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+ Spicy Eggplant Salad with Fresh Shrimp
*Western-Style Fried crab croquettes infused with truffle smoke
*Steamed Rice mixed with chili paste served with thai garnished

*Thai rice noodle with sweet and sour curry
(Mom’s secret recipe)

*Tamarind Chili pork paste
Served with Tak-bai Ku-Lao fish, Thai Omelette, and vegetables

*Our Garden Cassia Curry
(Choice of grilled Kurobuta pork or grilled Australian Wagyu beef)

Gang Run Juan spicy shrimp paste soup
(Choice of pork or beef)

Stir- fried green curry paste with Chai Nat Featherback Fish Balls Stuffed with
Chaiya Salted Egg Yolks

Stir-fried Shrimp with Seasonal Vegetables, Topped with Crispy Pork Cracklings
and Fried Garlic

Served with two-tone Jasmine rice
Chef 's dessert

THB 1,980++ per person
(excluding beverages)

ADDITIONAL MENU

+ Stone grilled river prawn (4509). 980 THB (each)
+ Tak Bai Thread Fish dip with side vegetables. 395 THB
+ Stone grilled Mae Klong river Mackerel with Neem 395 THB




