«» XX le guide

MICHELIN

RO 2

w‘mlcllsl."v

2025 Edition “Tour Hands Culinary Experience”
Dresenting Thailand’s Four Regions

With Michelin-Starred Guest Chef Hervé Rodriguez
& Khum Hom'’s Resident Chef lan Kittichai

7-course
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AMUSE BOUCHE

MACKEREL

Mackerel, watermelon, Lavender and Timut Pepper
M de Minuty Rosé, Cétes de Provence AOC, France, 2023

CENCERICKIN KK

KANOM KHAI NOK KRATA

Caramelised freshwater white fish in crisp dumping shell

with tamarind g/oze & pickled shallot
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STARTER

BLUE CRAB

Salicorne, Tofu Marshmallows, fermented mushroom
Domaine Christophe Patrice Chablis Premier Cru Beauregard AOC, France, 2023
BB B B3

RAERAI NA KANG KRADAN

Traditional fresh rice vermicelli with flathead lobster

served with coconut & chili sauce

SOUP

PLA GAO TOM PUAK

Seared Grouper with creamy taro in a ginger infused velouté
Mas de La Chevaliere Domaine Laroche Pinot Noir, France, 2023
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MAIN DISH

WAGYU BEEF BURGUNDY WAY

Leaf to Leaf “a La Bourguignonne”. Spicy Boulangére potatoes millefeuille, coconut
Chateau La Croix du Casse Pomerol AOC, France, 2016
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PRE-DESSERT

BUALOY SAKU MANGO SORBET

Taro dumplings served with Mahachanok mango sorbet from Sukhothai

Placido Moscato d'Asti DOCG - Piemonte, ltaly, 2023

THB 7,800++ per person

Price is subject to a 10% service charge and prevailing VAT.

Please let us know if you have any dietary restrictions, allergies or special considerations.
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