AU SELSNSE

Tu

Bo.lan Feast
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Feburary - April
4,800++ per person
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Bo.lan amuse bouche I.
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Bo.lan amuse bouche Il.
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Rice Salad of Curry from Kuraburi province with traditional accompaniments
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Thai rice spirit macerated with traditional root.
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Salad of grilled Mahasarakram beef with Shrimp paste dressing and pineapple
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Relish of Salted Pattani King Mackerel served with fish cake and assorted greens
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“Geng kati style” curry of Tan khun chicken with green banana, blossom & heart
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Isan-inspired soup of fish, rice paddy herbs, and wild hog plum
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Stir-fried green gourd with “ Phang gna Bay” banana prawn with duck egg
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Accompaniment : Stuffed hummingbird flowers
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Organic “Gaba” rice Sri Saket. Harvested in 2025.

#azmania ﬁ'w'“a'mq’%uﬂ% el weos

White rice “Pa Ka Um Pun” Surin. Harvested in 2025.
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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.



