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Autumn & Winter Menu
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Dim Sum
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Black pepper wagyu puff pastry
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Crispy shredded taro cake
Hanidwnannsay
T
EIBSS
Appetizers
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Teochew-style soy braised mackerel
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Fresh abalone braised with roasted screw chili sauce
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Crispy fried squid with green Sichuan peppercorn
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Soups
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Double-boiled fish maw with fig, Chinese almonds and baby Napa cabbage
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“All our fish is locally sourced whenever possible, and when not locally available, we ensure itis sustainably certified to uphold our

commitment to responsible sourcing and exceptional quality.”
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GLUTEN  VEGETARAN VEGAN PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.

Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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Main Courses

K (EE, /2E @@
Chinese hairy crab (steamed / drunken with Chinese wine)
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Braised fish maw with crab
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Mapo tofu with A5 Kagoshima wagyu beef
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Coral grouper with sizzling hot oil
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Charcoal-grilled Iberico pork ribs with black pepper
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River prawns with Chinese pickled cabbage
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Wok-fried silver bean sprouts with fresh red crab meat
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Baby bok choy with slow-braised salted pork broth
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Dessert
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per 125-200g / 1,600
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Double-boiled autumn pear with golden fungus, nostoc pearls and rock sugar
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‘All our fish is locally sourced whenever possible, and when not locally available, we ensure itis sustainably certified to uphold our
commitment to responsible sourcing and exceptional quality.”
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GLUTEN  VEGETARAN VEGAN NUTS PORK SHELLFISH

DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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