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8 - C O U R S E  M E A L :  £ 8 5  P E R  P E R S O N
8 - C O U R S E  M E A L  W I T H  W I N E  P A I R I N G S :  £ 1 2 5  P E R  P E R S O N

P L E A S E  B E  I N F O R M E D  T H A T  A  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  O F  1 0 %  W I L L  B E
A D D E D  T O  Y O U R  B I L L .  A L L  T I P S  G O  D I R E C T L Y  T O  T H E  S T A F F .  

P R I C E S  I N C L U D E  V A T  I N  P O U N D S  S T E R L I N G .



Tom Kha Hua Hin Seafood Bisque

Dive into the  del icate  f lavours  of  Hua Hin with our  Tom Kha-inspired
king prawn and scal lop bisque .  Fresh king prawn and scal lop meet  the

aromatic  embrace  of  ga langal  and lemongrass ,  a l l  melded seamless ly
in a  ve lvety  coconut  milk  infusion.

STARTERS

THAILAND
Journey to

Samui Sunrise Salmon

Savour  the  essence  of  a  Samui  sunrise  with our  fresh sa lmon dish ,
del icate ly  seasoned with green chi l l i  and a  zest  of  l ime.  Experience  a
vibrant  blend of  spice  and tang,  reminiscent  of  tropical  mornings  by

the shore .



Tamarind-Kissed Duck à la Phetchabun

Golden-browned roasted duck,  cr isped to  perfect ion,  bathed in  a
balanced tamarind sweet  and sour  g laze ,  and e legantly  paired with

crunchy r ice  vermicel l i  noodles .

MAINS

THAILAND
Journey to

A Taste of Thaification: Pad Ka Prao
[Thailand’s National Dish Since 2490 BE]

Experience  ‘A Taste  of  Thaif icat ion ’  with our  Pad Ka Prao,  a  revered
Thai  c lass ic  s ince  2490 BE.  Dive  into the  r ich f lavours  of  pan-fr ied sea
bass ,  f ragrant  Thai  bas i l ,  and the  aromatic  depth of  Ka Prao fumet ,  a l l

with a  tantal i s ing spicy  kick .

Ayutthaya Fusion Cuisine:  Hor Mok

Discover  the  splendour of  Ayutthaya Fusion Cuis ine  with our  Hor
Mok.  Succulent  seafood i s  enveloped in  a  ve lvety  coconut  milk

embrace ,  fragranced with the  aromatic  notes  of  lemongrass  and kaff ir
l ime leaf .  A harmonious  blend where  history  meets  cul inary

innovation.

Timeless Taste of Rattanakosin:  Massaman

Embark on a  cul inary  journey with the  ‘Timeless  Taste  of
Rattanakosin :  Massaman’ .  Tender ,  s low-cooked lamb chops  fuse
beauti ful ly  with the  intr icate  symphony of  galangal ,  lemongrass ,
coriander  seeds ,  c loves ,  and cumin seeds .  Experience  a  dish that

evokes  the  r ich tapestry  of  Rattanakosin ’ s  cul inary  legacy .



Tricultural Sweet Symphony: 
Khanom Thuai Foi Thong

[Sino-Portuguese-Thai Fusion Delight]

Delve  into the  ‘Tricultural  Sweet  Symphony:  Khanom Thuai  Foi
Thong ’ ,  a  dessert  where  Sino-Portuguese  inf luences  dance

harmoniously  with Thai  tradit ions .  Crafted with r ice  f lour ,  lush
coconut  milk ,  butterf ly  pea  f lower ,  r ich cane sugar ,  and eggs ,  this

fus ion del ight  te l l s  a  ta le  of  three  cultures  in  every  bite .

DESSERTS

THAILAND
Journey to

Worlds Unite:  A Symphony of Vanilla,  
from East to West 

Pandan Pancake with Vanilla Ice Cream

Pandan,  known as  the  “Vani l la  of  the  East , ”  infuses  i t s  sweet  fragrance
into South and Southeast  Asian cuis ine .  Experience  a  fus ion of  worlds

with our  Pandan Pancakes  served with r ich Vani l la  Ice  Cream.  Our
specia l ly  crafted pancakes ,  infused with the  del icate ,  sweet  essence  of

pandan and wrapped around fresh young coconut ,  harmonise
beauti ful ly  with the  creamy r ichness  of  c lass ic  vani l la  ice  cream,

culminating in  a  t imeless  e legance that  dances  on the  palate .

Del ight  in  this  exquis ite  symphony of  f lavours  that  bridges  worlds .


