
T A S T E  O F  T H A I L A N D

Amuse Bouche
Appetizer

“Plah Hoi Shell Sod”
Hokkaido scallop ceviche, lemongrass, kaffir lime leaves, bird’s eye chilli and lime

“Yum Som O Neua Poo”
Pomelo salad, crab meat, shallot, sawtooth coriander and chilli

“Larb Neua”
Northeast beef tartare, cucumber, mint, roasted ground rice, chilli and lime

Soup
“Tom Yum Goong Lai Seua”

Spicy & sour prawn soup, lemongrass, galangal, chilli and lime

Main Course to Share
“Pla Yang Ta Krai”

Charcoal grilled black cod fillet turmeric marinated wrapped in banana leaf

“BBQ tiger prawn”
served with chilli lime dressing

“Braised white asparagus, shiitake and dried shrimp”
served with garlic sauce

“Jasmine Clay Pot Rice”
Green pea, carrot, dried pulled pork and cashew nut

Dessert
Mango Sticky Rice Cheese Cake

Sliced fresh mango, coconut milk and crispy lentil

Petit Fours
Coffee or Tea


