Lci?im

BY COCOTTE

-l/Le_, ?15‘6—_62_»«:6,_“—-17 @1&55 e_).,k.,e_,

(O) /VICTORIABKKEMGQ © evicToRIABKK ) /vicToRIABKKEMQ






(Lot

BY COCOTTE

—l/ﬁe, 715‘(',—@@‘5675;7 @‘1&55@‘1:,1,



Uwder e direction &6/ Cmm’o/ (c_j xeecbie
ngéz Olb’u'u[@& \/a/w D@b Wo—@é/
and, Hw/c@ c&,@()/ W'uaow ! G‘ubb CLw‘wa‘Cwaw@wW

\/ictoria dtnives To becowme your wech 6@»@%@6& ol Jla/g brasserio

w/u_du o wpwwaﬂ/ WL owbazw upu_du /OO% L&Mmo«rﬁb f‘u&(f/w&_céz
and cach disk w c/ww()mﬁ,@g m,(iw b y our dedicdted, oﬁ;&()&/

= %
| Chefy Gibh Clely Jonikes



O PLA o (7

Victoria by Cocotte is the 21st Century Brasserie where everyone can create

their own experience. The Brasserie welcomes you everyday from 7.30 am to 10 pm

It is the ideal address for any occasion. You can enjoy our meals on the go,
sip your favorite coffee on our terrace, or be seated inside in our charming atmosphere.
Whether you are a breakfast lover, in need of a light snack, or in the mood for

a rich and hearty meal - Victoria has it alll.

With exciting dishes such as avocado toast, organic roasted chicken,

lobster roll, or our famous “Cafe de Paris” steak; your palate will be spoiled for choice.

Victoria's offerings are 100% homemade and unmatched in quality.
Each technical detail is carefully crafted by our dedicated Chefs, Bakery & Pastry team.
You'll savor their efforts from the shape of the pasta, the crispness of the bread,

up to the freshness of our cold-pressed juice.

Victoria delivers qu’rhen’ricify, taste, and texture to create
the perfect experience for every visit. / °
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Tzatziki Sauce

Victoria’s Mezze Board &=l v 620.-
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Gorgonzola [we \/“"é’ﬁ Salami
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] De|icc11‘essen Selecﬁon Paris Ham Parmesan Parma Ham 16th
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Please select items of your choice to create your own board (minimum 2 items)

Cheese Y 140.- Cold cut &=1130.-
Comté 12th Parmesan Parma Ham 16th Paris Ham
Brie Truffle Stracciatella Chorizo Coppa
Gorgonzola Smoked Gouda Salami Truffle Salami (+30.-)

Truffle Brie(+30.-)
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Truffle Salami

Prices are subject to 10% service charge and 7% VAT



Bruschetta Tomato Confit vV 260.- Chorizo Croquetas o) 260.-

Toasted boguef’re, tomato confit, pesto, Creamy chorizo croqueftas,
stracciatella & basil oil served with aioli sauce

Truffle Camembert 490.- Fried Calamari 280.-
Traditional French Camembert baked with Deep-fried marinated calamari
truffle served with toasted sourdough bread served with tartar sauce
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Truffle Curly Fries V 310.- Cheesy Garlic Bread V 220.-
Crispy cur|y fries with truffle cheese sauce Crispy bread stuffed with cheese & gor|ic

Prices are subject to 10% service charge and 7% VAT
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French Oysters 390.- / 690.- / 1,290.-

3 pcs/ 6 pcs /12 pcs
Fine de Claire N°3

served with shallots, vinegar & lemon

Prices are subject to 10% service charge and 7% VAT




Gravlax Salmon 440.-

Homemade cured salmon with fresh herbs, orange, cucumber, dill
cream, cherry tomatoes, rye bread & lemon zest

Lobster Bisque 390.- Tuna Tartare & Avocado 390.-
Flavourful lobster bisque with croutons, Yellow fin tuna marinated with lemon,
cherry tomatoes & aioli seaweed & avocado

Prices are subject to 10% service charge and 7% VAT
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Truffle Deviled Eggs YV 260.-
Organic eggs ’ropped with truffle mayonnaise
& fresh truffle

S

Escargots “Snails” 440.-
6 pcs of baked snails cooked with gor|ic
& herbs butter

Burrata with Parma Ham 4ol V620.-

Creamy Burrata, Parma Ham 16th
tomato confit, pesto & rocket salad

-l

Onion Soup V 360.- Pumpkin Soup V 260.--
Traditional onion soup with Swiss cheese Creamy pumpkin soup with roasted pumpkin
& gro’rino’red bread & pumpkin seeds

Prices are subject to 10% service charge and 7% VAT



Beetroot & Ricotta Salad v 310.-

Marinated bee’rroor, orange, rocket so|gd,
toasted wo|nufs, fresh ricotta
& pesto sauce

V 380.-

Roasted farmer chicken, bgby cos |e’r’ruce,
shaved parmesan cheese, crunchy croutons,
hard-boiled eggs & caesar dressing

Caesar Salad

Nicoise Salad

Baby cos salad, seared tuna, potatoes, egg, bell

YV 460.-

peppers, radish, asparagus, cherry tfomatoes,
olives, red onions & mustard dressing

Greek Salad

Mixed sor|crd, black o|ives, red onions,
cucumber, feta cheese, crouton, red bell pepper
& oregano dressing

vV 340.-

Victoria Cobb Salad 4ol 420.-

Roasted farmer cnicken, iceberg |e’r’ruce,
cherry tomatoes, ovocodo, corn,
hard-boiled organic egg, crispy bacon

& blue cheese mayonnaise

o A A,
Soft Shell Crab Salad

Crispy soft shell crab, butterhead lettuce,
ovocodo, mango, red onions, toasted almonds

490.-

& passion fruit mango dressing

Prices are subject to 10% service charge and 7% VAT
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Seafood Arrabbiata £ 520.-  Aglio Olio Bacon L2V 390.-
Linguine pasta, fresh seafood selection Spoghe’r’ri pasta sautéed with gar|ic, bacon,
in spicy tomato sauce & fresh basil pooched eggy, ltalian basil & fried shallots

Truffle Risotto V 590.- Lobster Aglio 1,490.-
Carnaroli rice, Jrrufﬂe, parmesan, Homemade spoghe’r’ri, gri||eo| |obs+er, lobster oi|,
creamy butter & truffle oil gor|ic, cherry tomatoes, fresh basil & crispy shallots

Prices are subject to 10% service charge and 7% VAT
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Penne Primavera V 440.- La Carbonara Il V' 460.-
Penne pasta, seasonall organic vege’rob|es, Spoghe’r’ri pasta, crispy guonci0|e,

stracciatella & pesto sauce parmesan sauce, shaved parmesan & black pepper

\_‘

Wagyu Beef Ragu 640.- Coquillette Jambon Truffle &3V 690.-
Homemade ‘rog|io+e||e, slow-cooked French s’ry|e pasta, Paris hom, mushrooms,

Wagyu beef & parmesan cheese Comté cheese & fresh truffle

Prices are subject to 10% service charge and 7% VAT
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Lobster Roll 890.-

Homemade brioche bun, Maine lobster,
condimenfs, cocktail sauce & French fries

BY COCOTTE

&l 640.-

Cod Fish Risotto

Pan-seared Cod fish, risotto flavored
with chorizo, bell peppers & rocket salad

Fish "Meuniere"

460.-

Seared premium white Fish, butter & lemon sauce,
served with mashed potatoes, pors|ey
& sautéed spinach

560.-

Baked salmon steak with herb crust, steamed

Salmon “Aioli”

vege’rob|es, fresh herbs & saffron aioli

Fish & Chips

Crispy crumbed fish with chips, tartar sauce
& fresh lemon

480.-

Prices are subject to 10% service charge and 7% VAT



Seabass “French Riviera”

Baked Seabass (400gr), sauce armoricaine, assorted seofood,
green vege’rob|es, served with Mediterranean rice & spinoch

Ll £ Victoria's Signature Paell

Bomba rice cooked with saffron and seafood sfoc|<,

squid, prawn, spicy sausage, clam, olive oil & lemon

1,290.-

Prices are subject to 10% service charge and 7% VAT
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Half / Whole Farmer Chicken

.- Potatoes confit & chicken gravy

590.- / 990.-

Free-range farmer chicken directly

from the farm to your table

More than a rotisserie, Victoria accumulates
corefu”y selected artisanal produc’rs, poired with

a cosy atmosphere in the heart of Bangkok.

Our chicken is locally sourced in neighbouring
provinces such as Khao Yai & Chiang Mai by
caring farmers without the use of pesticides or

antibiotics.

The outcome?

A unique farm-to-table experience. .
q P Truffle Roasted Chicken 890.-
% . Chicken from the rotissoire, seasonal organic
t“"‘m vegetables, truffle cream sauce & fresh truffle

Prices are subject to 10% service charge and 7% VAT



Lamb Shank “Couscous” 890.-

Slow-cooked lamb shank in tomato and spices
sauce, gri||eo| vegefob|es & steamed couscous

Lol 440.-

Pork sausage, smashed potatoes & carrots with
mustards & red wine sauce

Victoria’s Bangers

Chicken Parmigiana

Crispy chicken breast stuffed with parmesan
and mozzarella cheese, s’rroccioTe”o, pesto,
tomato sauce, rocket salad & tomato confit

Pork Tenderloin & Mushroom I35 490.-

Grilled pork tenderloin, mashed potatoes

& creamy mushroom sauce

Mediteraneen Lamb Rack

Grilled organic lamb rack, ratatouille
and confit pofatoes, olives & fresh rosemary

Prices are subject to 10% service charge and 7% VAT




Black Angus Ribeye “L'entrecéte” 1,190.-

Grilled Ribeye, French fries & bearnaise sauce

Wagyu Hanger Steak “‘L'onglet” 940.- Beef Tartare 590.-
Grilled Hanger steak, French fries Traditional Black Angus beef tartare with pickles,
& contfit shallots gravy egg yo|k served with green salad & French fries

Qaees & Qldes

Mushroom Sauce
Bearnaise

Nam Jim Jaew
Shallot Sauce

Mashed Potatoes
Truffle Mashed Potatoes

Bistro Burger Sed 590.- French Fries
Wagyu beef patty, cheese, crispy bacon, Ratatouille
rocket salad, bearnaise sauce & French fries Sautéed Spinach

Prices are subject to 10% service charge and 7% VAT



“Cafe de Paris” Steak

400 gr of grilled Black Angus tenderloin with the famous “Cafe de Paris”
herb butter sauce, served with French Fries, salad & walnut dressing p—

1,490.-

XA T

Black Angus Prime Rib

Grilled Prime Rib served with mashed potatoes, ratatouille,
French fries, bearnaise sauce, mushroom sauce, shallot sauce

1kg - 3,290.- / 1.2kg - 3,990.-

Prices are subject to 10% service charge and 7% VAT



Créme Briilée - Valrhona Chocolate Mousse 290.-

Trodi’riorp| Cr(‘?me Briilée, Tahitian vanilla, Our twist on the traditional chocolate mousse
caramelized with brown sugar

- =

Apple Crumble 320.- Paris Brest 340.-

Baked apple compote with vanilla, Signature Paris Brest, homemade
crunchy crumble & vanilla ice-cream hazelnut cream & choux pastry

Hot Chocolate Brownie 320.- Berry "Millefeuille” 340.-
Hot and sTicky chocolate brownie, Crispy puff pastry, vanilla custard,
chocolate gcmoche, vanilla ice-cream berries ice cream, lime gel & berry crumble

& crispy chocolate tuile

Prices are subject to 10% service charge and 7% VAT
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Cafe "Gourmand” 290.-

Mini Creme Brilée, Mini Paris Brest, Mini Chocolate Brownie & one regular coffee or
tea included

Popcorn & Caramel Strawberry & Cheesecake Chocolate & Orange

Popcorn ice cream, caramel sauce, Cheesecake ice cream, Chocolate sorbe’r, fresh orange,

crispy popcorn, brownie caramel & = strawberry sauce, cheesecake, chocolate sauce, orange gel,

homemade whipped cream fresh s‘rrowberry & homemade candied orange & homemade
whipped cream whipped cream

560.- 340.- 340.-

Prices are subject to 10% service charge and 7% VAT
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WATER SOFT DRINKS

Victoria Water 50c| 50.-  Soda Water 33cl 50.-
Acqua Panna 50c| 70.-  Classic Lemonade 80.-
Acqua Panna 75c| 130 Coke / Diet / Zero 33l 80.-
San Pellegrino 50cl 95.-

Tonic Water Schweppes 33cl  80.-

San Pellegrino 75cl 145.- Ginger Ale 33cl 90.--

7 S.PELLEGRINO > ACQUA PANNA  Sprite 33cl 80-

THE FINE DINING WATERS

COLD PRESSED JUICE (300ml) 14O.-

(g Sunshine Green Day Energy Booster Immune Protect
f )

; ‘x*} Carrot Spinach Pineapple Beetroot
-y % Green Apple Green Apple Orange Watermelon

Orange Cucumber Green Apple Orange
Tumeric Celery Passion Fruit
Parsley Honey

Prices are subject to 10% service charge and 7% VAT



Passion Fruit

lced Tea

Fresh passion fruit,
In house tea blend

140.-

Berries

lced Tea

Selected berries juice,
in house tea blend

140.-

Peach Detox

Iced Tea Iced Tea
Homemade peach syrup, Fresh cucumber,
In house tea blend basil, aloe verra
In house tea Blend
140.- 140.-

Matcha
& Jasmine

Match-Jasmine syrup,
|ychee juice,
lime & soda

140.-

Raspberry
& Chia

Raspberry juice,
chia seeds, lime juice,
orgeat syrup & ginger ale

140.-

Apple Mango
& Cucumber & Passion
Cucumber syrup, Fresh passion fruit,
green opp|e juice mango juice,

& soda elderflower syrup & soda

140.- 140.-

Prices are subject to 10% service charge and 7% VAT
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COFFEE (Hot / lced)
Espresso 80.-
Lungo 90.- -
Americano 90.- 100.-
Macchiato 90.- -
Piccolo Latte 100.- -
Cappuccino 110.- 120.-
Cafe Latte 110.- 120.-
Flat White 120.-
Mocha 120.- 130.-
Chocolate 130.- 140.-

OPTIONS:

- Add extra shot

- Add almond milk
- Add soy milk

- Add decaf blend

Apricot Espresso Tonic

145.-

Homemade apricot syrup , tonic water , a shot of expresso

& twist lemon peel

TEA (Hot / lced)
English Breakfast Ceylon 1O.-  120.-
Earl Grey Ceylon 110.-  120.-
Jasmine Mao Feng Fujian 110.-  120.-
Whole Chamomile 110.-  120.-
Green Peppermint 110.-  120--
Aromatic Lemongrass 10.-  120.-
Green Tea 110.- 120.-
Matcha Tea 110.-  120.--
Matcha Latte 120.- 130.--

tavA11n

TORINO.ITALIA 1895

“All recipes are made with Lavazza Crema e Aroma blend.”

Combined with a hundred and twenty years of roasting
experience, Lavazza selects the best coffees from plantations
all around the world, in order to create specialised blends and

ochieving a perfecﬂy balanced coffee,
with a distinctive Hovour, aroma and body.

Jellyccino
lced cappucino, Chocolate coulis, Homemade

Coffee Jelly & Chantilly

Prices are subject to 10% service charge and 7% VAT
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"FRUITY"
Mixed Berries 160.-
Spinach, Cucumber & Apple 160.-
Coconut 160.-
Pineapple & Fresh Basil 160.-

Watermelon, Fresh Mint & Lime  160.

Orange, Passion Fruit & Mango  160.

"GOURMET"”
Madagascan Vanilla 190.-
Frappuccino Caramel 190.-
Belgian Chocolate 190.-
Cookie Praline 190.-

Prices are subject to 10% service charge and 7% VAT



FARM ROAST & WINERY

MOZZA BY COCOTTE

Based on the same principles as Cocotte Farm Roast
& Winery, Mozza by Cocotte offers a great selection of
premium [talian produc‘rs such as pasta, pizza and also
cheeses & cold-cuts. Comfort food oriented, the venue
brings back memories of a traditional Italian cuisine
"come la faceva la nonna’”.

@ O© /MozzABKK

COCOTTE
FARM ROAST & WINERY

Opened in April 2016, Cocotte conceptualises the « living
the farm » experience by creating a farm oriented
restaurant in Bangkok. Definitively close to its

suppliers, Cocotte’s main ambition is to provide quality
organic & local products to its customers. Cocotte is
not only oprering a |orge range of roasted meat,
organic vegetables, tasty cheeses and fine wines, but
also an unique farm-like atmosphere in the heart of

Bangkok.

FI© @ /cocoTTEBKK

LEON BY COCOTTE

Leon is the newest edition to our Cocotte {omi|y. Discover
our premium cuts and the best dry—oged beef selection in
Bangkok. Enjoy some of our signature dishes such as Leon
Truffle-Cheese Fries and Leon foie gras burger and the Foie
gras cheese steak. Experience our unpo\is%ed rustic yet
modern interior with brass and royal blue tones is designed
to enhance your dming experience with your friends or your
spec'\o\ someone.

n@@ /LEONBYCOCOTTE
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