WESTERN SET LUNCH

2-Course Set at THB 790++ Per Person
3-Course Set at THB 890++ Per Person

STARTER

Heirloom Tomato Salad Caprese ¥
Mozzarella, Pesto, Balsamic Reduction
OR
Yellowfin Tuna Nicoise Salad = e
Seared Tuna, Baby Gem, Potato, Olives, Anchovy, Beans
OR

Green Pea Soup

Lardons, Mascarpone Cream
CHEF'S RECOMMENDATION

MAIN
Spinach & Ricotta Tortellini

Creamy Truffle Sauce, White Wine, Parmesan
OR
Poached Norwegian Salmon =
Fish Velouté, Broccolini, Dill Qil, Potato Chips

CHEF'S RECOMMENDATION

OR

Beef Cheek Massaman Curry
Slow Cooked Beef, Mashed Potato, Carrot, Herbs

DESSERT

Signature Cheesecake

CHEF'S RECOMMENDATION

OR
Seasonal FruitPlate <=

W) Vegetarian <7 Well-Being Pork @3 (age-Freefggs /7 Vegan ]é Sustainably Cerfified

Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
Please advise us of any special dietary requirements, including potential reaction to allergens.

THAI'SET LUNCH

2-Course Set at THB 690++ Per Person
3-Course Set at THB 790++ Per Person

STARTER
Nam-Tok Moo
Spicy Sliced Pork Salad with Herbs
OR

Fresh Vegetables SpringRoll & <
Signature Sauce

CHEF'S RECOMMENDATION

OR
Spicy Glass Noodle Salad
Mince Pork and Seafood with Authentic Local Herbs
MAIN
(Our Curries are Served with Steamed Thai Jasmine Rice)

Gaeng Kiew Wan Gai
Chicken Green Curry
OR

Panang Beef
Thick Red Curry with Beef, Kaffir Lime Leaf

CHEF'S RECOMMENDATION

OR
Pad Thai Goong it2

Stir Fried Rice Noodle with Tiger Prawn & Tamarind Sauce

DESSERT
Mango Stichy Rice

L (HEF'SRECOMMENDATION

OR
Seasonal Fruit Plate <0

) Vegetarian <7 Well-Being Pork @3 (age-Freefggs /7 Vegan é Sustainably Cerfified

Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
Please advise us of any special dietary requirements, including potential reaction to allergens.
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