Spring 2017 Chef's Recommendation THE
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NUA YANG GUNG LOBSTER PHAD GUNG-CHE NAMPLA
Grilled “Budo-gyu” Beef PAK HANA-SANSHOU PRIK GLEUA Spicy “Botan-ebi” Prawn
with Herb Sauce Stir-fried Lobster & Vegetables with Hana-sanshou Marinade with Herbs
¥ 3,500 ¥ 3,500 ¥2,300
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MOQ PHAD GRAPRAO SAI NOMAI GUNG PAN NOMAI FARANG NAM DAENG
Stir-fried Spiey Twachu-Pork & Bamboo Shoot with Holy Basil Deep-fried Shrimp Cakes with White Asparagus
¥ 2,300 ¥1,900

H—EAH 10% 2R EEBEHL =3 10% service charge will be added on the hill.



