
Northeastern Region Menu

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.

Amuse-Bouche
 
กระทงทองลาบเห็ด
Kratong Thong Laab Hed   
Limestone tartlet, mushroom laab, mint

Salad

น้ำ�ตก
Nam Tok  
Sam Glur marinated lamb shoulder, scallion, 
roasted rice-chilli dressing

Soup

ต้มแซ่บแก้มหมู
Tom Saab Gam Moo   
Braised pork cheek, hot basil, spicy and sour broth

Main Course

ไก่ใต้น้ำ�
Gai Tai Nam     
Grilled chicken, lemongrass, herbs

กุ้งย่างซอสมะขาม
Goong Yang Sauce Ma Kam  
Grilled prawn, leek, chilli-tamarind sauce

ผัดมะเขือม่วงโหระพา
Pad Makua Muang Horapa    
Wok-fried purple eggplant , Thai basil, oyster sauce

Dessert

กล้วยบวชชี
Kluay Buad Chee   
Banana cake, coffee, coconut cream, black sesame

Daily Fresh Grill

Fish, Seafood, and Premium Cuts Selection
Market Price 
(Please ask your server)

59,- per person


