Jasmine Sweet Menu (THB 5,500 | Table)
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Four kinds of cold Hors d'oeuvres
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Abalone mushroom in brown sauce / Chicken & Enokitake in brown sauce
/ Fish maw in brown soup
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Fresh abalone with young kale / Sauteed mixed vegetables with brown sauce
/ Seafood noodles with red sauce
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Deep fried pork knuckle / Roasted chicken with salt / Roasted duck and BBQ. Pork
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Deep fried prawns with cream salad /
Steamed prawns with garlic / Fried prawns with chilies and salt
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Steamed Sea bass in Soya sauce/ Steamed Sea bass with chili lemon sauce/
Deep fried snakehead fish with spicy Salad & Mint leaves
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Fried rice with Crab meat / Baked pork with Soya sauce & noodle
/ Fried egg noodle “Fukien” style
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Double boiled duck soup with pickled lemon / Double boiled pork ribs , chicken wings
and Fish maw Chinese herb / Spicy local chicken soup
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Ginkgo nuts with sweet taro mousse / Boiled ginkgo nuts with young coconut
/ fresh milk pudding with fruit salad



