TASTING MENU

SERVED FOR SHARING



FARANG [SIGNATURE]

795:-/persoN + [SATAY] 65:-/s7

SO MOT
FORSTA SERVERINGEN

[CHA PLU BLADI

varmrokt lax, forellrom

[SASHIMII

svart risvindger, asiatiska orter

[THAI PICKLES]I

SO HAI

ANDRA SERVERINGEN

[SOFT SHELL CRABI
gréon mangosallad, mynta,
grén ‘'nahm jim’, jordnotter

+ [SATAY]
grillad kyckling, rostade jordnotter,
kokosgradde, citrongrds

[+ 65:-/5s7]
[KRISPIG GRISI
palmsockerkaramell, risvindger, rostad |6k

sO BA

TREDJE SERVERINGEN

[WOKI]
savoykal, shiitake,
‘yvellow bean” dressing, ingefdara

[INYBAKAD ROTII
[RELISHI

gurka, picklad ingefdra & mustard green

[MASSAMAN CURRY]

lamm, potatis, rostade jordnotter
[THAI JASMINRISI
SO BON
FJARDE SERVERINGEN

"PHANANGAN BOUNTY’
ungkokosglass, saltkaramell,
kristalliserad choklad, vispad kokos

VANLIGEN INFORMERA OSS VID EVENTUELLA ALLERGIER



FARANG [VEGETARIANI

765:-/PErsoN + [SOM TAMI 55:-/sT

SO MOT
FORSTA SERVERINGEN

[CHA PLU BLADI

tempeh, tamarind

[SALLADI
farsk bananblomma, rédkal,
carli pepper, koriander

[THAI PICKLESI

SO HAI

ANDRA SERVERINGEN

[SATAY]

blomkdl, aubergine, jordnotter, lime

+ [SOM TAMI
grén papaya, ldngboénor,
tamarind, rostade jordnotter
[+ 55:-/s7T]

[MORNING GLORY]I

silken tofu, pak choi, vattenkrasse

sO BA

TREDJE SERVERINGEN

[WOKI]
savoykal, shiitake,
‘yvellow bean” dressing, ingefdara

[INYBAKAD ROTII

[RELISHI
“chili jam™ & fermenterad chili
[GRON CURRY]I
thai aubergine, broccoli, limeblad

[THAT JASMINRISI
SO BON
FJARDE SERVERINGEN

"BANTAYAN ISLAND’
mango, cantaloupe, vit choklad,
tapiokapdrlor, sorbet pd persika & litchi

VANLIGEN INFORMERA OSS VID EVENTUELLA ALLERGIER





