
SMALLER   
coconut water pickles and ferments
 crispy chicken skin with red chilli nahm jim
biryani rice crackers with pickled ginger and green nahm jim
kolae grilled mussel skewers 
chu chee hand dived scallop

LARGER
kolae chicken bamboo skewer
kolae kabocha squash with ajaad relish
fresh prawn and shrimp paste relish with vegetables to dip
phuket style soy-braised middlewhite pork belly and ribs
herbal pepper curry of smoked chicken, apple aubergine and lemongrass
southern gati curry of stonebass
stir fried soft shell crab with asian celery, curry powder and egg
pad ped stir fry of tiger prawn, green peppercorns and holy basil

SPECIAL   
coconut smoked pork neck salad with cashews and kumquats

ON THE SIDE
mango and cucumber salad with toasted coconut and dried shrimp
kale and herb fritters with fermented chilli and cashew nuts  
stir fry of flourish farm greens with thai garlic and fermented soy beans 

paddi new season hom mali rice 

DESSERT 
young coconut sorbet with salted thai tea caramel and peanuts
mango custard with sweet sticky rice and toasted mung beans

please alert your waiter if you have any allergies or intolerances
an optional 12.5% service charge will be added to your bill and it goes directly to our staff 
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SMALLER   
coconut water pickles and ferments
kolae grilled long purple aubergine with crispy shallots
biryani rice crackers with pickled ginger and green nahm jim

LARGER 
kolae kabocha squash with ajaad relish
southern gati curry of tofu and heart of palm
stir fry of oyster mushroom, green chilli and spring onion
herbal pepper curry of thai aubergine galangal and betel leaf

ON THE SIDE 
mango and cucumber salad with toasted coconut and lemongrass
kale and herb fritters with fermented chilli and cashew nuts 
stir fry of flourish farm greens with thai garlic and fermented soy beans  

paddi new season hom mali rice  

DESSERT 
young coconut sorbet with salted thai tea caramel and peanuts 
mango custard with sweet sticky rice and toasted mung beans

please alert your waiter if you have any allergies or intolerances
an optional 12.5% service charge will be added to your bill which goes directly to our staff 

VEGAN/VEGETARIAN MENU
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