
VEGETARIAN MENU

FOR THE WHOLE TABLE

—

BUTTERNUT SKEWER 

Butternut, satay sauce,

coriander & fried shallots

TOD MAN CORN  

Fritters of red curry, makrut lime, 

coconut & corn, Nam Jim Gai sauce

PAD GAPRAO TAO HUU  

Pressed tofu stir-fried with oyster 

mushroom sauce, garlic & chili paste, 

perfect egg & thai basil

—

TOM KHA CABBAGE

Grilled pointed cabbage, tom kha sauce, 

daikon pickles, chili 

& coriander oil

PAK PAD FAI DAENG

Thai stir-fry of green cabbage, 

kale, kohlrabi, fai daeng sauce, 

garlic & bird’s eye chili

—

COCO RED FRUITS

Coconut milk ice cream, seasonal red 

fruits, peanut crumble

—

55PP

OMNI MENU

FOR THE WHOLE TABLE

—

HOLSTEIN SKEWER 

Holstein ribeye, gochujang glaze,

chives & fried garlic 

TOM YAM SEAFOOD  

Clams stir fried with nam prik pao, 

krachai oil,galangal, lemongrass 

& makrut lime leaves

LAAB PED ISAAN  

North-eastern Thai salad of confit 

ducklegs,fish sauce, lime juice, herbs 

& roasted chili powder

—

PANAENG CURRY DUCK   

Grilled duck magret, housemade

red panaeng curry, pickled shallots

PAK PAD FAI DAENG

Thai stir-fry of green cabbage, 

kale, kohlrabi, fai daeng sauce, 

garlic & bird’s eye chili

—

COCO RED FRUITS

Coconut milk ice cream, seasonal red 

fruits, peanut crumble

—

60PP


