Your Southern Thai Experience

Amuse Bouche (I.lluﬂlﬂﬂ‘ﬁ:lu)

Let's Eat Rice (ﬁu;’]’]ﬁ,u) - Tapi River Prawn/ Jasmine Rice/ Sago Cracker/ Prawn Fat
Prelude (Imiln)

Hand Caught Abalone (Ll]ﬁé’ﬂ) - Young Mangosteen/ Hoi Tai Seaweed/ Green Mango
Silver Sillago (Yawing) - Turmeric/ Scallop/ Ming Aralia/ Curry Paste

The Ocean (umﬂqvn) - Blue Crab/ Phuket Lobster/ Spotted Babylon

Sotong (Téﬂxl) - Andaman Squid/ Eggplant/ Lobster/ Pickled Chili

Sorbet ('gﬁqmn)

Crab Stick (ﬂﬁ‘glﬂm) - Blue Crab/ Mud Crab Roe/ Chili Paste

Melinjo (‘lum%mﬁmzﬁ) - Coconut Milk/ Coconut Meat/ Dried Shrimp and Squid

Gor Lae (hauay) - Cockle/ Dried Abalone

Vegetable (mwsrudinln)

The Sea Holds the Forest (9M#1) - Turmeric Rice/ Southern Herbs/ Budu Sauce

Main Course (ﬁu'nﬂlﬂxlvlwu) - The Thai Way of Sharing

Southern Jasmine Rice - Charcoal Steamed/ Ranong Mineral Water
Condiments (ot

Som Hoak Chili Paste (ﬁﬁw?nguian)/ Pork Rind (mnvmu)/ Sweet Shrimp (fi’qmﬁu)/
Dried Yellow Curry (lei’i’uLL;d)/ Fish Sauce and Chili (w?ﬂﬁﬁﬂﬁﬁ)

Sides (ﬁ‘lJ‘l‘l"l’l)

Stink Bean (ﬁﬁa:mw?mmﬂv‘{) - Redtail Catfish/ Southern Curry Paste

Omelet (Tﬁjlﬁmfzqmmﬁﬂ) - Organic Egg/ Tiger Prawn/ Shallot/ Sweet Basil
Morning Glory ((nn) - Abalone liver/ Dried Scallop and Shrimp

Roti (lsfunadunmnu) - Beef/ Southern Green Curry

v o
Plum Soup Uh9FnRNLNE) — Stingray

Sweets (184M71U)

Bi Co Moi (]ﬂﬂv\ll’r]il) - Black Sticky Rice/ Young Coconut Ice Cream/ Cashew
v +*

Seasonal Canned Fruit (ualunsza)

Petit Four (UWn1, 91, nMuW) - Southern Style Tea or Coffee



