
All prices are in Thai Baht and subject to 10% service charge and 7% VAT.  
Please inform our staff if you have any food allergies.  

Wifi password: 999999999 Instagram: bonpanasiantapas Sister restaurant: laromebythesea 

 
 

 
 
 
We are always looking for a little something extra:  
variety, creativity, and unexpected items on a menu.  
Enjoy the best tapas with Asian twists at BON. 

 
– Made with love by L’Arôme by the sea 

Michelin Guide Thailand 2023 
Thailand Favourite Restauant 2022 

2nd in Top 25 restaurants 2022 

 
VEGETARIAN                 fiber & carb  
 
Grilled Baby Corn       120 
Tamarind glaze, corn sauce, vegetarian 

 
Mixed Garden Salad      150 
Garlic & BON chili oil 

 
Veggie-Hummus Taco      150/pc 
Black quinoa, nuts 

 
Soy-Glazed Eggplant Donburi       200 
Vegetarian 

 
White Miso Soup      75 
 
MEAT                         real fire grill  
 
Grilled Beef Tongue     290 
Charcoal grilled jalapeno, lime, chili, coriander   
 
Australian Angus 200D Striploin MB3+      600 
Australian Wagyu Striploin MB5+      1100 
“BON steak seasoning” grilled over binchotan coals 

 

 
SIGNATURE            must try  

 
Lamb Skewer       90/pc 
Binchotan charcoal grilled, cumin, chili, Sichuan pepper spiced New 
Zealand lamb shoulder, minimum order 2pcs 

 
Pork Belly Taco      200/pc 
10-hour sous vide roasted pork belly, pickles, roasted peanuts 

 
Cauliflower Tempura      250 
Gochujang, salted egg sauce 

 
Masala Chicken Croquette       300 
Curry mayo, pickled shallots 

 
Spicy Tuna Volcano      300 
Saku AAA, spring onion, caper, Dijon mustard, crispy rice cake 

 
Lobster Black Spaghetti       490 
Rock lobster, squid ink pasta, Crayfish olio 

 
Homemade Woodfire Flatbread      200 
Edamame hummus, chili oil 
Please allow 15minutes preparation time 

 
 

SEAFOOD       2 steps from the ocean  
 
French Josephine Oyster      190/pc 
Fresh shucked or Burgundy herb butter gratin   
        
Miso Glazed Cod      400 
Sautéed bok choy, shiitake 

 
Binchotan Grilled Shrimp      400 
Prawn bisque, cilantro salad  

 
 

DESSERT                sweet tooth  
 
Pandan Millefeuille      250 
Pandan chantilly, coconut mousse, tropical fruit 
 
Sakura & Matcha Mochi      200 
 
Asian Gelato      100/ball 
Matcha, Yuzu 
 
DRINK                                        tipsy 
 
Asahi 33cl      160 
Fullmoon Chatri IPA 33cl      220 
Fullmoon Bussaba Ex-Weisse 33cl      220 
Saké TAKIZAWA Tokujo Honjozo    700/2000 
Yuzushu      200  
Fleur de France Blanc de Blancs,  
Sparkling, France                                   300/1500  
El Gos Blanc, Grifoll Declara,  
White, Spain                                            400/2000 
Château Paradis EssenCiel, Côtes de Provence, 
Rosé, France                                           400/2000 
Legado Del Moncayo Isaac Fernandez D.O. 
Campo De Borja, Red, Spain               400/2000 
 
Freshly Squeezed Fruit Juice     200 
Soft drink 33cl      100 
Acqua Panna /S. Pellegrino 50cl      150 
Coffee/Tea      150 
Cocktail selection       350 
 
Please consult our staff  
for more drink choices 


