
‘’EXPERIENCE TASTING MENU FOR 4 COURSES’’

—
Miang kham l เมี�ยงคํา

Wild betel leaf, Rayong Shrimp with Homemade Lemongrass Reduction

Tom Kha Gai | ตม้ขา่ไก่
Spiced glazed stuffed chicken wings with sticky rice

Or

Kaeng Khiao Wan Hoii Malangpu l แกงเขยีวหวานหอยแมลงภู่
Spiced Tuscan Kale Soup & Irish Mussels with Silky Scallop Emulsion

Esaan Kor moo yang l อสีานคอหมยูา่ง
Grilled Iberico Secreto, Esaan style

Or

Khoong Mae Naam Yang Naam Jim l กุง้แมนํ่�ายา่งนํ�าจิ�ม
King River Prawn, Baby Lotus Roots & Roasted Red Pepper Relish

Signature khao pad kid terng l ขา้วผัดปลากเุลาเค็ม
“a fried rice to remember” 6 month cured salted threadfin and crabmeat

Sorbet Farang Naam Pla Wan l ซอรเ์บทฝ์รั�งนํ�าปลาหวาน
Pink Guava Sorbet with Lemon Balm and Poached Star Anise Guava

(Add On)

Premium Crystal fresh Water
Sparkling or Still (free flow) $5.00 per pax

—

$68.00++
All prices are subject to 10% service charge & 9% GST


