
LUNCH SET
12 & 13 July 2023

AMUSE BOUCHE
»‚¡ä¡‹ÂÑ´äÊŒ·Í´ «ÍÊ¾ÃÔ¡ä·Â´Ó áÅÐÍÒ¨Ò´ÊÑ»»ÐÃ´

Stuffed Chicken Wing 
with black pepper sauce and grilled pineapple relish

STARTER
¡ŽÇÂàµÕëÂÇ»Ò¡ËÁŒÍ·Ã§à¤Ã×èÍ§

Stuffed Rice Crepe Rolls
with soy sauce braised pork, quail egg and condiments

ENTRÉE
à¹×éÍ»ÅÒáÅÐ¡ØŒ§ã¹ÂÓ¾ÃÔ¡Â‹Ò§
Pan Seared Local Fish

in chili and lime roasted green chilies broth

DESSERT
¾Ø´´Ôé§ÁÐ¾ÃŒÒÇÍ‹Í¹ áÅÐ¢ŒÒÇàÁ‹Ò

Coconut Pudding
served with young rice

Price at THB 750++ per person



DINNER SET
12 & 13 July 2023

AMUSE BOUCHE
ËÍÂ¹Ò§ÃÁ • «ÍÊËÍÂ¹Ò§ÃÁ • «ÍÊà¹Â • ÂÓµÐä¤ÃŒ

Oyster Rockefeller and Lemongrass Slaw

STARTER
¡ŽÇÂàµÕëÂÇº¡ËÁÙ • ¢ŒÒÇ¤ÅØ¡¡Ð»�¡ØŒ§ËÇÒ¹ • á¡ŒÁÇÑÇ·Í´¹éÓ»ÅÒ¤ÒÃÒàÁÅáÅÐ¹éÓ¾ÃÔ¡à¼Ò 

Rice Noodle Rolls with Pork 
Candied Shrimp and Shrimp Paste Rice

Caramelized Beef Cheek and Fish Sauce Caramel

SALAD
ÂÓãººÑÇº¡áÅÐà¹×éÍ»ÙµŒÁ¢ÁÔé¹

Warm Salad of Pennywort, Turmeric Poached Crab, Toasted Coconut and Lime

SOUP
á¡§ÃÑÞ¨Ç¹¡ØŒ§Â‹Ò§¡Ð·ÔÊ´

Grilled Shrimp in Shrimp Paste Relish Broth and Coconut Cream

ENTRÉE
»ÅÒËÁÖ¡ÂÑ´äÊŒáÅÐä¡‹ÊÒÁÊÒÂ¾Ñ¹¸Ø�

Braised Stuffed Squid and Toasted Rice Marinated Korat Breed 
Free Range Chicken, Chicken Jus, Chinese Mustard Greens

DESSERT
à¤Œ¡à¼×Í¡áÅÐµÐâ¡ŒÁÐ¾ÃŒÒÇÍ‹Í¹

Taro Cake with Thai Young Coconut Pudding

Price at THB 1,850++ per person


