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COCINA VASCA

THE RETURN
OF EXCLUSIVE BASQUE DINNER WITH

1-MICHELIN STAR GUEST CHEF

" YOSHITSUGU YAMAMOTO

14™ - 15™ AUGUST 2025

19.00 HRS. ONWARDS

8-COURSE DINNER

THB 3,700++
THB 4,200++ WITH WINE PAIRING

UNO MAS welcomes back Michelin-starred
\ Guest Chef Yoshitsugu Yamamoto from
Osaka for two nights only—14t" and
15t August 2025—as he returns with his
acclaimed Basque Dinner experience.

Renowned for his bold interpretation of

modern Basque cuisine, Chef Yamamoto

brings his signature fire-kissed flavours

and refined technique to Bangkok in a
multi-course tasting menu that blends
culinary tradition with contemporary
7 finesse.
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For further information, please call dining reservations T: 02-100-6255 E: diningcgcw@chr.co.th
@ unomasbangkok @ unomas_bangkok unomasbangkok.com



MENU
Welcome drink

Helado de Bonbon de Foie Gras
Foie gras and chocolate bonbon
Pommery Royal Brut NV

APERITIVOS
Mini cup de tartar de atun rojo con crema de cebolletas y cebollino
Chutoro tuna tartare, chives and spring onion cream

Cuajada de esparragos blancos
White asparagus clotted cream

Gilda en summer roll

Summer roll Gilda
Txakoli Astobiza 2023

PINCHOS BRIOCHE
Gambas dulces a la parrilla con mousse de higado
de rape y jamon ibérico de bellota
Grilled Amaebi prawns, monkfish liver mousse, ibérico ham
Vieiras en salmuera con shiso bese
Hokkaido scallops, shiso pesto
Sardinas marinadas con crema de anchoa
Marinated sardines, Santofa anchovy cream
Gargalo Godello 2023

Gazpacho de sandia
Watermelon gazpacho
Getariako Txakoli Rosé 2023

Arroz negro con ostras samurai, jamon de bellota ibérico, nori, cebollino
Black rice with samurai oysters, ibérico ham, nori, chives
Terras Gauda, Rias Baixas DO 2023

Rape a la parilla en salsa verde
Grilled monkfish in Basque green sauce
Lore de Ostatu 2021

Txuleton de vaca Japones sal de Ahana
pimientos del piquillo, ajos fritos, puré de patatas
Japanese Kamimura Gyu txuleton, Ahana salt
piquillo pepper, fried garlic, mashed potatoes
Malleolus 2018 93pts. Robert Parker

Tarta de queso
Traditional Basque cheesecake
Diatomists Oloroso Singular Botas
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