Starter

SOM TAM THAI
Spicy green papaya salad with lime chili dressing and grilled prawn

Soup

TOM KHA KAI

Chicken coconut cream soup, galangal, lemon grass, angel mushroom
and red chili oil

Main Course

PLA KRA PONG NUNG MA NAO
Freshsea bass fillet steamed inlemongrass, fresh lime juice
chili and garlic dressing

Or
GAENG MASSAMAN LAMB
Slow cookedlambshank in Thai Massaman curry, sweet potatoes
shallots and cashew nut

Or
GHEANG KIEW WAAN TALAY
Thai green currysauce with Seafood

KHAO SOEY

Steamed jasmine rice

Dessert

KHAO NIEW MA MOUNG
Chiang Rai coconut sticky rice puddingand sweet Thai mango

220 AED PERPERSON FOOD ONLY
295 PERPERSON INCLUDING GRAPE

Prices are quoted in UAE Dirham’s and are subject
to 10% service charge and 6% tourism fee.
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