RUSTIC THAI CUISINE

Poo Nim Tod Kra-Tiam THB 490

Fried soft-shell crab with garlic and Sriracha sauce

Por Pia Poo THB 490

Crabmeat and vegetable spring roll with sweet chili sauce

Som Tum Kor Moo Yang THB 380
Papaya salad with grilled pork neck and crispy pork skin

Salad Nua Pone Yang Kham THB 550
Pone Yang Kham beef salad with passion fruit dressing

Gai Ob Chan Oi THB 490
Sugarcane-roasted |/2 baby chicken with sticky rice and chili tamarind dip

Satay Ruam THB 490

Assorted satay with peanut sauce and cucumber relish

Sai Krok Ruam THB 390

Assorted Thai sausage with ginger, sliced chilli, cabbage and cucumber

Moo Tub THB 380
Sun-dried shredded pork with dried chili and kaffir lime leaf

Yum Hed Khem Thong THB 450

Enoki mushroom salad with shrimp

Pla Muk Tod THB 290

Fried golden squid with Sriracha sauce and kaffir lime leaf

Yum Ma Muang Bo Raan THB 390

Raw mango salad with dried squid, cashew nut and chilli

Prices are subject to government tax and |0% service charge.
A = Spicy -, -Pork V= Shrimp / Seafood #% = Nuts  GF = Gluten Free



RUSTIC THAI CUISINE

Tom Yum Goong Lai Seur THB 420

Tom Yum spicy and sour soup with tiger prawn

Tom Kha Gai THB 350

Tom Kha galangal coconut soup with chicken

Pad Cha Nor Mai Ta Lay THB 590

Sea asparagus with green peppercorn and holy basil

Pad Ka Prow Nua THB 490
Minced beef with hot basil and fried egg

Pad Thai Goong Lai Seur THB 490

Pad Thai rice noodle with tiger prawn and tamarind sauce

Pad Pak THB 280
Wok-fried farmer’s vegetables of the day

Gai Pad Med Ma Muang THB 420

Stir-fried chicken with cashew nut, dried chilli and onion

Gang Kiew Wan Ro Ti THB 420

Green curry chicken with roti

Massamun Kae THB 590

Lamb shank massamun curry

Khao Niew Ma Mung THB 350
Mango and sticky rice

Ice Cream Ka-Ti THB 290

Coconut ice-cream with condiments

Prices are subject to government tax and |0% service charge.
A =Spicy T8 =Pork < = Shrimp / Seafood #% = Nuts GF = Gluten Free



