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Rice mixed with preserved Tofu and pickle greens
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Thai rice spirit macerated with traditional root.
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Salad of Rachaburi Pineapple with pungent greens
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Paneang curry of grilled tofu with toasted peanut
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Stir-fried green gourd with preserved soy bean and Thai basil
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Soup of coconut cream galangal with different parts fo banana
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Relish of grilled mushrooms with steamed pumpkin and local greens
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Accompaniment of the day
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Organic “Gaba” rice Sri Saket Harvested in 2025
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Jasmine 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.



