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Set Menu & Premium Wine Pairing

Amuse Bouche
MIANG KHAM
One-bite wrap of wild betel leaf, crispy seabass, ginger, shallot, coconut and peanut
figAlansay
Appetisers
PHLA TAKRAI GOONG
Prawn with lemongrass, kaffir lime and mango
wamslasvouny
GAI HOR BAITOEY
Deep-fried chicken wrapped in pandan leaf with sesame-soy sauce
Iavialumeian
MEE GROB CHAO WANG
Palace-style crispy, sweet and sour vermicelli noodle
YiNTAUYI1IIY
L. TRAMIER & FILS CREMANT DE BOURGOGNE BRUT NV, BURGUNDY, FRANCE
Soup

TOM KHA GAI

Coconut-galangal soup with chicken thigh, lemongrass, kaffir lime leaf and sawtooth coriander

sl

T.H. TERROIR HUNTER CHARDONNAY 2013, LIMARI VALLEY, CHILE
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Main

GOONG TOD GRATIAM PRIK
Fried tiger prawn with green peppercorn, garlic and chilli
maansuigunanlnapu

GAENG KEAW WAN NUEA
Green curry with Pon Yang Kham beef tenderloin and young coconut shoot
WAL INNULTDIDANSWT T

GAI PAD MED MAMUANG
Stir-fried crispy chicken with cashew nut, onion, and young chilli
Inviauiaueiiiunus

PAD YOD FAK MAEW
Stir-fried chayote with oyster sauce
WagaaWnwinhiuves
GRANMONTE THE ORIENT SYRAH 2015, ASOKE VALLEY, THAILAND
Dessert
KHAO NIEW MAMUANG
Mango and sweet sticky rice
G1UNTE I
CHAO KUAY NOM SOD
Black jelly in fresh milk

IUNAR

MARCHESI DI BAROLO ZAGARA MOSCATO D’ASTI NV, PIEDMONT, ITALY



