AT GG
Smoked Duck Breast, Spicy Roasted Chili, Rice Powder Sauce (G)

DTENIN@I INiaTaNEN @Y
Chicken, Cashew Nut, Sweet Chili Paste in Golden Cup ()

-4 $6—

DNANNQIV@@
Search Scallop with Saffron Rice Salad Indigenous Thai Herbs and
Edible Flowers (G,N)

=53 66—

4?’/(?@793\/?/7@7@717?/@7
River Prawn in Coconut Broth, Kaffir Lime Leaf, Cowslip Creeper (G)

V@ M@II@@N NH@@ITY@NIT
Crispy Sea Bass, Grilled Phuket Pineapple,
Spicy Sweet and Sour Thai Yuzu Sauce (G)

mx@;?@ia/
Slow Cooked Beef in Creamy Panang Curry Sauce (G,N)

-3 $6—

l@FT NHIN @U@, VR@E@SIIF), @IVNNN@I
Pumpkin Coconut Ice Cream, Coconut Dumpling with Black Sesame Filling,
Mango Creme Briilée

enypd s, s@en@9nrey
Pandan Pudding, Crispy Egg Yolk

(N) Dish contains Nuts (G) Dish contains Gluten




Vegetarian

z/@%ﬁg/:i@x/
Spicy Tom Yum Glass Noodle Spring Rolls (N)

Papaya, Cashew Nut Salad Roll m)
Crispy Enoki Mushroom, Mango Summer Roll (G)

@71/4@7”7;72/
Spicy Tofu Salad, Crispy Phuket Vermicelli, Thai Green Herbs (G)

-3¢ $o—

G S@INENTIQ@@H
Coconut Broth, Galangal, Palm Heart (G)

- —

)
Cooked Pumpkins, Purple Potato, Green Asparagus in Panaeng Curry Sauce (G)
Fon @i

Fried Marinated King Oyster Mushroom with Fresh Turmeric,
Thai Spicy Sauce (G)

TOTIN@IN
Wok-tossed Sunflower Seeds, Asian Green Leaf, Pickled Miracle Fruit, Garlic (G)

lee3sinm@ounouan, V0@, Weonypd luws, wa lilsau

Pumpkin Coconut Ice Cream, Coconut Dumpling with Black Sesame Filling,
Pandan Pudding, Assoted Fruits

(N) Dish contains Nuts (G) Dish contains Gluten




