1. flasamanduaifadedian
Grilled Australian Wagyu in Larb Mixture
3. Uaminuauvannsafleu

Deep-fried Squid served blanketed in Scrumptious Garlic Sauce

5. unofufjowsiddnsau

Non-coconut Spicy and Sour Curry with River Prawns

7. unottuwaunaTudoutuffe

Non-coconut Spicy and Sour Curry with Young Watermelon and
Shrimps

9. unauluamaula/ wy/ gndiudarnmeladu/ e
Unsay

Green Curry with Chicken / Pork / Fish Balls stuffed with Salted
Egg Yolks / Beef Shank

11. fudfousidrgnsTusia

Original Clear Tom Yum River Prawn

13. fiudutainseuan
Shrimp Paste and Ginger-based Soup with Grey Mullet
15. fowdmenvammeutu

Deep-fried River Prawns topped with Sweet and Tangy Tamarind
Sauce

17. tnnews lasomeninat

Stir fried Australian Wagyu with Thai Holy Basil

18. unonewd ld
Yellow Curry with Chicken
20. Weliuowy

Panaeng Curry with Pork

22. humbofudaalavannau

Tangy Green Mango Salad made with Two Types of Unripe
Mangoes, Sour and Sweet, and topped with Fried Gourami

24, dmausadvan mulnsenay

Fried Breaded Hokkaido Scallops served on Mixed Thai Herb and

Perilla Seed Salad
26. vandudainswaon Tldduleen

Deep-fried Fish Cakes stuffed with Salted Egg Yolks.

28. fua i Tduewirdeu

Galangal Coconut Soup with Chicken and Young Coconut

30. vamuniarmaeds

Fish Curry Souffle made with Spotted Knifefish and Barramundi

32. Aawin@ouatany

Crispy Fluffy Catfish stir-fried in Herb-packed Curry Paste

GROUPB
(CHOOSE 2ITEMS)

2. unonewhiasune
Yellow Curry with Lamb Shank
4. unafinTumswguamsai/ 1oy

Hokkaido Scallops or Crabmeat in Red Curry with Betel Leaves

GROUPC
(CHOOSE 3 1TEMS)

6. weuusfjousid
Panaeng Curry with River Prawns
8. unafforasamandnyautad

Braised Beef Shank in Green Curry with Fragrant Chilies served

with Buttery Roti
10. duflosamandurAdefunguuns

Grilled Australian Wagyu Salad with Red Grapes

12. funeft luiwdnof]s

Light Shrimp Paste Coconut Soup with Shrimps and Melinjo
Leaves

14. fousifraufudu

Aromatic Thai Claypot Glass Noodles with River Prawns

16. fjedtnaenafuwindilundas

Stir-fried Prawnswith Bitter Beans and Yellow Chili Spur Peppers

GROUPD
(CHOOSE 2 ITEMS)

19. weuiua I
Panaeng Currywith Chicken
21. dhfuguiaingfonaiu

Traditional Green Mango Salad with Crispy Fluffy Catfish and
Sweetened Shrimps

23. thmweTmannsoufjornmyifu

Deep fried Lotus Stem Salad with Shrimps and Minced Pork

25. wyvia WlorMaunmiies A5 umdinaniles

Sun-dried Pork or Australian Wagyu Beef with Sticky Rice

27. fudfuuanahouen i Tuussu

Sour and Sweet Soup with Coconut Shell smoked Sheatfish and
Young Tamarind Leaves

29. wnoBn TuTwssmafiumyuedafuiiu

Clear Sweet Basil Soup with Meathalls made of Minced Pork and
Glass Noodles

31. invanuamisuiufiudy

Duck Confit served in a Tamarind Bitter Orange Sauce

33, wyauduanifa whouduuda wanfnan
Wl

Fried Fish Sauce-marinated Pork Belly served with Jaew Sauce and

Thai Chili Paste
34. TuwmBuodnlyTafei e
Stir-fried Melinjo Leaves with Eggs and Dried Shrimps
BEVERAGE 1PER PERSON

O Popular -] & chef @ Long cooking time
35. dwuin
Water

1DISH PER PERSON

36. nme
Jasmine Rice

© Popular o @ Chef @ Long cooking time




