
Prices are listed in Thai Baht. Prices are subject to 10% service charge and prevailing VAT.

Gluten freeDairy-freeVegetarian Contains nutsSignature

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, 
especially if you have certain medical conditions.

Contains shellfish

F A M I L Y  S E T  MENU
1,300 ++ per person

SIGNATURE WELCOME DRINK &
A MUSE BOUCHE

อาหารเรียกน้ำยอย
AHAN RIAK NAMYOI
SHARING

ลาบเหนือเปดรมควันไมลำไย 
LARB PED
Spicy smoked longan wood minced duck salad with 
northern herbs
*Chili paste is made from 11 types of local spices and herbs from the 
northern region

ยำสมโอปูนิ่มกรอบ 
YAM SOM O PU NIM KROP
Crispy soft-shell crab with pomelo salad

กระดูกหมูอบซอสฮังเล 
KRADOOK MHOO SAUCE HUNG LAY
Slow-cooked pork speared ribs with hung lay sauce

อาหารจานหลัก
AHAN CHAN LAK
SHARING

ตมยำกุง 
TOM YUM GOONG
Tom yum soup with shrimp in clear broth

ไกทอดคำหอม 
GAI TOD KHUM HOM
Southern-style air fried “Khum Hom” spice marinated organic 
chicken, crispy garlic with homemade sweet chili sauce

ทะเลผัดกะป 
TALAY PAD KAPI
Stir-fried seafood in shrimp paste sauce

แกงเทโพหมูยาง 
GAENG TEPO MHOO YANG
Spicy water spinach soup with grilled pork

ปลาเกาทอดขมิ้น
GROUPER TOD KAMIN
Deep-fried turmeric-marinated Andaman grouper
served with watermelon pickle

สมุนไพรไฟแดง 
SAMOON PRAI FAI DAENG
Stir-fried savory herbs and Thai local vegetable topped 
with crispy garlic

ขาวหอม
JASMINE STEAMED RICE

INDIVIDUAL

ของหวาน
KHONG WAN
SHARING

ลอดชองเปยกปูนกับไอศกรีม 
มะพราวกะทิน้ำหอม
CHARCOAL LOD CHONG
Charcoal Lod Chong in coconut cream
served with homemade coconut ice cream


