Where
there's
SMOKCe
there's
flavor...



Weeombine #he
rawness of charcoal
cooking with the
precision of modern
equipment. reigniting
heritage recipes and
lesser used. Thai origin
ingredients.




SNACK & APPETIZER

Crab Beignets
yuuneYWaysaaLnvld

Lightly Smoked Crab | Southern Curry Sauce [ Betel Leaf (3 pcs)
—_— 300 —_—
Kwann Smoked Shrimp & Pork Sausage
lansanA3u yoaanwau
Caramelized Plum Sauce (3 pcs)

—_— 250 —_—
Saw Nam
duussawnih

Grilled Pineapple Tart | Smoked Coconut |
Dried Shrimp | Caviar (3 pcs)

—_— 320 —_—

Kanom Bueang Pu
guuovy

Cold Smoked Local Crab Tartare | Charred Cucumber Gel | Smoked
Egg Yolk | Seasonal Sour Fruits | Caramelized Coconut Crisps

== 360 ==

Mala Beef Tartare
kihade
Charred Thai NK Wagyu Beef Tartare | Smoked Yolk |
Mixed Thai Spiced Dressing

I 450 I

ddé



SKEWERS & SALAD

Grilled Beef Skewers Grilled Pumpkin Skewers
nkanidogo Wnnaveho
Thai Wagyu | Spiced Beef Glaze | Fermented Homemade Miso Sauce

Charred Yellow Chili

D 390 — D— 230 E—
Grilled Squid Skewers Lightly Smoked White Shrimp
UakOngogoaldifu uAvAUAL
Salfted Egg Yolk Curry Sauce | Gaeng Som Vinaigrette | Burnt Orange
Charred Onion
—_ 340 — E— 370
Phla Nam Tok
wehuasunasu dhandudsuasu
Smoked Local Fish | Green Thai Herbal Slow Fire Roasted Thai Wagyu Beef Tongue |
Vinaigrette | Chili Paste ‘Nam Tok" Style Spicy Salad |
Fresh Herbs | Toasted Rice
I 390 I — 490 E—

“Yum’ Local Seaweed & Jelly Mushroom

avanNakseuRayKy

v

Cucumber | Sesame Dressing

— 230 —

Rice & Soup

Tom Klong Tom Kati
auladoAouudh dunzAUango
Grilled Herbal Soup | Fire Roasted Smoked Coconut Soup | Fire Grilled Local
River Prawn Fish | Charred Local Mushroom
- 770 — _— 490 I
Fried Rice
twaalodnu
Fried Rice Of The Day

Ty



MAIN

Prik Khing
KYNSDUNQWSATD

Fire Roasted Crispy Pork Belly |
Phad Prik Khing | Fried Basil

440 / 850
(Half / Full Portion)

Kwann Style Roasted Duck
Waghwaloaniu

Chinese Pancake | In House Hoisin &
Condiments
—— 1,200/ 2,400
(Half / Full Portion)

Crilled Satay Marinated Squid
Kuna:Lf:
Black Ink Peanut Sauce | Red Chili Sauce |
Cilantro | Homemade Brioche

520/ 950
(Half / Full Portion)

Fire Roasted River Prawn
Aoudthewvoaidnslo
KWANN XO | Spicy Tomato Salad

I 950

Smoked Brisket
unvédidosuau

Smoked Brisket [ In House Condiment |
Cashew Nut Mole Curry | Homemade Garlic
Nan Bread

— 880

Fire Grilled Beef Hanger
woraaanKou

Fire Fried Onion Flower | Chili Garlic Oil |
Smoked Garlic Oil

— 520

Roasted Turmeric
Marinated Chicken Thigh

TAgvutu
"Jeaw" Tamarind | Som-Tam

I 490

Fire Grilled Seasonal Clam
Koegon:0

Caramelized Fermented Shrimp Sauce |
Sweet Basil

(Market Price)

Hor Mok Grilled Fish Cake
Kokuauan
Fish of the Day [ Fish Mousse [ Basil

— 450

Smoked Pork Belly
UAYEIKYSUASU

Smoked Pork Belly | In House Condiment |
Cashew Nut Mole Curry | Homemade Garlic
Nan Bread

I 450

déé



KWANN CURRY

Smoked Chicken Breast
unvigorulAsuA3u
Charred Local Eggplant | Green Curry |
Thai Basil
e 490 —
Smoked Thai Wagyu Short Rib
Uatuslasoidosundu

Massaman Curry | Seasonal Fruit A-jad

Smoked Brisket
uAvu:atdosuadu

Thai Wagyu Brisket | Red Curry |
Charred Eggplant | Thai Basil Puree

E— 880 —

Southern Coconut Curry
Uanenvyaaunvld

Fire Roasted Whole Grilled Fish

— 980 — —— (Market Price)
Phad Phed Nuer Aroi
Wawouun=suAsu unviioasos
Smoked Lamb Shank | Herbal Curry Sauce | Brunt End Smoked Chuck Roll Thai Wagyu |
Fried Thai Herb Red Curry Sauce |
Local Citrus
I 890 I E— 870 E—

RELISH & SIDE

Nam Prik Noom

dwsnkyu

Nam Prik Plaa Yang
dhwsauaneno

Grilled Chili Relish | Seasonal Fruit & Vegetable Grilled Local Fish Relish | Seasonal Fruit & Vegetable

D 220 — B
Nam Prik Nuer

dwsado

290 —

Vegetable of the Day
WNAED
Beef Relish & Grilled Sun-Dried Beef |

Homemade Miso Sauce | Chili &
Seasonal Fruit & Vegetable

Garlic Crunch

—_— 350 —_— — 290 —

Kwann Sun-Dried Beef
Waghouaatden

Grilled Semi-Dried Thai Wagyu Beef

340 I

déé



KWANN OFF THE GRILL

Dry Aged Pork Chop Dry Aged Thai Wagyu

Dry Aged Fish of the Day

*** Please ask our staff for the daily availabilities ***
Dry aged specialties will come with 2 selections of Sauce, In-House Condiments,
and Seasonal Salad with Spicy Coconut Vinaigrette

Yakiniku Beef Sauce vaallo
Homemade Corn Miso Sauce vaaila:g1nlwa
“Tom Kem" Sweet Fish Sauce voadulAu
Caramelized Spicy Tomato “Jeaw” Sauce BoalPIU=TaINA
Chimichurri soa8uys

DESSERTS

O Aew Kanom Mor Gaeng
B ndndaiAnuuukiauAL
Seasonal Fruit Granita | Basque Cheesecake | Miso Crumble |
Osmanthus Jelly Coconut Ice Cream
o 220 N — 290 —
Corn & Coconut Butter Ice Cream Banana Rum Baba
ToAnsudniwauazuzwsn AAdeSuLILT
Coconut Meringue | Coconut Cake | Grilled Banana Butter Cake |
Popcorn Phaya Rum Syrup | Black Banana | Toasted
Macadamia Caramel | Macadamia Cream
—_— 340 — — 280 —

Coconut Panna Cotta
wiurnaadu=wsd

Grilled Banana | Smoked Coconut Syrup |
Banana Chips

I 290 I

ddé



KWAMNn



