Your Southern Thai Experience

Prelude (Tmlm)

Let's Eat Rice (ﬁu;’]’]ﬁ,u) - Coconut Milk Rice/ Shrimp/ Southern Curry

White Gracilaria (mm‘mlﬁﬂuumq) - Papaya with Roselle/ Crab/ Winter Melon
Cashew and Shrimp (mﬂgLLﬁ:ﬁ\mm‘lUL%mW) - Shrimp Paste/ Ming Aralia/ Curry

The Ocean (NW]HI{VI?) - Lobster/ Cockle and Geoduck/ kipjack Tuna

Wing and Shell (fnuazlden) - Abalone/ Taro/ Chicken Skin/ Bird's Nest Soup
Sorbet (ﬂﬂﬁ,ﬁmﬂ) - Young Mangosteen/ Sweet Fish Sauce/ Crispy Krill

Crab Stick (T‘}]‘J”m) - White Mud Crab/ Mud Crab Roe/ Crab Tomalley/ Yellow Chili

Mackerel (ﬂmlﬂﬂuﬂ:ﬁﬂﬂﬂu:wmﬁ) - Coconut Milk/ Coconut Shoot and Meat/ Shrimp Paste

Vegetable (WowrTndn 1e)

The Sea Holds the Forest (17%1) - Turmeric Rice/ Southern Herbs/ Budu Sauce

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

Nakhon Jasmine Rice (‘]’J’ﬁdmumauﬂ?)- Charcoal Steamed/ Ranong Mineral Water
Condiments (irfpufudiuLa)

Tamarind Chili Paste (Sﬁw‘fnuzmu)/ Luk Bae Fish (ﬂmgnmfl)/ Sweet Pork Belly (wywiu)/
Soybean Coconut Dip (MﬁULg’]L%ﬂ’])/ Fish Sauce and Chili (w?nffﬁﬂm)

Sides (fuam)

Stink Beans ([Tﬁﬁ:ﬂﬂﬂ:ﬂlﬁﬂ) - Beef/ Seafood Paste/ Squid Ink

Yellow Curry and Grey Pomfret (LLﬂ\IgMLLﬁ:ﬂmLV?ﬁwTﬂVlﬂﬂ‘ﬂﬁu) - Young Coconut Leaf

String Bean (E:I/ﬂﬁll’)ﬂmqm']mn‘lu) - Tak Bai Salted Threadfin/ Crispy Catfish Skin
Prawn Tomalley Roti and Curry (Tfﬁﬁuﬁmﬂ:umnzﬁl) - River Prawn/ Curry/ Pickles

Clear Soup (mﬂa) - Fish Broth/ Herbs/ Longkong

Sweets (19MMU)
Tropical (@nfuilaerau) - Assum Tea Ice Cream/ Watermelon/ Rambutan/ Pineapple Jelly
—or-

Khao Kra Yagu (ﬁmm:mq) - Pandan Young Rice Pudding/ Palm Sugar Ice Cream

Seasonal Canned Fruit (ualunrzilev)

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



