Central Region Menu

Amuse-Bouche

B1IGINIIA9
Khao Tang Na Tang
Mushroom, rice cracker, coconut relish

Salad

g1119819

Yum Goong Yang

Grilled prawn, mango salad, tamarind dressing
Soup

augrdanaidn

Tom Yum Pla Nam Kon
Local sea bream, lemongrass, spicy and sour broth

Main Course

bbb HINII
Gaeng Kiao Wan Nua
Short rib, eggplant, green curry, makrut lime leaves

HAN3IN
Pad Pak Ruam
Stir-fried vegetables, bird’s eye chilli, fish sauce

Jariiasaandnlnge
Pla Pad Sauce Prik Thai Dum

Fried local seabass, bell pepper, black pepper, oyster sauce

Dessert

AU INTIII
Khao Niao Mamuang
Fresh mango, steamed sticky rice, coconut milk

Daily Fresh Grill

Fish, Seafood, and Premium Cuts Selection
Market Price

(Please ask your server)

59,- per person

Sample menu; ingredients are subject to change.

Served Thai family-style sharing concept, with dishes served to the centre of the table for guests to share and enjoy together.




