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Chef Prasert’s Tasting Menu
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Northern style spiced pork sausage with young chilli dip and crispy pork skin
anila
Spicy roasted duck salad
Weem1avag
Ginger, shallot, lime, chilli, peanut and coconut wrapped in lotus flower
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Spicy paco fern and sea grape salad
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Pomelo and pomegranate with lemongrass salad
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Spicy clear soup with Uthai Thani smoke dried fish
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Grilled blue river prawn with tamarind sauce
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Pran Buri blue crab meat with coconut cream dip and condiment
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Red curry with young jackfruit, Tanaosee free range chicken and betel leaf
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Steamed Ya So Thon rice and rice berry
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Salak fruit in scented syrup
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Coconut ice cream with condiment
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Selection of fine teas, soothing herbal infusions and coffee

2,450

Prices are in Thai Baht and Subject to 10% Service Charge and Applicable Government Tax






