CHEF GUANGFAN MAI

at

THE CHINA HOUSE

26 - 30 June 2018

Chinese has been studying and explored the recipes of food with immense enthusiasm for over
thousands years.

Chef Mai brings you the genuine Chinese food with amazing food ingredients from South to
North of China. To go through Sweet, Sour, Bitter, Spicy and Salted, a rapid impact on the taste
of ascension, wake up your taste buds and bring you to another horizon of Chinese food.

From the Salted-Tibetan Black Pork Ham, Yunnan Black Truffle Gel with Lijiang Supreme Caviar,
Changbai Mountain Matsutake, to the long lost incredible traditional charcoal cook “Sugar Heart”
Dry Abalone.

The China House is delighted to welcome the “Prince of Abalone” and a Master of Cantonese
cuisine, Chef Guangfan Mai, whose exquisite culinary creations highlight the best ingredients
from the different regions of China, with a particular focus on organic products and sustainability
at "The China House” for a 8 courses set dinner served from 26" to 29 June.

Please also join us on Saturday 30" June for a very special Cantonese and French collaboration

between two outstanding chefs: Le Normandie Chef de Cuisine Arnaud Dunand Sauthier and

Chinese cuisine master Guangfan Mai.
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For more information, or to make a reservation, please contact +66 (2) 659 9000 Ext 7390
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Chinese Food Culture Dinner

Journey of Senses from South to North

B - AT T E AR AR E AL
Sweet - Henan Osmanthus Honey Iron Bar Fresh Yam
B - AT RS
Sour - Grapefruit Juice mixed with Shandong Sea Cucumber
- AL IR N
Bitter - Plum mixed with Dugnan Bitter Gourd
K- BEREEEAREH
Spicy - Deep Fried Yunnan Black Tiger Palm Fungus
J - VR R K AR
Salted - Tibetan Black Pork Ham
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B A & B AR B AR B R0 R
Clear Chicken Soup Stew Changbai Mountain Matsutake

x
ZH B BEREM AR L AFE
Yunnan Black Truffle Gel with Zhejiang Supreme Caviar

3
HREFTE

Lemon and Lemongrass Sherbet
x

IFER-ERISHEHEFROTHARGESY
Prince s Signature -Authentic 15-head South African Sugar Heart Dry Abalone
with White Asparagus

x
VERASEIPAEETE Vi g SRR Y. (2
Steamed River Prawn in 20 Year Sieow Shing Rice Wine with Steamed Egg
x
BRI
Poached Tianjin Cabbage with Yunnan Ham in Supreme Soup

(@ |
BT Aok Ty 3E AT K ER

Steamed Mix Rice in Lotus Leaf with Crabmeat and Pieces of Abalone
3

RF HAARE AT REWAF TE W HRAHE
Special Supreme Thailand Famous White Cubilose
with Hand-made Guangxi Brown Sugar

Menu Degustation THB 9,888
5 glasses wine pairing THB 3,300

Prices are in Baht and inclusive of 10% service charge and applicable government tax.



East Meets West Collaboration Dinner

Journey of Senses from South to North
Chef Mai
B - AT B T B AR AR R A

Sweet - Henan Osmanthus Honey Iron Bar Fresh Yam
B - TR ES
Sour - Grapefruit Juice mixed with Shandong Sea Cucumber
- FE A L L
Bitter - Plum mixed with Dugnan Bitter Gourd
H-EHREEHRREE

Spicy - Deep Fried Yunnan Black Tiger Palm Fungus

J - T R KR
Salted - Tibetan Black Pork Ham

(@ |

Chef Arnaud
i EE, ATHEMLE
Variation Autour de La Mer
Sea Variation, Kristal Caviar and Horseradish

o
EREFTE

Lemon and Lemongrass Sherbet

(@ |

Chef Mai
ITRB-EXISEHEFERCTHMAR GRS
Prince's Signature -Authentic 15-head South African Sugar Heart Dry Abalone
with White Asparagus

x
Chef Arnaud
7B T i ) 3 B A T A
Canette de Challan de Madame Burgaud
Roasted Challan Duck, Eggplant, Grapefruit and Black Garlic

(@ |

Chef Mai
b ] e A o 3E 8 AT KRR

Steamed Mix Rice in Lotus Leaf with Crabmeat and Pieces of Abalone

(@ |

Chef Arnaud
75 3% A AR AT
After Eight
Chocolate and Mint

X ENE

Petits Fours

Menu Degustation THB 8,888
5 glasses wine pairing THB 3,900

Prices are in Baht and inclusive of 10% service charge and applicable government tax.





