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We asked our chefs for their seasonal culinarv inspirations.
and they created a three-course menu that is in-season. fresh and mouth-watering.
four course set menu ONLY 490+ per person*

APPETIZER

Choice of

Spicy Summer Watermelon Salad 7 adaunsludue’ &
Mint, Black Olives, Shallot & Fresh Watermelons Slammed with Flavor (Vegan Theme)

Wasabi-Filled Potato Cake / siud3seunaniuazinie
Potato Cake Stuffed with Fermented Tofu and Wasabi over Black Olive Dressing (Vegan Theme)

Seafood Flaked Salsa / adgadas 3R
Shrimp, Squid, Fresh Tomatoes and Onions Served with Puffy Shrimp Crisps (Seafood Theme)

Bang Nam Pheung Papaya Salad /7 gudinaiiia
Papaya, Salted Eggs, Shrimp, Squid and Sticky Rice in Sweet Tamarind Sauce (Thai Theme)

Tamarind-kissed Shrimps /7 wsgsuasasy &
Shrimps and Morning Glory on Legendary Tamarind Cashew Nut Sauce (Thai Theme)

Mango Tomato Tango / adaanziig nenmana
Mango, Shrimp, Tomatoes in fat-free mayonnaise lime and mint sauce (Seasonal Theme)

MAIN COURSE

Choice of

Grandma’s Larb Cake /7 axunaan
Spicy Meaty Tofu, Mushroom, Toasted Rice Grounded & Fried, Served with Sticky Rice (Vegan Theme)

Sesame Marinated Tofu Steak / ainig#iing
Tender Tofu Steak Sumptuously Melded w. Wasabi and Sesame Oil Served w. Spinach (Vegan Theme)

Slow-cooked Aromatic Green Curry Dory / éi’inmumgu"lws soaunadenvmlaineas O
Roasted Dory Fillet & Asparagus in Sassy Green Curry Sauce w. Organic Brown Rice (Seafood Theme)

Savory Sweet and Sour Yellow Curry Fried Rice 7/ fsnasoaifavnu Frovanenzvs O
Tender Glazed Sweet and Sour Shrimp served with Thai Yellow Curry Fried Rice (Thai Theme)

Pan-fried Fish Fillet with Mango Sweet Sour Sauce 7/ anla avoansaig
Fish Fillet on Sweet Basil Mango Sauce served with Potato and Pickled Vegetables (Seasonal Theme)

DESSERT

Choice of

Mango Sticky Rice éor Spicy Tropical Fruit Salad or Ice-cream or Chocolate Glazed Banana
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* Prices are subject 1026 Service Charge, our service charge really really does go to the staff



