ARISTOCRATIC THAI CUISINE

Located within the main historic mansion at the heart of the property, Aristocratic Thai Cuisine provides
an upscale yet inviting fine dining experience, blending luxury and comfort. Showcasing the finest of Royal
Thai Cuisine, this restaurant offers both timeless favorites and innovative new dishes crafted exclusively for

this venue. The interior design also tastefull) incorporates intricate patterns inspired b)} the renowned

columns

Maximum

Capacity
BENJARONG FIRST FLOOR 53
THIPWIMARN PRIVATE ROOM 14
NAPALAI ROOM 24
BENJARONG ZONE A 15
BENJARONG ZONE B 25
WHOLE HOUSE 105
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LUNCH & DINNER SET

ALL SET INCLUDES DRINKING WATER, TEA AND COFFEE.

INDIVIDUAL SET MENU A

THB 1,800 ++ PER PERSON

AMUSE BOUCHE

&

APPETIZER
MANGOSTEEN
Tapathaznind
DRY PRAWN, ROASTED CocoNUT, WHITE DRESSING
TOD MUN GOONG

nenduivreatioy

DEEP-FRIED SHRIMP CAKE WITH PRESERVED PLUM SAUCE
YAM SOM-O

ghdularean

POMELO SALAD WITH PRAWN AND CHILI PASTE

O

SOUP
CLEAR SOUP OF PORK BELLY AND SQUID

A Z// < a g
WNNAAUHATNTULE :ﬂmumwmi‘wm'ﬂu

GREEN PEPPERCORN, CORIANDER, GREEN ONION

&

MAIN COURSE
GAENG KAEK” OF DUCK LEG
HoMEMADE MASALA, DRIED FrRUIT, CRISPY SHALLOTS AND GARLIC

unasanadauazea lduke

PLA SAM ROD
DEEP FRIED SEABASS WITH TRIO SAUCE
danzneanusa
GRILLED HONG KONG KALE WITH OYSTER SAUCE
m:ﬁﬁfzimmtmﬁﬁﬁuuﬂﬂ
ORGANIC JASMINE RICE

dananNsAaasunulA

&S

DESSERT
COCONUT CUSTARD
YouNnc COCONUT
v!mﬁquw%w

INDIVIDUAL SET MENU B

THB 2,100 ++ PER PERSON

AMUSE BOUCHE

O

APPETIZER
GRILLED DEER SATAY
SPICED PEANUT SAUCE, PICKLED RED ONION AND CUCUMBER
iHanansazifzae
PLAA STYLE SALAD OF CHICKEN BREAST
PHUKET PINEAPPLE, CHIVES, WATER CHESTNUTS, PRESERVED PLUM DRESSING
wanlnduilzsn
TOD MUN GOONG
DEEP-FRIED SHRIMP CAKE WITH PRESERVED PLUM SAUCE
nensuiaaatie

O

SouPpP
TOM YUM GOONG
ToM YuM SouP WITH RIVER PRAWN
ﬁmﬁﬁu@ﬁﬁ

O

MAIN COURSE
GRILLED SHORT RIB GREEN CURRY
SLOW-COOKED AUSTRALIAN SHORT RIB IN GREEN CocoONUT CURRY
LLﬂQL%EI’JWJ’m%TﬂNLﬁ@&ju
GRILLED SHRIMP AND SMOKED FISH RELISH
Lotus STEM, BITTER ORANGE
ﬁﬁw?‘nr’jquﬂmwﬁa
GRILLED MARINATED PORK JOWL AND COLLAR
Cowa LEAVES, GRILLED SHRIMP PASTE DRESSING
VLGN PRGN
MELINJO LEAVES STIR-FRIED WITH EGG
Tuwasadnl
ORGANIC JASMINE RICE

danaunsRaasnula

&

DESSERT
MANGO STICKY RICE
MANGO SORBET AND NITROGENATED COCONUT CREAM
drwmitiennzdnsTesiun

INDIVIDUAL SET MENU C

THB 2,300 ++ PER PERSON

AMUSE BOUCHE

&

FIRST COURSE
TOM YUM KHMER
RoOASTED PRAWN BrROTH, CUCUMBER, CRISPY FISH, SOUR MANGO - CHILLED
P RCIIEI

o

APPETIZER
MANGOSTEEN
DRY PRAWN, ROASTED CocoNUT, WHITE DRESSING

dapagnen

YAM SOM-O
gndularfean

PoMELO SALAD WITH PRAWN AND CHILI PASTE
GRILLED DEER SATAY
SPICED PEANUT SAUCE, PICKLED RED ONION AND CUCUMBER
\Hennsasifcde

o

SOUP
TOM YUM GOONG
ToMm YuM SouP WITH RIVER PRAWN
ﬁmjﬁumﬁﬁ

o

MAIN COURSE
TIGER PRAWN CURRY

VARIATIONS OF TOMATO, TORCH GINGER

unerfeanedananauan
BOAT EMBARKING CHILI RELISH
SWEET PORK JOWL, GRILLED SHRIMP PASTE, CRISPY CATFISH
dninasie
GRILLED AND SMOKED BEEF RIB EYE
HoLry AND THAI BASIL, YOUNG GINGER AND HOMEMADE PICKLED GARLIC
ET’]L%’E?U@WEIEJ"NH:LW?’]LL@Q
GRILLED HONG KONG KALE WITH OYSTER SAUCE
azthdadnaeinainumes
ORGANIC JASMINE RICE

danennzaaasunulA

o

DESSERT
SIGNATURE KALAMAE CAKE
COCONUT CREAM AND SALTED CARAMEL ICECREAM
WWNNAZLILAZIaANTNATINA




LUNCH & DINNER SET

ALL SET INCLUDES DRINKING WATER, TEA AND COFFEE.

SHARING SET MENU A

THB 1,650++ PER PERSON

AMUSE BOUCHE

INDIVIDUAL APPETIZER
MANGOSTEEN
Tapathaznind
DRY PRAWN, ROASTED CocoNUT, WHITE DRESSING
TOD MUN GOONG
nenduivreatioy

DEEP-FRIED SHRIMP CAKE WITH PRESERVED PLUM SAUCE

(A)
v
SHARING MAIN COURSE
MIANG PLA NAEM
STEAMED SHREDDED WHITE SNAPPER, CITRUS, ROASTED COCONUT
eslanus
BOAT EMBARKING CHILI RELISH
SWEET PORK JOWL, GRILLED SHRIMP PASTE, CRrISPY CATFISH
dwinasie
CRISPY PORK BELLY WITH FOUR PEPPERS
Brack, WHITE, AND GREEN PEPPERCORNS, PRICKLY ASH
Mﬁﬁlﬂ?‘ﬂ‘ug{&w}ﬂ
“GAENG KAEK” OF DUCK LEG
HoMEMADE MASALA, DRIED FRUIT, CRISPY SHALLOTS AND GARLIC
unasanadauazea bl
HONG KONG KALE
GRILLED HoNG KoNG KALE WITH OYSTER SAUCE
asiinumes
ORGANIC JASMINE RICE
dranenNzAaaTuNUlA
~
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v

DESSERT
KHAO NIAO PIAK

dramtlaadananle
BrAck Sticky Rice, LoNGAN, CocoONUT CREAM

SHARING SET MENU B

THB 1,800++ PER PERSON

AMUSE BOUCHE

INDIVIDUAL APPETIZER
GRILLED DEER SATAY
SPICED PEANUT SAUCE, PICKLED RED ONION AND CUCUMBER
iHanansazifzae
MIANG PLA NAEM
STEAMED SHREDDED WHITE SNAPPER, CITRUS AND ROASTED COCONUT
eslanus
PLAA STYLE SALAD OF CHICKEN BREAST
PHUKET PINEAPPLE, CHIVES, WATER CHESTNUTS, PRESERVED PLUM DRESSING
nanlndutlzsm
A

<>
v

SHARING MAIN COURSE
GRILLED MARINATED PORK JOWL AND COLLAR
Cowa LEAVES, GRILLED SHRIMP PASTE DRESSING
LG PRGN
FRIED CHILI RELISH OF KAFFIR LIME PEEL
FrREsH HERBS
ﬁﬁw?‘ﬂawxﬂgm
STIR-FRIED MELINJO LEAVES WITH EGG
Tuwasednl
BONELESS CHICKEN THIGH WITH SOUTHERN CURRY PASTE
HERBS, SEASONAL FRUIT
Tnaauas
PLA SAM ROD
DEEP FRIED SEABASS WITH TRIO SAUCE
danzneanusa
GRILLED SHORT RIB GREEN CURRY
SLOW-COOKED AUSTRALIAN SHORT RIB IN GREEN CoCcONUT CURRY
Lmﬁmmﬁu?ﬁﬂmﬁwju
ORGANIC JASMINE RICE
davenNsAaasunulA
A

<2
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DESSERT
SIGNATURE KALAMAE CAKE
COGCONUT GREAM AND SALTED CARAMEL ICEGREAM
IWNNNAZLNLAL I ANTNANIILNA

SHARING SET MENU C

THB 2,000++ PER PERSON
AMUSE BOUCHE

A
<>
Vv

INDIVIDUAL APPETIZER
MANGOSTEEN
DRryYy PRAWN, ROASTED CoCcONUT, WHITE DRESSING

qpAeni

YAM SOM-O
fndularsan

POMELO SALAD WITH PRAWN AND CHILI PASTE
TOD MUN GOONG
DEEP-FRIED SHRIMP CAKE WITH PRESERVED PLUM SAUCE
nenduivreatio

~
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SOUP
CLEAR SOUP OF PORK BELLY AND SQUID
GREEN PEPPERCORN, CORIANDER, GREEN ONION
unvaavgaEduLazlamdnninlnaden
~
< >
v
SHARING MAIN COURSE
TIGER PRAWN CURRY
VARIATIONS OF TOMATO, TORCH GINGER
unsrfeanedananavan
COCONUT CREAM RELISH WITH CRAB MEAT AND ROE
FrESH CHILIES, SALTED Duck Ecc
wanyiinlaiuAn
GRILLED AND SMOKED BEEF RIB EYE
HoLry AND THAI BASIL, YOUNG GINGER AND HOMEMADE PICKLED GARLIC
S HETURNEENIN NGRS
BONELESS CHICKEN THIGH WITH SOUTHERN CURRY PASTE
HERBS, SEASONAL FrRUIT
Tnaeuay
PLA SAM ROD
DEEP FRIED SEABASS WITH TRIO SAUCE
UaNTWIANIA
HONG KONG KALE
GrILLED HoNG KoNG KALE WITH OYSTER SAUCE
Azt unes
ORGANIC JASMINE RICE
danenNzaaesunuila
~
< >
v
DESSERT
MANGO STICKY RICE
MANGO SORBET AND NITROGENATED COCONUT GREAM
iﬁqmﬁmu:mweﬂw




