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Available daily at U Sathorn Bangkok AP
lunch from 12 p.m. to 2.30 p.m. | dinner from 6.00 p.m. to 10.30 p.m.
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With Chef Jean-Michel's philosophy of
keeping recipes simple and thus
maintaining the original taste of the
produce he recommends
"Lightly-smoked sea bass served with
celeriac, snow peas and caviar sauce”

Pigeon is one of the true highlights of

French cuisine so come and experience

a secret Michelin star recipe featuring
"Breast of Pigeon served with

a pea purée, Jerusalem artichokes

and Arabica sauce”
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"Razor clams in their gelée with

savoy cabbage and sea urchin cream”

one of our most popular dishes since J'AIME
started welcoming Bangkok's diners.

For more information and reservations, please call 02 119 4899 or email reserve@jaime-bangkok com



