TASTING MENU

SERVED FOR SHARING



WINE PAIRING

499:-/PERSON

2023 WITTMANN
RIESLING SEKT BRUT
RHEINHESSEN GER

2022 MARCUS MOLITOR
ZELTINGER HIMMELREICH KABINETT RIESLING
MOSEL GER

2019 KNIPSER
BLAUER SPATBURGUNDER
PFALZ GER

ADD ON SWEET WINE

NV BARBEITO MADEIRA MALVASIA RESERVA 5Y
125:- / 6cCL

2023 DR. BURKLIN-WOLF WACHENHEIMER RIESLING AUSLESE
170:- / ecL



FARANG [SIGNATURE]

799:-/peErsoN + [SATAY] 65:-/s71

SO MOT
FORSTA SERVERINGEN

[CHA PLU BLADI

varmrokt lax, forellrom

[SASHIMII

svart risvindger, asiatiska orter

[THAI PICKLES]

SO HAI

ANDRA SERVERINGEN

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

+ [SATAY]
grillad kyckling, rostade jordnotter,
kokosgradde, citrongrds
[+ 65:-/sT7]

[KRISPIG GRISI

palmsockerkaramell, risvindger, rostad |6k

SO BA
TREDJE SERVERINGEN
[WOKI]

spetskdl, shiitake,
‘yvellow bean” dressing, ingefdara

[INYBAKAD ROTII
[RELISHI

grillad bananchili "chili jam’

[ROD CURRY]I
grillad grissida, ananas,
kokosgradde, thaibasilika

[THAIT JASMINRISI

SO BON
FJARDE SERVERINGEN

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



WINE PAIRING

499:-/PERSON

2023 WITTMANN
RIESLING SEKT BRUT
RHEINHESSEN GER

2022 MARCUS MOLITOR
ZELTINGER HIMMELREICH KABINETT RIESLING
MOSEL GER

2019 KNIPSER
BLAUER SPATBURGUNDER
PFALZ GER

ADD ON SWEET WINE

NV BARBEITO MADEIRA MALVASIA RESERVA 5Y
125:- / 6cCL

2023 DR. BURKLIN-WOLF WACHENHEIMER RIESLING AUSLESE
170:- / ecL



FARANG [VEGETARIANI

789:-/persoN + [SOM TAMI] 65:-/s7

SO MOT
FORSTA SERVERINGEN

[CHA PLU BLADI

tempeh, tamarind

[SALLADI
farsk bananblomma, "nuoc cham’,
perilla, thaibasilika

[THAI PICKLESI

SO HAI

ANDRA SERVERINGEN

[SATAY]

gron sparris, brysselkdl, jordnotter, lime

+ [SOM TAMI
grén papaya, ldngbodénor,
tamarind, rostade jordnotter
[+ 65:-/sT7]

[MORNING GLORYI

silken tofu, pak choi, vattenkrasse

SO BA
TREDJE SERVERINGEN
[WOKI]

spetskdl, shiitake,
‘yvellow bean” dressing, ingefdara

[INYBAKAD ROTII
[RELISHI

grillad bananchili "chili jam’

[CGUL CURRYI
bomullstofu, blomkal,
thai aubergine, flat leaf koriander

[THAIT JASMINRISI

SO BON
FJARDE SERVERINGEN

"HIMMAPAN FRUITS”
ananas, mango, Gpple, rostade cashewnotter,
tapiokapdrlor, sorbet pd mango & ananas



