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Surprise your beloved with the perfect gesture: 
an utterly romantic evening in paradise.

Immerse yourself in the romance at Phuket's most extraordinary
fine-dining sanctuary. Gracefully situated along the shores,
this clandestine gem unveils a one-of-a-kind glass deck, 

setting the stage for an intimate dining experience
where you can savor moments with your special someone

beneath the shimmering stars.

 We invite you to share a romantic sunset which begins with us
serving you and your loved one a glass of signature cocktails

as the sun begins to set over the Andaman Sea.

The most romantic fine-dining spot in Phuket

“A kiss seals two souls for a moment in time.” – Levende Waters

PRICE :  THB 12 ,000 N ET/COUPLE*
*This  package does not included full  flower set up

The Kissing Point Dinner

REV 24.01.2024 REV 01.12.22

COCKTAILS (one cocktail per person)

WELCOME SIGNATURE
The Shore Love, Freshen Up, Tropical Sunset

CANAPÉS

THE MAGIC OF LOVE
Seared Hamachi, fennel cream sauce.

Yellow fin tuna tartar, coconut and passion fruit,
Smoked duck, green apple tartar and raspberries.

APPETIZERS

THE JEWEL OF THE OCEAN
Japanese scallop, yogurt-dill reverse specification, Yuzukosho and Ponzu. 

With marinated bell peppers, apple smoke and Maldon salt.

SOUP

DUCK CONSOMMÉ
Dice potatoes, carrot, beetroots.

FIRST COURSE

SEA BASS “LOUP DE MER”
Andaman seabass, cooked in rock salt,

butter milk & coconut sauce and served with seawater smoke.

SHERBET

MANGO-PASSION FRUIT AND VODKA SHERBET

MAIN COURSE

WAGYU BEEF TENDERLOIN
Wagyu beef tenderloin, potato-truffle espuma, Chanterelles mushroom sauce 

Flambé with Cognac and grilled vegetables.

DESSERTS

ART OF SWEET LOVE
Chocolate custard, burned meringue, Graham cracker streusel.

Crème Anglaise and almond cream.

The most romant ic  fine-d in ing spot in  Phuket .



REV 01.12.22

COCKTAILS (one cocktail per person)

WELCOME SIGNATURE
The Shore Love, Freshen Up, Tropical Sunset

CANAPÉS

THE MAGIC OF LOVE
Seared Hamachi, fennel cream sauce.

Yellow fin tuna tartar, coconut and passion fruit,
Smoked duck, green apple tartar and raspberries.

APPETIZERS

THE JEWEL OF THE OCEAN
Japanese scallop, yogurt-dill reverse specification, Yuzukosho and Ponzu. 

With marinated bell peppers, apple smoke and Maldon salt.

SOUP

DUCK CONSOMMÉ
Dice potatoes, carrot, beetroots.

FIRST COURSE

SEA BASS “LOUP DE MER”
Andaman seabass, cooked in rock salt,

butter milk & coconut sauce and served with seawater smoke.

SHERBET

MANGO-PASSION FRUIT AND VODKA SHERBET

MAIN COURSE

WAGYU BEEF TENDERLOIN
Wagyu beef tenderloin, potato-truffle espuma, Chanterelles mushroom sauce 

Flambé with Cognac and grilled vegetables.

DESSERTS

ART OF SWEET LOVE
Chocolate custard, burned meringue, Graham cracker streusel.

Crème Anglaise and almond cream.

The most romant ic  fine-d in ing spot in  Phuket .


