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BODE.GAS

Bodegas Wine and Restaurant,
a must-try Spanish fusion restaurant
situated on Ratchapruek Road, brings
you authentic Spanish vintage wines
paired with Michelin Recommended
dishes made using premium ingredients.
We provide a casual dining experience
and quality service with live bands
performing pop jazz.




Marcial air, that special feature which sets our
free-range Iberian pigs apart. Raised in the oak
pastures of El Encinar de Poniente (Extremadura),
they are fi ne examples of a noble, strong, firm and
highly-valued breed.

Iberian pigs which are free to graze on acorns, grass
and roots, a combination guaranteed to produce
animals with fi rm, muscular fl esh marbled with
exceptionally tasty fat.

Iberian and
Iberian acorn-fed ham

Iberian and
Iberian
acorn-fed

Aroma, unctuousness,anincomparable
fl avour: in short, ham. An icon of
Spanish gastronomy savoured all
over the world. Obtained from the
bacR legs of Iberian pigs, our hams
are cured for between 24 and 48
months. They are produced using
traditional methods from start to
fi nish,

with curing in our drying rooms and
cellars, following a completely natural
process using cold, dry mountain air.
When cut, their colour ranges from
intense to pale red, exhibiting
considerable fat marbling which give
them the fl avour and unctuousness
characteristic of Marcial ham.
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RECOMMENDED
“&'

RECOMMENDED B

Sea Bass Basque : Octopus Stew |
Vinaigrette y aq3KingnG
h-;ii:;! audinduragivaladaiu X | A Slow CooRed Octopus From 1’
k2L ] : Valencia And Sweet Peas

480 tus A | Lamb Shank With

) Mash Potatoes
r < i \““:‘:“ vn:gubunav 1Iswwsauiuva

Caramelized Slow-Cooked Lamb
Shank Served With Mash Potatoes .

950 tuB

* Grilled Pluma - -

= dunoKydlgTv IIasaasnYs
Charcoal Grilled Iberico Pork Top Loin,
Grilled Vegetable, Chimichurri

1,800 tus (300g) ”

waaddu na: Kogisaa

Cold Capellini, Yuzu Seaweed
Dressing, Seared Scallop

480 tuB

Jamon Raspberry
Salad '

awau d1UsTh saluasada

Jamon Iberico Shoulder, Raspberry
Dressing, Strawberry, Fennel

450 tas
Wa yu Rib E;

2125U218 400 g. 7

Cuttlefish Chi'__'.f‘:/

: , i Charcoal Grilled Wagyu Rib Eye
Garllc ﬁ,/ & And Sweet & Sou.r__Qn__i__on,
JdukiinWawsnns:ifigy - i e ASPafaQ‘fSIChipg"v\zfi{];‘<
Stir Fried Cuttlefish With g VN Hollapdalse S
Garlic And Chili ;‘_‘ : 2,000 THB (4009)
450 tus -

*$1AMDIKISTLIUSIUAIUSNTS 10% / Prices exclude service charge 10% *31A191KISEVIUSIUANUSMNS 10% / Prices exclude service charge 10%
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Cheese Platter \ \

Ba 3 sla na:wald p . \ ‘d
Blue, Brie, Manchego, Grapes / N

And Dry Fruits

650 tus __ - E «@‘:

Lomo, Chorizo, Salchichén

590 tuz

Jamon Iberico
ORO (50 g.)
o1wou d1usin 48 1dau (50 g.)

Jamon Iberico
Ham 48 Months (50 g.)

e 2 1,230 tus
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Asparagus Jamon

kuiaTin$ogv na:swou 31UsTh

Grilled Green Asparagus,
Sliced Jamon Iberico Shoulder,
Balsamic Glaze

450 THB

TAPAS

Gambas Al Ajillo

nvalgidowawsnns:iigy

Pan Fried Tiger Prawns
With Garlic Chili

450 tuB

Gambas A L'a_. .
Plancha

fivydgvsoausu

French Fries

gusonaa

Fried Potatoes
Portobello & Jamon

£  iRawasTnivalaau nazawou 1ustn
i Roﬁeld Portobello Mushroom

" S%ed'ﬁ' m Cheese And Blue

Spanish Ketchup

200 tuB

e -
. Croquettes Jamon

i Tasind owou 51USTn

Cheese,Tomato, Jamon Iberico,
Balsamic Glaze

- o A .
= ‘I'_FF[ed Iberico Ham Bechamel, Mayo, TJ

%ﬁéd Jamon Iberico Shoulder

390 Tus

Calamari & Aioli

Kidnnaasoans:Insy

~ Fried Calamari and
. Garlic Mayo =

Cuttlefish

| Chili Garlic
IduKiinWawsn
ns:Ingy

Stir Fried Cuttlefish
With Garlic And Chili

450 Tz

. : Lild \J "C@q,r: ,/,Ja{\}apeno
Fish & Chips - __.\.fwa-ac?
3 e TR % d1lwagddugv,iunau,
Scallop Cold Pasta Ua'quuU\)naclula.uuN.s\) i % anaudulejurgoviua
sl 3 < Dover Sole Fritters, Fried ' - :
wiaanigu na: Koalsaa - S Roasted Baby Corn With Bacon,

Potatoes , [Tartar Sauce | 2
= | Manchego, Jalapeno Mayon-

390 THB ‘%ﬁ | naise, Macadamia.
380 tus

*$1ANKISEVILUSIUAIUSNS 10% / Prices exclude service charge 10%

- Cold Capellini, Yuzu Seaweed D
Seared SanIOp .

480 tup

. . Tpe AW iy P Ll RN
*SIAMDIKISIVINSIUAIUSNS 10% /. Prices exclude service charge 10%




dpefruit, typical of
white wine made in

YEL DUERG

DR o8 ny

Cuttlefish
Chili Garlic

: IduKbnWawsnns:IRay g
'
Stir Fried Cuttlefish
With Garlic And Chili
450 tus
A r "
- *SWF\WO’]K'\SU\)TUSZ)UH”IUSH”IS 10% (<] charge 10% 4 _._/-"""'_"'"-

Wi h

SOUP

T3NS e e
"'-“';\ -‘.‘ . & ; L x’ "
!’7 Rl (L /
{ g bl Bouillabaisse Soup
‘ i ¥ \ sluygeIua
¥ £ J Pan Fried Sea Bass, Cuttlefish,

Conchiglie In Sea Food §

680 tHB

yUwnnavualao

Butternut PumpRin Ap
Crouton, Basil Oil

% REIVEN:

qﬁlﬁansTwma' TR ‘\_-
TruffleSoup Cappuccino
Foam, Black Scone

#
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SALAD =

Sous Vide Chicken Breast, ;

_‘ - — Onsen Egg, Parmesan

"’ Crouton 4
/ . 340 tap

y :

Octopus And 5 4
Squid Salad - ' Grilled Vegetable |
sakigeay \ / ‘ Ba}éamic Glaze

N\ Chicken Caesar | g
[ Bvréada onld « i - RN LA D _

Grilled Octopus, Squid, Bacon,

Chili Candied, Saffron Mayo, Wn I-\’S‘_lfwaaua?-ﬂuﬂ G
Asian Dressing PumpRin, Mushroom, Baby W, %
' Carrot, Broccoli, Balsamic Glaze

450 tus.

>

Soft Shell Crab, Spicy
elo And Macadamia,
hut Mayo

50 Tz

Apple Hazelnut
Salad

daanauila a11saun

Green Apple, Pine Nut, Roasted
Shallot, Hazelnut Dressing

380 THsB

*51ANKISEVIUSIUAIUSMS 10% / Prices exclude service charge 10%

Jamon Iberico Shoulder,
Raspberry Dressing,
Strawberry, Fennel

450 tus

*$1ANKNSHVILUSIUANUSANS 10% / Prices exclude service charge 10% 4 . -

Vegetarian va3sa

My



PAELLA PAELLA

Arroz Negro

Uionykidnan Kooisaa

Paella De Gambas

Uneayn fvnav

10
Bodegas Style Paella,Red Prawns, 1o Seared Scallop On I_3Iach Paella
Cuttlefish, Mussels, MICHELIN And Cuttlefish, Garlic Mayo
Capsicum Puree,Garlic Mayo 2021 1 900 THB

b
2,200 tus M.

*31A11KISEVIUSIUAIUSANS 10% / Prices exclude service charge 10% #31ANKISEVIUSIUAIUSMNS 10% / Prices exclude service charge 10%
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A iflower
" alnaaou AdaWNIN0S AR

Pan Fried Scallop And Cuttlefish
With IKabayakRi, Cauliflower
Sweet Corn, Macadamia

\n' .

;airing
Recommender £ ;

Granbazan \;; ~

Limousin

100% Albarino N | e

The first Albarifio to be

aged in French oak b

P

4 Sea Bass Basque =
> . SN © Vinaigrette
] MOléﬁsh Refrito ", _ _anoanaud@ngundgvaladalu \
| [ i ii’ﬁ’..SQouaans:lﬁau_ : PP ,s ¥ Warcoal Grilled Atlantic Sea Bass
~ Charc ‘brilJea Monkfish With 1% 3 With Fried Garlic & Chili Vinaigrette
1ean Chili Garlic S ' o @t
e RS - . _ A 1 1,950 THB (1Kg /Pc)
D THB / 100g I . .

*$1A1NKISELIUSIUAIUSNNS 10% / Prices exclude service charge 10%



\iop Loin, Gri
Chimichurri’

" 62% Carinyena, 38% Garnacha

spanish grape with Frenchrﬁl
WinemakRer “Micheal Rollan

94 eﬁNAr.«o,‘, 3 AN . > e
'\? SR v( b b 1 X j P )
* |GUIAPENIN| &Nl R\ W . Grilled Pluma
. PUNTOS &, Ve g 1" \ i dunokydgv Na:s0ashYs
\ 4"it'.I-:N(':ii'» A \ . Charcoal Grilled Iberico PorkR

Top Loin, Grilled Vegetable,
Chimichurri

1,800 THB (300g)

|
|

Medium Well

Medium
Recommender

Medium Rare

- f;l_fspinacthnd Truffle Jus

20VaEIVKUN 2 AU

*$1MDIKISTLIUSIUAIUSNIS 10% / Prices exclude ser *31ANKISEVIUSIUAIUSMNS 10% / Prices exclude service charge 10%



Pork Chop &
Creamy
Mushroom

woashgaUKLallinspevsoaiRa
Grilled PorR CﬁAs:jégus,
Creamy Jelly Mushroom,

Hash Browns //
780 tTHB

Slow-CookRed b
NecR In Red W\lifft
Polenta, Parmesc
Hazelnut

Iberico Wellington
| duluryddiusinnaavdunanswinad
Wellington Iberico Pork Tenderloin,

Jamon, Mushroom, Spinach And
Truffle Jus

1,600 tus

P0VAIVKUN 2 U

MICHELIN

_.__S'Iow-:Rbasted Iberico Shoulder, Parsley
“ Rosemary Crusted, Polenta, Jus

-

:o- _.:.-'..:_
NS 10% / Prices exclude service charge 10%

-

harge %‘. -
.
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Pairing
Recommender

DISCOLO Wagyu Rib Eye

Y 100% Tinta de Toro 4 21MdSU1Y 400 g.
‘/ the most prm land Charcoal Grilled Wagyu
of toro with 1 /ears vine Rib Eye And Sweet &

Sour Onion, Asparagus,
Chips With Hollandaise

2,000 THB (“00q)

WA Tt o1

Ci, v
MVik1ns pay 5imig pevis LAY
EQNCAN LiiThos

. -~
i =
Wagyu < B .
21NdoddIasIdy 100% - _— —
«  gwianaiu GagdSaviauyavaidu '

TomahawR, Grilies
Chips, Chimichurri,
Thai Dipping Sauce

300 tHB/100g

prig'é»,by weight s1Aaudkun
LY e T

T = g :
- ; e T A L ¥‘w; - v 4 .
A Y p P ¢ Co /s
o a0 SN - 5 B e .
. =P oo i % /4
*$1A101KISEOIUSIUAIUSNS 10% / Prices exclude service charge 10% .“ SLoWel ™ : ] xclude service chargz,_ 0% "
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h Duck Con

uavidanow uaa]an%ﬁuq}os 1Uos
DucR Leg Confit, Mas atoes,

L] Raspberry Red Wine Sauce
680 s ~
T —

p T

. —

Lamb Sk
Mash Pota

vnn:gubinav 1asw
Caramelized Slc

Asparagus, Creamy Jelly Mushroo
Hash Browns :

590 tue

m,

*51A1KISEVILSIUANUSMS 10% / Prices exclude service charge 10%
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Torfa Cinnamdi s, = )] SSERTS
Ice Cream o 4
i i‘# i

Inadaladaivu na:lorn3uauise. - 14 W %- E -

Caramelized Spanish Toast With . :
Cinnamon Ice cream /S 7 'P f .

380 THB. 5@\ ' Ty

1

ﬁ It
= ) g )

y'».._

ke Strawberry

Ice Cream
gafinaladurdn nazlonnsuy
aqsaziluas?',

X el Ha|r Bac(;?.
1 Black Olive

h‘@e\Flan And
Banana Ice Cream ‘
AW ASUAISTIIVAAEaISa Chocolate Cake {

nazloAnsundoy Vanilla Ice Cream

Spanish Coffee Cream Caramel — = s N
ST AR Bob ana Ll et iaam sosudoninnaaidn nafornsuoitiaan
Warm Chocolate Cake, Rice Sauce

380 THB And Vanilla Ice Cream =

380 tur @

*51ANKISEVIUSIUANUSNS 10% / Prices exclude service charge 10%

- Carbonarz:
avufad mluwst © :
Spaghetti Carbonara, Bacon,
Parmesan, Poached Egg

340 Tz

#5112 IKISEVIISIVANUSNS 10% / Prices exclude service charge 10% !¢
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i

% 184471 !
u'lll*SSIJU'I

(500/ 1,000 ua.)

77/ 120 THB

SOFT DRINK

Orange juice
drduAuaa

150 tHB

Coke
18n / ns:Uov

65 THB

= j I | ‘i.‘.‘li !

" ICED COFFEE

Americano
21IwsIlu

120 tHB

L#tte
aa

30 tuB

ot Tea
v1Sau

150 THB/Pot

SOFT DRINK

Vichy Catalan Fruit Lemon (500 ml.)

80 B

Vichy Catalan Fruit Orange (500 ml.)

80 B

Vichy Catalan Fruit Apple (500 ml.)
80 tHB
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