








A Sharing Set Menu A
THB 1,650++ per person

Amuse Bouche
Individual Appetizer

Mangosteen
Dry Prawn, Roasted Coconut, While Dressing
TOAAENENTIIAT
Tod Mun Goong

Deep-Fried Shrimp Cake with Preserved Plum Sauce
nansuisasie

Sharing Main Course

Miang Pla Naem
Steamed Shredded White Snapper, Citrus, Roasted Coconut
LHE L aLN

Boat Embarking Chili Relish
Sweet Pork Jowl, Grilled Shrimp Paste, Crispy Catfish
WINFNAVLED
Crispy Pork Belly with Four Peppers
Black, White, and Green Peppercorns, Prickly Ash
nYNIALFMIE

“Gaeng Kaek” of Duck Leg
Homemade Masala, Dried Fruit, Crispy Shallots and Garlic
wIaN N ALa ALY

Hong Kong Kale
Grilled Hong Kong Kale with Oysier Sauce
Aztnas
Organic Jasmine Rice
vienNsaaaswAulA

Dessert

Khao Niao Piak
Black Sticky Rice, Longan, Coconut Cream
dnamflaandlananla
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Sharing-Style Lunch & Dinner Set
All Set Includes Tea and Coffee

Sharing Set Menu B
THB 1,800+~ per person

Amuse Bouche
Individual Appetizer

Grilled Deer Satay
Spiced Peanut Sauce, Pickled Red Onion and Cucumber
Wanvazisca
Miang Pla Naem

Steamed Shredded White Snapper, Citrus and Roasted Coconut
LHE AT WUN

Yum Kob Tiem
Chicken, Coconut Milk, Lemongrass, Chili, Homemade "Nahmprik Pao”
gnnudian (In)

Sharing Main Course

Grilled Short Rib Green Curry
Slow-Cooked Australian Short Rib in Green Coconut Curry
wnodizananuglasediasu

Grilled Marinated Pork Jowl and Collar
Cowa Leaves, Grilled Shrimp Paste Dressing
NYEAIUBZN

Fried Chili Relish of Kaffir Lime Peel
_Fresh Herbs
WINENRINENFA

Stir-Fried Melinjo Leaves with Egg
lumaaveinly

Boneless Chicken Thigh with Southern Curry Paste
Herbs, Seasonal Fruit
Inuauaz

Pla Sam Rod
Deep Fried Whole Seabass with Three-Flavored Sauce and Pineapple
Uanewgaasa

Organic Jasmine Rice
dnamannzanasunuiia

Dessert

Signature Kalamare Cake
Coconut Cream and Salted Caramel Ice Cream
ANNAZLNLAZIARNSNAIS NG
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Sharing Set Menu C
THB 2,000+ + per person

Amuse Bouche
Individual Appetizer

Mangosteen
Dry Prawn, Roasted Coconut, While Dressing
ORAAENENTIIAD
Yam Som-O

Pomelo Salad with Prawn and Chili Paste
gduladean

Tod Mun Goong
Deep-Fried Shrimp Cake with Preserved Plum Sauce
nanNur B

Soup

Clear Soup of Pork Belly and Squid
Green Peppercorn, Coriander, Green Onion
wnudemysndukaslaminnsninagau

Sharing Main Course

Chu Chee River Prawns
Grilled river prawn in dried red curry
Qv
Coconut Cream Relish with Crab Meat and Roe

Fresh Chilies, Salted Duck Egg
vauydnlauan
Grilled and Smoked Wagyu

Holy and Thai Basil, Young Ginger and Homemade Pickled Garlic
f RN NN LAY

Boneless Chicken Thigh with Southern Curry Paste
Herbs, Seasonal Fruit
lAuauay

Pla Sam Rod
Deep Fried Whole Seabass with Three-Flavored Sauce and Pineapple
Uannzweanss

Hong Kong Kale
Grilled Hong Kong Kale with Oysier Sauce
Aztinumas
Organic Jasmine Rice
vennzaaaswnula

Dessert

Mango Sticky Rice
Mango Sorbet and Nitrogenated Coconut Cream
Famdiaansinasiun



