
STARTER
Tum Strawberry 

Fresh strawberry with spicy dressing
Kanom Jeeb

Shrimp, crab and chicken steamed dumplings
Peek Gai

Crispy chicken wings tossed in spicy roasted rice dressing

MAIN COURSE
Thai herbs Branzino over-rice

Fried Branzino fish with Thai herbs serve over rice
Khao Soi 🌶️

Crispy Chicken with Sautéed Curry egg noodle 
Cashew Chicken

Crispy chicken Stir-fried with cashew nuts and chili paste 
Braised Pork Belly

5 hrs. Slow cooked Pork belly 
with shiitake mushrooms and baby bok choy

Basil eggplant and tofu skin 🌶️
Sautéed eggplant and tofu skin in spicy basil sauce

DESSERT
Mango Sticky rice

Butterfly pea Coconut Ice-cream

BEVERAGES
Pairing wine +$12 / Pairing Signature Cocktails +$16
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LUNCH 
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LUNCH 

Rice Crackers 
with Chili paste

Ribbon Fries (V) (GF) 
with salted egg yolk powder

Jeeb Pak (VG)
Tofu, cabbage, carrot dumplings  

APPETIZER

Chili Garlic Tofu🌶️
Fried tofu tossed in spicy fresh chili and garlic 

Pad See ew 
Pork with flat rice noodle in sweet soy sauce

Kua Gai
Chicken with flat rice noodle in light soy sauce 

Shrimp Basil fried rice🌶️
Shrimp fried rice with Basil and chili

MAIN COURSE

Pairing wine +$12 
Pairing Signature Cocktails +$16

BEVERAGES

$30
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