
BY

Grilled Set Menu
A Thai dining room for good food, good company, and easy time
together. Our lunch sets are all about grilled meats, marinated
in our house-made sauces, char-grilled, and served with aromatic

rice and simple sides. One tray. Everything works together.
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LARB SKEWER 
Pork mince, mint, shallot, spring onion,
dried chilli, roasted rice, larb sauce

KOR MOO YANG       
Grilled pork neck glazed with milk glaze sauce,
ground roasted rice, coriander, tamarind sauce

MOO PALO      
Five-spice braised pork belly, glazed and
finished with coriander
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NUA YANG
Grilled porterhouse glazed with signature sauce,
spring onion, chilli, ground roasted rice

GRILLED OX TONGUE SKEWER       34
Glazed with signature sauce,
spring onion, tamarind sauce
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GAI YANG TA KRAI         27
Lemongrass-marinated chicken, coriander,
fried lemongrass, tamarind sauce

PATTAYA SKEWER         26
Coconut and spice-marinated chicken,
spring onion, tamarind sauce
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ALL SETS INCLUDE

→ AROMATIC RICE
→ SIDE DISHES OF THE DAY
→ CHOICE OF SWEET:
  Fresh fruit or Cheesecake of the day or Panna cotta
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PLA SALMON
Grilled salmon with chilli paste sauce,
lemongrass, shallot, kaffir lime leaf,
chilli, mint

GRILLED MIXED SEAFOOD
(CALAMARI, PRAWN, MUSSEL)
Glazed with chilli jam, spring onion,
fried shallot
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GRILLED SEASONAL VEGETABLES
King mushroom, asparagus, eggplant,
seasoned with Sichuan pepper

GARLIC BUTTER FRIED RICE

OYSTERS
Shiro ponzu, pineapple chilli dressing, pickled shallots

SASHIMI OF THE DAY
Shiro ponzu, green chilli Thai-style chimichurri

GAI JOR
Fried chicken meatballs in tofu skin, plum sauce

FRIED CHICKEN BITES
Sticky fish sauce glaze, fried shallots

SUN-DRIED BEEF
Fried sun-dried beef with chilli dip


