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Bo.lan Feast

NEBATNAN — NINHIAN

May - July
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Thai rice spirit macerated with traditional roots
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Bo.lan amuse bouche |.
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Bo.lan amuse bouche II.
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Chili jam coated rice from Rama VI era as per ML.Pong Malakul.
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Salad of grilled pork and summer seasonal fruit with coconut vinegar dressing.
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Hot & Sour style soup of homemade picked plum and ocean fish.
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Green Jungle curry with minced “Cha Cheong Sao” duck and herbs.
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Coconut relish of prawns accompanied by assorted greens and crispy chicken.
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Stir-fried “Phang Gna Bay” banana prawns with pickled single clove garlic and chili.
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“Hat Yai” style deep-fried Tankun chicken.

fnndaveandunidaSuene ieall weoo

Organic “Gaba” rice Sri Saket Harvest 2023
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Jasmine rice 105 “Kud Chum” Yasothorn Harvest 2023
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Pre - Dessert, Dessert and Petit fours with Bo.lan blended tea
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All dishes may contain nuts and shellfish. Please advise our staff of any allergies or dietary

requirements. Prices are subject to 10% service charge and 7% government tax.



