TASTING MENU

SERVED FOR SHARING



WINE PAIRING

545:-/PERSON

2023 WITTMANN
RIESLING SEKT BRUT
RHEINHESSEN GER

2023 WEINGUT GROEBE
RIESLING KABINETT
RHEINHESSEN GER

2022 ERATH
PINOT NOIR
OREGON USA

ADD ON SWEET WINE

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

2023 DR. BURKLIN-WOLF WACHENHEIMER RIESLING AUSLESE
170:- / 6cL

PLEASE ASK FOR NON-ALCOHOLIC OPTIONS



FARANG [SIGNATURE]

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

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]
broccoli, carli paprika,
‘yvellow bean” dressing, ingefdara

[INYBAKAD ROTII
[RELISHI

indonesisk sambal

[RENDANG CURRYI
oxkind, thai aubergine,
kokosgradde, limeblad

[THAT JASMINRISI

SO BON
FJARDE SERVERINGEN

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

VANLIGEN INFORMERA OSS VID EVENTUELLA ALLERGIER



WINE PAIRING

545:-/PERSON

2023 WITTMANN
RIESLING SEKT BRUT
RHEINHESSEN GER

2023 WEINGUT GROEBE
RIESLING KABINETT
RHEINHESSEN GER

2022 ERATH
PINOT NOIR
OREGON USA

ADD ON SWEET WINE

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

2023 DR. BURKLIN-WOLF WACHENHEIMER RIESLING AUSLESE
170:- / 6cL

PLEASE ASK FOR NON-ALCOHOLIC OPTIONS



FARANG [VEGETARIANI

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

SO MOT
FORSTA SERVERINGEN

[CHA PLU BLADI

tempeh, tamarind

[SALLADI
farsk bananblomma, gurka,
gul "nahm jim’, asiatiska orter

[THAI PICKLESI

SO HAI

ANDRA SERVERINGEN

[SATAY]

brysselkdl, spetskal, jordnotter, lime

+ [SOM TAMI
grén papaya, ldngboénor,
tamarind, rostade jordnotter
[+ 65:-/5sT7]

[MORNING GLORY]I

silken tofu, pak choi, vattenkrasse

sO BA

TREDJE SERVERINGEN

[WOKI]
broccoli, carli paprika,
‘yvellow bean” dressing, ingefdara

[INYBAKAD ROTII
[RELISHI

indonesisk sambal

[TURMERIC CURRYI
bomullstofu, blomkal,
kokosgradde, flat leaf koriander

[THAT JASMINRISI

SO BON
FJARDE SERVERINGEN

"HOLA HOLA 25°
mango, ndtmelon, granatdapple, sockerdartor,
vanilj & kokos, sorbet pd litchi & persika

VANLIGEN INFORMERA OSS VID EVENTUELLA ALLERGIER



