
Chef’s Choice Tasting Menu
5 course

Snack

Raw Phetchaburi Oyster | Coconut “Nam Prik Pao | Smoked Coconut Cream | Caviar

Fire Sauteéd Green Beans ”Kra Tong Thong” | Sea Grape Paste | Seaweed Batter | Truffle

Thai Wagyu Beef Tartare | Beef Garum | Charred Chili Paste Powder | Smoked Egg Yolk

Appetizer

Thai Style Aguachile White Prawn | Avocado | Cilantro | Sour Mango Vinaigrette  

Soup

“Tom Kati” Smoked Coconut Soup | Shrimp Paste | Fired Roasted Shrimp | Crispy Shallots

Main

Nam Prik Ga La Goong | Grilled Coconut & Shrimp Relish | Seasonal Fruit and Vegetable

“Yum” Lightly Smoked Squid | Lychee Vinaigrette | Galangal Oil

Grilled Leek with Oyster Sauce | Seasonal Clam | Garlic Chili

Fire Roasted NK Wagyu | Massaman | Seasonal Ajad

Dessert

Grilled Pineapple Sorbet | Pineapple Vinaigrette | Local Citrus

Coconut and Corn Butter Ice-Cream | Coconut Meringue | Coconut Cake | Popcorn

All prices are in Thai Baht and inclusive of applicable government tax and 10% service charge.


