La Pizzaaaa (12“)

TAPAS
OYSTERs

190/540/1,020

(x2/x6/x12)

Fines de Claire #3 - weekly fresh arrivals
served with Mignonette and seafood sauce

stagiaires Signature fries

(v)
fresh cut potato fries, served with homemade mayonnaise
add cheese on top +80

140

DUCK RILLETTES

220

homemade slow cooked shredded duck breast,
served with cornichons and toasted bread

Camembert & Figs

(v)
deep fried Camembert cheese croquettes,
served with dry figs, grapes and cashew nuts

340

Fresh Burrata

380

mushroom soup (v)

190

Seabass Tartare

280

mushrooms, cream, white onion, white wine
and Parmesan cheese, served with toasted bread
red onion, green apple, sesame oil, capers
served with toasted bread

la Quiche

180

homemade egg & cheese tart with bacon,
zucchini and eggplant, served with green salad
with lime and coriander

Black Olive Tapenade
served with toasted bread

(v)

280

Pepperoni

360

Parma

420

Larb Moo

340

sEAFOOD

420

Flammenkueche

360

tomato sauce, mozzarella, grilled eggplant,
fresh basil, garlic and Parmesan cheese

tomato sauce, mozzarella, Parma ham and rocket salad
tomato sauce, mozzarella, minced pork, chili,
red onion, lime and herbs
tomato sauce, mozzarella and mix seafood
cream, mozzarella, smoked bacon and white onion

La Truffe

520

4 Cheese

480

Nordika

540

Goat Cheese & Honey

(v)
cream, mozzarella, goat cheese buche, honey,
roasted walnuts and rocket salad

560

half’half classique

420

half’half speciale

560

Fried Calamari

220

Spicy Meatballs

240

with Tartare sauce

minced pork meatballs, served with Nam Jim Jaew sauce

to the

Eggplant (v)

180

160

Emmental cheese and Parma ham

Fry me

360

tomato sauce, mozzarella, Paris ham,
black olives and mushrooms

480

Ham & Cheese Croquettes

(medium/big)

Reine

Burrata

220

marinated with BBQ sauce and sesame seeds

selection from our Chef
served with grapes, cashew nuts and toasted bread

260

220

260

(v)

Spicy Chicken Wings

Cold Cuts & Cheeses

(v)
tomato sauce, mozzarella, black olives and fresh basil

cafe speciale

Sauteed Garlic Shrimps
served with toasted bread

Marguerite

tomato sauce, mozzarella and salami

(v)
cherry tomato confit, crispy garlic, fresh basil
and Balsamic sauce, served with toasted bread

Mediterranean Eggplant Dip

cafe classique

790/1,190

Moon (combo)

spicy chicken wings, ham & cheese croquettes,
fried calamari, spicy meatballs and Stagiaires signature fries

tomato sauce, fresh burrata, Parma ham and rocket salad
cream, mozzarella, black truffle, Paris ham,
cherry tomatoes, Parmesan cheese and rocket salad
cream, mozzarella, brie, taleggio and blue cheese
cream, mozzarella, feta cheese, smoked salmon,
sour cream, cherry tomatoes and rocket salad

(excl. Burrata pizza)

...Extras on top...
890

*** black truffle or FRESH Burrata

+40
+80
+140

* Black olives, egg, capsicum, tomato, onions or rocket salad
** Mozzarella, mushrooms, bacon, Paris ham or Parma ham

Moules-Frites

400Gr fresh mussels, served with STAGiaires signature fries

MariniEreà

640

Blue Cheese

690

Poulette

640

Thai Style

640

le Cordon bleu

380

La carbonnade flamande

540

Beef Tartare

440

Fish & Chips

420

La bavette

590

Grilled Seabass

380

Caesar

280

goat cheese & honey (v)

380

Coco-Shrimps

260

avo-mango

(v)
fresh mango and avocado salad with quinoa, pickled beetroot,
cherry tomatoes, feta cheese and house dressing
add Parma ham, grilled chicken or shrimps +120

360

Truffle Coquillettes

320

Risotto Alfredo

340

Linguine Kee Mao Seafood

340

Risotto Seafood

420

alla carbonara

280

Risotto Truffle & Mushrooms (v)

480

pasta POMODORO

260

in classic white wine sauce
in cream and white wine sauce

in blue cheese, cream and white wine sauce
in green curry sauce

Fish & Meat
Paris ham, chicken breast and Tomme de Savoie cordon bleu,
served with mashed potatoes, ratatouille and garlic mushrooms
NZ prime tenderloin, quail egg yolk, served with Stagiaires
signature fries and green salad add black truffle +140

NZ beef flank steak, ratatouille and mashed potatoes
choose sauce from red wine-shallots/mushroom/blue cheese +80

traditional beef chuck stew, slow cooked in Belgian dark beer,
bacon, served with Stagiaires signature fries
battered fish sticks served with Tartare sauce,
Stagiaires signature fries and green salad
served with sautéed vegetables and couscous in virgin sauce

Salad
crispy marinated chicken, cos lettuce, bread croutons,
Parmesan cheese and Caesar dressing add smoked bacon +80
fresh shrimps, cherry tomatoes, cucumber and onion,
cooked in lime juice, coriander, spices and coconut milk

goat cheese & honey toasts, roasted walnuts,
green apple, cherry tomatoes and green salad

Pasta & Risotto

add to any pasta/risotto A fresh burrata on top +140

mini-elbow pasta, Paris ham, black truffle,
Parmesan cheese and cream

mixed seafood pasta, soy sauce, fresh basil and green pepper
pasta with smoked bacon, egg yolk, white onion
and Parmesan cheese
(v)
pasta with fresh tomato sauce, fresh basil, black olives,
cherry tomatoes and Parmesan cheese
add spicy meatballs on top +140

chicken breast, onion and mushroom risotto with
creamy leek, Parmesan cheese and white wine sauce
mixed seafood and white wine tomato sauce
mushrooms, black truffle, Parmesan cheese,
cream and white wine sauce

Bread & Buns

(all served with stagiaires signature fries)

Beef Burger

380

LE Croque Monsieur

280

Crispy Chicken Burger

320

LE Croque MADAME

320

Veggie Toasty (v)

260

LE Croque Truffle

380

le Chocolat Fondant

220

Apple Crumble

220

CrEme BrUlEe

190

Artisanal Ice-cream

160

homemade brioche bun, NZ beef patty, Emmental cheese,
Thousand Island sauce, red onion, fresh tomato, pickled
cucumber and lettuce add bacon +80
homemade brioche bun, chicken Milanese, cheddar cheese,
Sriracha mayo sauce, coleslaw, fresh tomato and lettuce
eggplant, mushrooms, fresh tomato, bechamel,
served with green salad and Emmental cheese toasty

traditional Paris ham & Emmental cheese,
served with green salad and bechamel toasty

Croque Monsieur, served with green salad
and sunny-side up egg on top
Parma ham, brie cheese and bechamel,
served with green salad and black truffle toasty

Happy Ending!
served with artisanal vanilla ice-cream
traditional cream, egg and vanilla dessert,
topped with caramelised sugar

served with artisanal vanilla ice-cream
2 scoops - choose from: vanilla, salted caramel, chocolate,
hazelnut, lemon, pistachio, blueberry and raspberry
add 1 scoop +80

prices are in thb, subject to 10% service charge and 7% government tax

