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Bo.lan Balance

BlANAN - ANTIAY
October - January
4,600++ per person
€, 000++ RanNIw
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Bo.lan amuse bouche I.
IBUUSASLISI5E ©

Bo.lan amuse bouche Il.

tA3aANANEIARY Uguaauilell nalusaREIuae W luee

Thai rice spirit macerated with traditional root.

hdandunauiuina anenus laladunannaiaiugaae wag SunUIREN?

Salad of grilled “ Ban nam Kem” John Snapper with bio-diversified winter citrus
dndandalnuaau wu Izi’[ﬁﬁumauz@mtaz Iﬁwﬂﬁuﬂ%éﬂsau@%ﬂﬁ'\ﬁu%ﬁﬂ

Chilli relish of green peppercorn with soft boiled organic chicken egg and crispy chicken floss
unulasmialaneuesugudu Talunengladlu.am

“Korat’ style,curry of minced Nakorn patom duck with Bo.lan grown betel leaves

Hanziaduiin tainsnmnluaniauas Thsenn

Stir-fried assorted sustainable &seasonal seafood with hand pounded chilli jam and Thai basil
puiiauavatuasene s wuuyadansaninluraunataiiug

Muslim style aromatic beef shank soup with fragrant herbs

gavuunUszarTu: Innanasaasiaiinau

Accompaniment of the day: Bo.lan deep- fried organic chicken

gnaassandundaasazine el veow

Organic “Gaba” rice Sri Saket Harvested in 2024

11lgndnila Saniagiuns ifead weow

Jasmine rice “Pa Ka Um Pun” Surin Harvested in 2024

HAUUNHRIUTDIATY
Pre - Dessert, Dessert
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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.



