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S LB a c{e[icate[y seasoned jmrﬁ terrine, slow-braised and natum[[y setintoa
si[Ey je[[y, oﬁering a clean, e[egam‘ savory f[avor.

gn/zf;/m - Tu Pa Chu Tong »
/ Local Specialty of Narathiwat: Sticky Rice—Stuffed Squid Sweetened with
< _palm sugar cakes, served with sweet shrimp chili paste. '

gffé’mm - Pou Jam Leang
"'\ Tender crab meat wrapped in delicate filo pastry, baked to a golden crisp.
JServed with rich crab butter chili paste and Ranot-style preserved chili crab
sauce, enhancing the natural sweetness of the crab while presenting a

f[ayfu[ and refiner[ twist on a classic dish

¥ coriander, and dried chilies, enfanced with the fresﬁ aroma of mint leaves . 3
and the nutty fragmnce of toasted rice fow&r '
The Lost Recipe
I o (W
aug a1ty 59000 ~Tom Yum Pla Boran RS.109

- A reflection of Thai dining culture, where food is shared family-style as

a harmonious samrub with steamed jasmine rice

waﬁ;mj”tg&/u - Khanom Kho Sa Ku Ton

quioca tree with Coconut Dumfﬁng and Banana [eaf ice-cream

Tasting menu Jm‘icea{ at 4,250++ THB  per person
prices are subject to 10% service charge and 7% VAT




