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Introducing Chef Jean-Jacques Vu
Bringing Mediterranean Italian Cuisine to Bangkok's Culinary Scene at La Scala, The Sukhothai Bangkok

La Scala, the esteemed restaurant at The Sukhothai Bangkok, is thrilled to welcome Chef Jean-Jacques Vu, a culinary virtuoso
previously from Marso & Co. in Paris, to its team. Renowned for his expertise in Mediterranean Italian cuisine, Chef Vu is set
to tantalize the taste buds of Bangkok's discerning diners with his innovative culinary creations.

Born and raised in France, Chef Jean-Jacques Vu's culinary journey began in a family steeped in gastronomic tradition. With
over six years of experience as a distinguished French Chef, he refined his craft under culinary luminaries. Influenced by his
family's prestigious culinary heritage, notably his father's role as the private chef for Vietnamese President Le Duc Anh, Chef
Vu's formative years were enriched by immersive experiences in embassy receptions and gala dinners, prompting his culinary
aspirations and initial internship within the ministries of the French Republic.

"I am thrilled to embark on this exciting culinary journey at La Scala," says Chef Jean-Jacques Vu. "My culinary philosophy is
deeply rooted in tradition yet infused with innovation, and | am eager to share my passion for Mediterranean Italian cuisine
with the vibrant dining scene of Bangkok."

At La Scala, Chef Jean-Jacques Vu invites diners on a culinary voyage through the sun-kissed shores of the Mediterranean,
with a menu that celebrates the vibrant flavors and exquisite ingredients of Italian cuisine. From tantalizing appetizers to
sumptuous main courses and decadent desserts, each dish is meticulously crafted to deliver an unforgettable dining
experience.

Highlights from Chef Vu's menu include:

Appetizers:

Mozza di Buffala with Colored Tomato Pesto alla Genovese and Strawberry Crispy Parmesan
Crispy Octopus with Fennel, Orange, and Passion Fruit Vinaigrette

Main Courses:

Braised Beef Cheek with Spinach Butter, Tomato Petal, and Fregola Sarda

Pan-Seared Lemon Prawn with Black Venere Rice, Spring Onion, Hazelnut, and Bisque Sauce
Desserts:

Creamy Ricotta with Basil Ice Cream, Granola, and Strawberry

Chocolate Ganache with Fromage Blanc Ice Cream and Crumble Meringue

For reservations and inquiries, please contact The Sukhothai Bangkok at +66 (0) 2344 8888, add us via Line
@sukhothaibangkok (with @), or email promotions@sukhothai.com

For further information or high-resolution images or request for review, please contact:
Chutima Limpasurat — Director of Marketing Communications

Tel: +66 (0) 2 344 8888 or email to chutima.l@sukhothai.com

Thank you for your continued support to The Sukhothai Bangkok
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About La Scala, The Sukhothai Bangkok La Scala, The Sukhothai Bangkok's signature restaurant, stands as a beacon of culinary
excellence in the heart of Bangkok. Renowned for its exquisite Italian cuisine and inviting ambiance, La Scala promises an
unforgettable dining experience inspired by the rich heritage of Mediterranean Italy.

About Marso & Co. in Paris: Marso & Co. is a renowned restaurant located in the heart of Paris, celebrated for its exquisite
culinary offerings and impeccable service. With a focus on Mediterranean Italian cuisine, Marso & Co. has garnered praise
from critics and patrons alike for its innovative approach to traditional dishes. Led by Chef Jean-Jacques Vu, the restaurant
has become a beacon of culinary excellence in the Parisian dining scene.

About Chef Jean-Jacques Vu: Chef Jean-Jacques Vu is a distinguished culinary talent hailing from France, with over 6 years of
experience in the culinary industry. Born into a family with a rich culinary legacy, Chef Vu's journey has taken him from the
kitchens of Paris to international acclaim, showcasing his passion for Mediterranean cuisine with a creative twist.

Editor note — The Sukhothai Bangkok, a 210-room gem and a proud member of the Small Luxury Hotels of the World,
continues to garner accolades. Offering Thailand's epitome of luxury, our ancillary facilities include the spa, a gym, and a 25-
meter outdoor swimming pool. With modern meeting spaces and exceptional culinary encounters, we proudly stand as one
of the Kingdom's premier hospitality brands. Explore more at https://www.sukhothai.com/bangkok/en
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