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Bo.lan amuse bouche
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Salad of jicama & seasonal Thai fruits.
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Stir-fried long aubergine with assort gourds & Thai basil.
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3 Galangal soup with coconut cream & assorted greens.
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Organic rice harvested in 2025
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Bo.lan dessert

Bo.lan Botanicals Luncheon

Additional Menu
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Relish of preserved tofu with local greens
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Braised bitter gourd with mushroom and cabbage
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Petit fours with Bo.lan blended tea
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2,880++ per person
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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.
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