘?f I@ﬁﬂiil ‘?f@ﬁh’ﬂfﬂﬂ']i”l!,ﬁdﬂ

Apple Phyllo Tart with Homemade Vanilla Ice Cream

wolidavse lodansuatian

White Chocolate Fondant with Homemade Vanilla Ice Cream
wovesylasoalnuan lorn3uatda0

Classic Vanilla Custard Mille Feuille

o~ ° =
Jasaatiaan

Crépes Suzette
wnsUeana loAn3undaan

Bread and Butter Pudding

waAvguldtazgaaitiand

Pavlova with Mixed Berrles
LZJ@LL%\‘]FT[?J‘ZITJ@‘UT]%@U ‘lﬁu'ﬂ‘U@ﬁﬁi?M

Créme Caramel
ﬁ”ﬁ’]tllﬂﬁﬂﬂﬁi@ aﬂwsuusum

< Signature dish

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

F1A10GIlUFIWAIUENIT 10% uazn@yaniy 7%
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