
T A S T I N G MENU
3-COURSE

Prices are listed in Thai Baht. Prices are subject to 10% service charge and prevailing VAT.

Prices are listed in Thai Baht. Prices are subject to 10% service charge and prevailing VAT.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

Gluten freeDairy-freeVegetarian Contains nutsSignature Contains shellfish

อาหารทานเลน
AHAN THAN LEN 

ลาบเหนือเปดรมควันไมลำไย   
LARB PED

Northern-style smoked longan wood duck spicy salad with herbs

อาหารจานหลัก
AHAN CHAN LAK

 
ไกใตน้ำ       

GAl TAI NAAM
Seared chicken with spicy herbal sauce 

or 
ทะเลผัดกะป       
TALAY PAD KAPI

 Stir-fried seafood in shrimp paste sauce

and

ตมยำกุง       
TOM YUM GOONG

Tom yum soup with shrimp in a clear broth

Served with Jasmine steamed rice or milk brown rice

ของหวาน
KHONG WAN

 
ลอดชองเปยกปูนกับไอศกรีม มะพราวกะทิน้ำหอม          

CHARCOAL LOD CHONG
 Charcoal Lod Chong in coconut cream served with homemade coconut ice cream

 
 
 
 
 
 

1,300++ per person
Inclusive a Glass of Signature Cocktail / Mocktail



T A S T I N G MENU
4-COURSE

Prices are listed in Thai Baht. Prices are subject to 10% service charge and prevailing VAT.

Prices are listed in Thai Baht. Prices are subject to 10% service charge and prevailing VAT.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

Gluten freeDairy-freeVegetarian Contains nutsSignature Contains shellfish

อาหารทานเลน
AHAN THAN LEN 
ยำสมโอหอยเชลลยาง         

YUM SOM-O HOY SHELL
Seared scallop with pomelo salad

ตม
TOM

หมึกตมสมสับปะรด       
TOM SOM

Pineapple sour soup with cuttlefish *Squid ordered directly from Phuket is prepared with
the sour flavors ofbilimbi and madan fruit, which are local fruits of Thailand

อาหารจานหลัก
AHAN CHAN LAK

ปูนิ่มผัดไข     
PU NIM PAD KAI

Deep-fried soft-shell crab with salted egg sauce

or 
หมกปลา        
HOR MOK PLA

Steamed sea bass with herbal paste and assorted local vegetables

and 
สมุนไพรไฟแดง    

SAMOON PRAI FAI DAENG
Stir-fried savory herbs and Thai local vegetable topped with crispy garlic

*We use local thai herbs and vegetables, such as melinjo, cowslip creeper,
hemp fesbania, ceylon spinach, and sweet peas

 
Served with Jasmine steamed rice or milk brown rice

ของหวาน
KHONG WAN

สาลี่เคกมะพราวเผากลวยไขเชื่อม        
SALEE CAKE

Salee cake with coconut and sweet banana in syrup

1,800++ per person
Inclusive a Glass of Signature Cocktail / Mocktail



T A S T I N G MENU
6-COURSE

Prices are listed in Thai Baht. Prices are subject to 10% service charge and prevailing VAT.

Prices are listed in Thai Baht. Prices are subject to 10% service charge and prevailing VAT.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

Gluten freeDairy-freeVegetarian Contains nutsSignature Contains shellfish

AMUSE
DUO AMUSE BOUCHE - CHEF SPECIAL

อาหารทานเลน
AHAN THAN LEN
ยำสมโอหอยเชลลยาง         

YUM SOM-O HOY SHELL
Seared scallop with pomelo salad

and 
กระดูกหมูอบซอสฮังเล         

KRADOOK MHOO SAUCE HUNG LAY
Slow-cooked pork speared ribs with hung lay sauce

ตม
TOM

ตมจืดสามกษัตริย        
TOM CHUED SAM KASAT

Clear soup with shrimps, chicken balls and vegetables
 

Palate Cleanser with Homemade Sorbet

อาหารจานหลัก
AHAN CHAN LAK
ซี่โครงแกะยางน้ำจิ้มแจว      

SE KRONG GAE NAMJIM JAEW
Grilled lamb ribs with dipping sauce and spicy cucumber salad

or 
แกงล็อบเตอรใบยี่หรา        

GAENG LOBSTER BAI YEERAH
Southern-style lobster curry with crispy tree basil

Served with Jasmine steamed rice or milk brown rice

ของหวาน
KHONG WAN

ขนมโคใสไสไอศกรีม        
KANOM KO SAl ICE CREAM

Sweet dumplings stuffed with variety flavors of Thai ice cream

2,500++ per person
Welcome with  glass house  Sparkling Wine & Signature Cocktail / Mocktail


