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SMALL
MOO PING SKEWER Brasvar pork (1p) 5
ASPARAGUS SKEWER & green Nam Jim (1p) 4 .5
KAI YANG grilled chicken thigh (1p) 8
CHAR SIU TOFU BAO (1p) 6
LARGER
GREEN FRITTERS & fermented yellow chili Nam Jim (V) 13
PORK JOWL LARB 4
Grilled pork jowl, fresh herbs, roasted chili & toasted rice powder 16
GRILLED VEGETABLE PLATE (V)4
Purple carrots, Jerusalem artichoke, white cabbage, misato radish & Nam Prik Pad 15
TAM SOM 0 24
Pounded salad of citruses, lemongrass & chili 16
KOREAN PUMPKIN (V)
Grilled Shiatsu pumpkin, Gochujang sauce & sesame oil 16
KAPRAO MUSSELS
Mussels stir fried in oyster sauce, chili, garlic & thai basil 18
GRILLED TIGER PRAWNS (2p)
Tiger prawns on the grill & sweet tamarind sauce 24
PAD SEE EW (V)
Rice noodle stir-fried with soy, tatsoi leaves, leeks, mushrooms & eggs 17
PAK PAD NAMAN OY (V)
Seasonal vegetables stir-fried with garlic, oyster sauce & cashew nuts 15
MAIN
GAENG PHED SHORTRIB 4
Grilled irish beef shortrib, red curry sauce & pickled apples 37
ISAAN FRIED SEABASS 4
Fried whole Seabass & spicy herbs salad dressing 35
GAENG OM (V)4
Isaan shiitake waterbased curry, spinach, white cabbage & dill 20
SPECIAL
IBERICO PORK COLLAR CHAR SIU
250g / 500g / 750g / 1kg 28 / 53 / 78 / 100

DESSERT
PANDAN PANNA COTTA tanchen & white sesame brittle
STICKY RICE & poached rhubarb

4 SPICY / (V) VEGETARIAN / ADD THAI JASMIN RICE 3



