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“Pak Kaad Dong”

Pickled mustard greens
with chili and fish sauce.

658
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“Yum Chai Po”

Pickled turnip
with chili and lime.

658
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“Kar Tiem Dong”

Pickled garlic
with Lam Phun honey.

658
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“Mamuang Prieaw”

Sour green mango macerated
in fish sauce with chili powder.

658
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“Pak Dong Ruam”

Siamese pickled pincho.
*Five sticks

CHARCOAL GRILL
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“Si Krong Moo Bar Bee Que”

Chinatown style Bar Bee Que pork ribs,
honey, chili powder and spring onions.

2958
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“Kor Moo Yang”

Au linuuainu
“Larp Gai Tsukune”

Grilled northern style larp Tsukune
with minced chicken.

1808
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“Khao Gee Jaew”

Egg and jaew spice coated
grilled sticky rice.
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* Urban Rustic Thai *
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“Chicken Satay with

cucumber relish,
peanut sauce
and toasted
brioche bread”

Chicken Satay
with cucumber relish, peanut
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sauce and toasted brioche bread.

*Five skewers per serving

3808
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“Moo Ping”

Grilled spicy sober pork on a stick.

*Three skewers per serving

1508
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“Khao Niew”

Steamed sticky rice or egg
coated grilled sticky rice.

458

nyungu

(13)
wiauaaluaulunzngn
“Met Tang Mor”

Freshly toasted watermelon
seeds with kaffir lime leaves.

958
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HazATMNILaY
“Nang Kai Tort”

Chicken Movie with home-made
See-ra-cha sauce. *One piece

2508
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“Meuk Tod Kamin”

Turmeric fried squid with
crispy garlic and shallots.

2508
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“Kaki Paloa Tod”

Crispy and crunchy five-spice

braised pork trotter served
with orange chili vinegar
dressing.

2858
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“Sai Ouwa”

Coconut smoked Chiang
Rai curry sausage.

2458
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“Naem,’

Grilled northern style garlic
and sticky rice cured mushrooms.

2008
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“Khao Tort Tau-Hoo”

Crispy rice ball with organic tofu.
*Three pieces

1808
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“Moo Dairt Diow”

One day sun-dried pork
with native coriander seed.

L 1958
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“Moo Sam Chan”

Koji marinated
three floor pork belly.

§ 2658
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“Naem”

Grilled northern style garlic
and sticky rice cured pork.

2408
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“Khao Tort Pla Insri Kem”

Crispy rice ball with salted mackerel.
*Three pieces

1958
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“Nua Dairt Diow”

One day sun-dried beef
with native coriander seed.

1958
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“Sai Kork Issan”

Issan style pork sausage cured
with organic gaba rice.

2658
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“Pad Pak Bung”

Stir-fried morning glory with
dried shrimp and shrimp paste.

2408
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“Pad Gra Pao Nua”

Stir-fried minced beef with
holy basil and deep fried egg.

3808
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“Pad Pak Bung”

Stir-fried
morning glory.

2008
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“Pad Gra Pao Tua”
Stir-fried long beans with

holy basil and deep fried egg.

2408

CLAY POT
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“Kao Moo Sam Chan”

Steamed rice with
three floor pork belly.

3808
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“Ma Keua Yao”

Chinese style eggplant
on steamed egg custard.

2408
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“Ma Keua Yao”
Braised minced pork with Chinese

style eggplant on steamed egg custard.

2808
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“Moo Hong”

Braised southern style three floor pork belly
and pork ribs with pepper and toddy palm sugar.

2958

CURRY
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“Geng Kiew Wan Gai Ban”

Green curry with chicken on
the bone and all the best bits.

3958
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“Geng Deng Gai Sai Fuck”

Red curry with winter melon
and chicken on the bone.

3958

(44)
T4 %)
“Khao”

Steamed rice.

458

REERESHING
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“Tum Tua”

Green beans with fermented

fish and shrimp paste.

1358
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“Yum Kai Dao”

Spicy salad with deep fried organic egg,
mixed organic local herbs and toasted rice.

1458
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“Yum Guen Gai”

Chicken gizzard salad
with local greens.

1208
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“Geng Krua Si Krong Moo”

Southern style curry
with pork ribs.

3958
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“Geng Deng Sai Fuck”

Red curry with
winter melon.

3508
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“Kanom Jeen”
Rice noodles.

458

-~ All pricing is subject to 7% government tax and 10% service charge.
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“Lab Peak Pla Meuk”

Issan style salad with squid
wing and toasted rice.

2208
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“Yum Pla Ka Pong”

“Canned” mackerel
in tomato sauce salad.

1608
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“Yum Polamai”

Fruit carpaccio
salad.

1958

SOUP
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“Tom Yum Kha Moo”

Spicy pork hock soup with
pickled mustard greens.

1958
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“Tom Kamin Kai Ban”

Spicy chicken soup
with turmeric.

2408
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“Tom Ka Hed”

Spicy coconut soup
with mushrooms.

2408

SWEET
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“I-Tim Ma-Praw”

Classic Thai coconut ice cream
with roasted peanuts.

1808




