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Dinner Set
© The Four Elements Journey “AIR” 3,600+ +

4 glasses of Wine Pairing 2,200+ +
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Northern - style Larb with crispy quail egg served in a golden crispy cup
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YIBIUUNILAVIYURLNDAVUNY | Royal shrimp rice cracker and delicate shrimp cake
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/ R Crispy pastry, grilled chicken liver with tamarind glaze & crispy chicken skin

Robert Weil ‘Trocken’ Riesling, Rheingau, Germany

°,
L2404

( Uageunzialngsuaiuidinnieudrfusiuaiuvis
(W’ Smoked sea snakehead fish served with Som Sa citrus salad and dried fish
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Enhance Your Dining Experience with Our Signature Dish

ﬂﬁﬂiﬂvﬁ:\i wuun | Crispy rice vermicelli with river prawn | THB 390+ +
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9 unvAveglnenuuziNesuazluibenzia | Thai shellfish curry with starfruit and sea purslane
o' Domaines Ott BY.OTT Rosé, Cotes de Provence, France
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% Q o{ Grilled river prawn with aromatic Thai coconut Gaeng Ron sauce served with blanched squid noodles
Q 4

°,
L2404

Q + 1 €A ¢
) gUunvmImseayameialnauarliniings
Gaeng Ngao Ngod soup with Thai seafood crab mixed shrimp & pork cake and Thai caviar

Louis Michel & Fils, Chablis, Burgundy, France
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Grilled Thai Sung Noen beef, Nang Phrao sauce and pickled vegetables
served with Saneh Jaan’s lotus leave wrapped rice

La Spinetta ‘Ca di Pian’ Barbera d’Asti DOCG,Barbera, Piemonte, Italy
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Sweet breeze, star gooseberry delight : Thai cotton candy,
steamed rice cake and star gooseberry ice cream
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All dishes may contain nuts and shellfish, please inform us of any dietary restrictions 7/))’:
Prices are subject to 10% service charge and 7% government tax
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Dinner Set

Samrub Thai “AIR” 3,200+ +
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Thai crispy crepe with spicy prawn salad & rose apple blossom
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Cucumber with Nam Prik Ong
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Crab relish ]el%/ with finger lime caviar
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Crispy catfish salad with sun dried catfish served with local herbs & sheatfish flakes
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Enhance Your Dining Experience with Our Signature Dish

ﬁﬁﬂﬁ‘@Ufj\‘i WA | Crispy rice vermicelli with river prawn
THB 390+ +
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Sukhothai rice noodles rolls

Main Samrub
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Samrub Thai served with four region Thai rice selection
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Easthern style roasted shrimp paste relish with crispy gouraml i and seasonal vegetables
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Preserved plum broth with minced pork and tofu
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Wok fried seasonal vegetables with prawns
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Gaeng Hed Krang with quial
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Custard apple ice cream, Thong Prong & Thai steamed sponge e cake
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All dishes may contain nuts and shellfish, please inform us of any dietary restrictions V
Prices are subject to 10% service charge and 7% government tax

N i/ 4

(]

N[
I

~O



