




Sharing Bites

กระทงทองเม็ดบัว
Herbed diced chicken with lotus seeds in crisp pastry shells  

320.-

หม่ีกรอบโบราณ
Crisp-fried noodles topped with minced chicken,  

Nonthaburi citrus and banana blossom
330.-

สาคูหนาตั้ง
Crispy sago topped with minced pork and prawn,

with coconut cream and cashew nuts
380.-

ลูกชิ้นกุงกับซอสพริกยอดสนศรีสะเกษ
Shrimp balls in Sisaket chilli sauce  

380.-

จีบมะลิไสปลา
Steamed Thai river fish dumplings

350.-

ผักยางตามฤดูกาลกับซอสพริกยอดศรีสะเกษ
Grilled mixed seasonal vegetables with Sisaket chilli dip  

270.-

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
All prices are in Thai Baht and subject to 10% service charge and applicable government tax.





Salads

ยําใหญใสสารพัด
Royal Thai salad of mixed vegetables with river prawns,  

pork tenderloin, salted egg yolk, mint and sweet basil  
540.-

ยําสมโอขาวนํ้าผ้ึงนครปฐมกับหอยเชลล
White Nakhon Pathom pomelo salad with scallops  

640.-

พลาทะเล
Spicy seafood salad with coconut cream and chilli paste  

750.-

ลาบเห็ด
Spring mushroom salad  

300.-

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
All prices are in Thai Baht and subject to 10% service charge and applicable government tax.





Relishes

นํ้าพริกไขปู
Crab roe chilli dip served with assorted vegetables  

and crispy gourami fish
450.-

นํ้าพริกกุงโจน
Grilled river prawn in a Ranong shrimp paste dip,  

chilli, lemongrass served with local vegetables
400.-

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



Soups

ตมยํากุงโบราณ
Spicy herbed prawn soup  

490.-

แกงรัญจวนซี่โครงหมู
Aromatic spicy and sour soup with tender pork spare ribs,  

chilli and shrimp paste from Ranong
580.-

ตมปลาคังยางมะพราวค้ันขาออน
Grandmother’s coconut soup with Asian redtail catfish,  

kaffir lime and young galangal
340.-

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
All prices are in Thai Baht and subject to 10% service charge and applicable government tax.





Curries

แกงค่ัวปูใบชะพลู
Blue swimmer crab curry with wild betel leaves  

1,240.-

ฉูฉี่ล็อบสเตอร 
Boston lobster red curry with kaffir lime leaves 

1,370.-

แกงสับนกปลาขิงออน
Aromatic garoupa fish curry with fresh ginger, eggplant, holy basil,  

kaffir lime and lesser galangal
610.-

แกงพริกเน้ือแกมวัววากิว
Wagyu beef cheek green curry with kaffir lime leaves 

760.-

แกงพริกไกออรแกนิค
Organic Korat chicken green curry with kaffir lime leaves

450.-

มัสม่ันเน้ือ
Wagyu beef cheek Mussamun curry

760.-

แกงไทยมอญผักตามฤดูกาลและมะเขือเทศจากเชียงใหม
Authentic Thai Raman market vegetables and tomato from Chiang Mai curry 

320.-

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
All prices are in Thai Baht and subject to 10% service charge and applicable government tax.





Mains

เน้ือวากิวยางราดซอสผัดฉา
Grilled wagyu beef with sweet basil, green pepper,  lesser galangal 

and yellow chilli sauce
1,680.-

เปดค่ัวแบบลาวพวน
Slow-braised duck leg with fresh herbs and coconut cream  

600.-

กุงผัดพริกไทย 3 สี
Fried banana prawns with white, green and pink pepper  

750.-

ปลากะพงน่ึงซอสมะนาว
Steamed sea bass fillet with spicy lime sauce  

890.-

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
All prices are in Thai Baht and subject to 10% service charge and applicable government tax.







Mains

ขาวผัดปูไขฟ ู

Fried rice with crab meat and crab roe with crispy duck egg  
480.-

ยําปลากะพงกับมะมวงนํ้าดอกไม
Crispy and spicy sea bass with “Nam Dok Mai” mangos  

580.-

ผัดผักและเห็ดตามฤดูกาล
Stir-fried market vegetables with mushrooms and oyster sauce  

280.-

เน้ือวากิวยางจิ้มแจว
Grilled wagyu striploin with Northeastern style spicy dip  

1,500.-

พะโลเห็ดโบราณ
Seasonal mixed mushrooms with Five Spice sauce  

350.-

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



Dessert

ขาวเหนียวมะมวงนํ้าดอกไม
Sweet “Nam Dok Mai” mango and sticky rice 

300.-

ขาวเมารางนํ้ากะทิ
Fried young rice in coconut milk, melon  and avocado with 

coconut cream
230.-

ไขกบ นกปลอย บัวลอยอายตือ
Basil seed, pandan flavoured rice flour droplets, rice krispies,

sticky rice in sweetened coconut cream
270.-

ไอศครีมกะลา
Your choice of home-made ice cream:

Citrus sherbet 
Coconut ice cream

Chocolate ice cream 
350.-

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
All prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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