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M E N U

T O  S T A R T

Grilled Nakhon Ratchasima Corn Som-Tam 440
Berry Tomato, Som-Tam Granita, Seasonal Fruits

Tubtim Siam Pomelo Salad 580
Grilled Banana Prawn, Water Chestnuts, Poached Quail Egg, Roasted Chilli

Chargrilled Maha Sarakham Wagyu Beef Salad 860
Aromatic Herbs, Mountain Pepper, Roasted Rice

Surat Thani Blue Swimmer Crab Salad 790
Grilled Coconut, Edible Fern Gremolata

Mango Salad 460
Sweet & Sour Mango, Heirloom Tomato, Crispy Tiny Shrimp

Larb-Style Maha Sarakham Wagyu Beef Tartare 820
Tamarind, Palm Sugar, Seven Peppers

Smoked Fish of the Day 690
Cashews, Green Chilli, Basil, Roselle Leaves

S I G N A T U R E  F I R E  S K E W E R S

Banana Prawns 520
Makrut Lime, Coconut Milk, Chu Chee Curry

Khao Yai Organic Chicken Thigh 360
Turmeric, Curry Paste, Coriander

Ratchaburi Organic Pork Neck 410
Smoked Bacon, Cha-Muang Leaves

Maha Sarakham Wagyu Beef Short Ribs 580
Tamarind, Palm Sugar, Seven Peppers

Trio Combo 690
Select three

Prices are in Thai baht, and subject to 10% service charge and applicable government tax.



M E N U

Served with Peanut Sauce, Cucumber Relish and Spicy Tamarind Sauce

G R I L L E D  M E A T  &  F I S H

Grilled Red Grouper 950
Fermented Soybeans, Red Curry, Sa-To

Khao Yai Organic Chicken 850
Corn Salsa, Turmeric

Maha Sarakham Wagyu Bone-In Short Rib 1400
Khao Mak, Pickled Onion

Thai Gulf Squid 860
Roe, Spicy Winged Bean Salad, Crispy Shallot

Barbecue Ratchaburi Organic Pork Ribs 780
Hungley, Young Ginger, Thai Mustard Leaves

Khao Yai Organic Chicken Green Curry 780
Aubergine, Coconut Milk, Sweet Basil

Songkhla River Prawn (To Share) 2100
Barbecued Okra, Burnt Cherry Tomato — served with two side dishes

Salt-Crusted Whole Sea Bass (To Share) 2700
Torched Ginger, Tea Leaves — served with two side dishes

Thai-Spiced Butter-Aged Wagyu Rib-Eye, 400 g (To Share) 3500
Nam Prik Ong, Barbecue Long Chilli — served with two side dishes

Grilled on an open fire with coconut, lychee wood and charcoal

S I D E S

Chargrilled Long Aubergine 240
with Spiced Curry

Fried Brown Rice 260
with Salted Fish

Prices are in Thai baht, and subject to 10% service charge and applicable government tax.



M E N U

S I D E S  ·  C O N T I N U E D

Wok-Fried Malindjo 240
Egg, Sweet Dried Prawn

Smoked Mashed Potatoes 230

Baked Rice 340
with Tom Yum Seafood

Spicy Barbecued Cauliflower 250
with Chilli-Fermented Soybeans

S A U C E S

Thai Seafood, Spicy Tamarind, Black Bean Vinaigrette, Larb Béarnaise, Chilli Pepper & Macadamia Chimichurri

Prices are in Thai baht, and subject to 10% service charge and applicable government tax.


