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TO START

arn3oundindrmonluidy
Khao Kreab Muek Dum
Sauce Kai Khem

Crispy Squid Ink Crackers,
Salted Egg Yolk Sauce

dhanuly
Yum Pla Meng
Stinging Catfish Salad

SEAFOOD PLATTER
1 1n/ 15

Yauds

Pu Maa Neung

Steamed Blue Swimmer Crab

NINTUILLN
Goong Chaebuay Yang
Charcoal Grilled Banana Prawns

WaHUI NIl
Hoy Nang Rom Surat Thani
Surat Thani Oyster

DESSERT

wunlansAinausnsoan
Khanom Kho Kati Sod
Maphrao On

Sweet Palm Sugar Dumplings,
Fresh Young Coconut

wamgmsugsle
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MAIN COURSE

unsauuanadniuiiu

Gaeng Som Pla Lay Pak Puen Thin
Southern Thai Spicy Sour Soup,

Local Vegetables, Fish (Catch Of The Day)

wmdnnzssmaavdu

Naam Phrik Ka-La Pla Thod Kha Min
Shrimp Paste Chili Dip, Turmeric,
Seasonal Vegetables,

Deep-fried Fish (Catch Of The Day)

aunszQnaydINag
Tom Kra Dook Moo Tua Li Song
Braised Pork Ribs, Peanuts , Clear Broth

wnaeialada

Gaeng Kua Tai Nuea

Beef Short Ribs, Southern Thai Curry,
Coconut milk, Aromatic herbs

amdndadan
Pla Muek Pad Khii Man
Squid, Coconut Cream Residue

nedas:an
Goong Pad Sa-Tor
Prawns, Shrimp Paste, Bitter Bean

1sasuszagunsilua

Khao Suay Lae Khao Mun Kati Bai Toey
Steamed Jasmine Rice,

Steamed Pandan, Coconut Rice

Prices are subject to service charge and prevailing government tax

For special dictary requests regarding allergies. please ask for assistance



