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Dinner set
for 2-3

&
01. aquLua&am
DRY AGED BEEF TARTARE

Tamarind, Spices

o L% =
02. gnunala
GRILLED PRAWN AND BANANA FLOWER

Fritter and Salad

03. “yNsau
CRISPY PORK BELLY

Sweet Soy, Spicy Mustard

04. §191wageTuNzIN
GRILLED CORN SALAD

Green Mango, Kaffir

05. HRALNAINGANIA
SEASONAL STIR-FRIED VEGETABLES

06. 917alul
THA|l RICE WRAPPED IN LOTUS LEAF

Apple, Sweet & Salty Braised Pork

07. lanaavszan
CHA-OM FRITTATA

Shrimp paste Sour Cream
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Dinner set
for 4-5

v Y o @
01. damnunuiaiau
CRISPY PRAWN WITH GREEN SALAD
Baagadin Dressing, Salted Fish

Oz.ﬂgnsau
CRISPY PORK BELLY
Sweet Soy, Spicy Mustard

03. Yaruiinnan
FRIED SQUID

Cucumber, Chilies, Sriracha

04. Waluanyunauas
GRILLED PORK SHOULDER
Red Curry, Smoked Egg

05. HRALNAINYANIA
SEASONAL STIR-FRIED VEGETABLES

1
06. linaavzan
CHA-OM FRITTATA
Shrimp paste Sour Cream

&
07. anuLidam
DRY AGED BEEF TARTARE

Tamarind, Spices

&
08. anutiam

DUCK LARB (*SPICY)

Rice Chip, Cabbage, Mint

QIC:I
09. ddNunnNy
BONELESS LEG OF LAMB
Onion, Potato, Massaman Curry

10. 1917 lwageiuNzdag
GRILLED CORN SALAD
Green Mango, Kaffir

3700 .-







Dinner set

for 4-5
01. Wnnaudald
ROAST PUMPKIN
Garlic Cream, Scrambled Egg
02. dnasuivadaayulws
HERB SALAD

Rice Cracker, Pickled Vegetables

03. 919lwanan
CORN FRITTER

g1aUa g1917lwag1efungdag wagusugiualn (2 69
Sweet Chili, Garlic ¥ ( )
GRILLED PRAWN AND BANANA FLOWER GRILLED CORN SALAD GRILLED OYSTER (2 PCS)
a LA Fritter and Salad Green Mango, Kaffir Sato Siam, Shallot
04. YUunaanudusn '
SOFT SHELL CRAB
Som—-Tam, Young Coconut .= UEE.= 0=
05. ANIINLLA
. ¥ o v v 1 1
u CIN L YN EINVINTLA 1%%9@%86“
SEAFOOD TOM KAH
TOM YUM KUNG “CEVICHE” (*VERY SPICY) SEAFOOD TOM KAH CHA-OM FRITTATA
Prawn, Sea bass, Mussel
Straw Mushroom, Cherry Tomato Prawn, Sea bass, Mussel Shrimp paste Sour Cream
L4 L4
06. WANNAINGGNTA 290 - 450 - 250 -

SEASONAL STIR-FRIED VEGETABLES

07. Yaun
WHOLE GRILLED OCEAN FISH
Anchovy Butter, Thai Seafood

Sauce

08. wingiuliia
GRILLED SEASONAL MUSHROOMS

Duck Egg, Coconut, Fingerroot

09. Yawiinnaa
FRIED SQUID
Cucumber, Chilies, Sriracha

10. vingaa (5 62)
CRISPY OYSTER (5 PCS)

Egg Mousse, Bean Sprouts

v Y v @
1. damnenudanau
CRISPY PRAWN WITH GREEN SALAD
Baagadin Dressing, Salted Fish

3900 .-




