Your Southern Thai Experience

Prelude (Tmlm)

Coconut Milk Steamed Rice (;ﬁﬁﬁULlﬂﬂﬁd) - Shrimp/ Jasmine Rice/ Southern Curry
White Gracilaria Seaweed Salad (sjﬁmm;ﬂﬂuumq) - Crab/ Papaya/ Winter Melon
Cashew Relish (mwg/ﬂ:wam) - Shrimp/ Ming Aralia/ Curry Paste

The Ocean (Umws) - Cockle and Geoduck/ Mantis Shrimp/ Skipjack Tuna

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

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

Mackerel (ﬂnﬂmwuﬂ:ﬁﬁﬁﬂﬂﬁ) - Coconut Milk/ Lotus Stem/ Coconut Shoot and Meat

Vegetable (WowrTndn 1e)

The Sea Holds the Forest (97%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 (ipufusiuim)

Tamarind Chili Paste (1;ﬁw?nu:m'm)/ Dried Anchovies (ﬂﬂ']gﬂl.].l?l)/ Sweet Pork Belly (WJ’J
")/ Coconut Milk Dip (wau)/ Fish Sauce and Chili (W?ﬂl?’]ﬂﬁ’])

Sides (fuam)

Stink Beans ([Tﬁﬁ:ﬂﬂlé’ﬂﬂ:ﬂwﬁﬂﬁﬁ) - Beef/ Squid Ink/ Shrimp Paste

Yellow Curry and Crispy Pork Omelet (LLTNZ:JJ Vlﬁ;ﬁmmﬂmau) - Giant Catfish Roe String
Bean (E:I,ﬂi%,’)ﬂﬂ’]qﬂ;ﬁ) - Salted Catfish

Roti (cl.Ta llﬂﬂﬂ:vfé) - River Prawn/ Curry/ Prawn Fat

Clear Soup (ﬂmﬁﬁﬂﬂu:u%ﬁm) - Pickled Lime/ Duck Broth

Sweets (199W11)

White Tea Ice Cream (lesniue797) - Watermelon/ Pineapple Jelly/ Rambutan
Khao Ka Ya Khoo (ﬁ]”\'m:ﬂ']i-}) - Young Rice Milk Pudding/ Palm Sugar Ice Cream
Seasonal Canned Fruit (uﬂﬁm:ﬁm)

Petit Four (Umnn, 97, nuW) - Southern Style Tea or Coffee



