DINNER SET MENU

AMUSE-BOUCHE

PLA GOONG MAE NAM | wafondth
Golgappa, Ayutthaya river prawn, chilli aioli, black garlic relish, lime gel

APPETIZER

YUM SOM-O MOO YANG | &hdulorygvlus:wg

Char-grilled kurobuta pork, spicy coconut dressing, nam yum gel, pomelo,
local greens, homemade roasted chilli paste

SOUP

TOM YUM POH TAEK | dughiU:ian

Pak Nam seafood, white prawns, squid, straw mushroom
basil, chilli, Sriracha sauce

MAIN SURF

DECONSTRUCTED HOR MOK | Kokunuain:wvo

Pan-seared barramundi, sautéed spinach, curry sabayon, coconut foam
cured egg yolk, coconut couscous

MAIN TURF

GAENG RAWANG NEUA | 1invs:iovito

Braised wagyu beef cheek, coconut milk, turmeric, lemongrass, local greens
Southern ‘Sang Yod’ rice risotto, garlic chips, kaffir lime leaves, dried chilli

DESSERT

MANGO STICKY RICE | 912IkU&2U:ljoL

Duo sticky rice, Nam Dok Mai mango, coconut cream,
crispy mung bean, Jasmine infusion

PETIT FOUR

ASSORTED TRADITIONAL THAI DESSERTS | uuulnguvaa 3 sla

Please inquire with service team if you have any dietary restrictions,
allergies or special considerations




