
VEGETARIAN MENU

FOR THE WHOLE TABLE

—

BUTTERNUT SKEWER 

Butternut, satay sauce,

coriander & fried shallots

KFC  

Fritters of cauliflower, yangnyeom 

sauce, spring onions & sesame seeds

PAD GAPRAO TAO HUU  

Pressed tofu stir-fried with oyster 

mushroom sauce, garlic & chili paste, 

perfect egg & thai basil

—

GAENG TUUMII CABBAGE

Grilled white cabbage, southern Thai 

sweet-sour coconut curry, watercress

SOM TAM 

Thai salad of daikon, beetroot, carrots, 

cucumber, peanuts, dried mango

 & nam jim dressing

—

PANDI PANDAN

Cake in pandan syrup, pandan mousse, 

crispy rice & caramel powder

—

55PP

OMNI MENU

FOR THE WHOLE TABLE

—

MUU MIANG 

Pork tenderloin muu ping style, Nam Dok 

Mai Mango, wild betel leaf 

& coconut powder 

SMELT FRITTERS AND SHRIMP YAM 

Fried smelt, shrimp, pears, apples, 

cashews & toasted coconut powder, 

coriander & nam sam rot dressing

DAN DAN NOODLES  

Sichuanese minced pork & egg noodles,

sesame paste, crispy chili & 

preserved mustard greens

—

RED CURRY BAVETTE   

Grilled bavette d’Aloyau, housemade

watery red curry, Thai eggplants & young 

bamboo shoots

SOM TAM 

Thai salad of daikon, beetroot, carrots, 

cucumber, peanuts, dried mango

 & nam jim dressing

—

PANDI PANDAN

Cake in pandan syrup, pandan mousse, 

crispy rice & caramel powder

—

60PP


