p Q 1
THB 3,999 net / 2 person

sharing set, minimum order of 2 persons

1 including on bottle of sparkling wine

PAIl PREMIUM (cHOOSE 2 DISH)

wosusuaa | HOy Nang Rom Sod
Jean-Paul oysters N3 - Paii chili jam, nam jim

mnsgwsgeann | Pla Kra Phong Lui Suan
Seabass - Deep fried, banana blossom

gaduuih | Choo-Chee Goong Mae Nam
Giant river prawns - Grilled, “Choo Chee” curry sauce

1) | Khao Pad Poo
Crab fried rice - mud crab meat, organic egg

anlamiingnders | Larb Nhuad Pla Mhuek Yak Yang
Spanish Octopus - Charcoaled, larb salad, mint

yInls duisr | Pla Tuna Yang See Ew

Chutoro Tuna - Slightly seared, ginger, soy sauce, Thai celery

daruzsanin | Pla Hi Ma Rad Prick
Snow fish - Baked, sweet & sour sauce

PAII HIGHLIGHT (cHoOSE 2 DISH)

fuhdasish | Tom Yum Goong Mae Nam
River prawns - Thick “tom yam' broth

dwzlaifianaiedns | Yam Takrai Goong Lai Seua Yang
Tiger prawns - Charred grill, lemongrass salad, kafir ime rub

wonasransnizvs | Hoy Shell Pad Phong Kari
Hokkaido scallops - Stir fried, yellow curry powder

iethade?esl | Nuea Yang Suea Romg Hai
Crying tiger steak - Charcoaled, Thai herbs

tdanzia | Khao Pad Ta Lay
Seafood fried rice — Scallop, squid & tiger prawn

iledutuianas | Nuea Sun Nai Kua Gling
Tenderloin - Stir fried, spicy southern curry paste

azaerade | SO-Tor Pad Goong
White prawns - Stir fried, pickled garlic, sathor beans

unamdeaiteluaey | Koeng Leuang Nuea Poo Bai Cha Poo
Blue swimmer crab - Yellow curry, betel leaves

Pamszdiadidm | Pla Jaramet Yam Tua Poo
Pomfret fillet — Grilled, wing bean salad, cashew nuts

weonwasgen | HOy Malaeng Phoo Ob
New Zealand black mussels - Cooked in clay pot, Thai herbs, white wine

“neg” milidla | Paii Waffle
Diplomat cream, fresh berries and mixed berry syrup
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PAII DISCOVERY (cHOOSE 2 DISH)

dwzihafiumea | YUM Mamuang Poo Nim Tod
Soft shell crab - Green mango, roasted peanuts, coriander

#ouile | Koy Nuea
Beef tenderloin - Spicy tartare, larp flavors, mint

Werlszy)| PO Piah Poo

Blue swimmer crab - Crispy spring rolls, jjcama, Ajard pineapple sauce

dninfaidie | YU Hua Plee Nuea Poo
Banana blossom - Mud crab, Paii chilli jam, lemongrass

Audnlamiinnszionass | Som Tum Pla Meuk Gratiam Dong
Knife cut papaya salad - Charcoaled squid, pickled garlic

swaidawniuyine | Yam Ma-Keua Pao Goong Chay Buay
Charcoaled eggplant - Chay Buay white prawns, mint, shallot

Ty Insde | Gai Muk Samun Prai Yang
Baby chicken - Barbecued, Thai Marinade

nziumiyde | Panang Mhoo Yang
Pork shoulder - Grilled, panang curry

danzmsmiynsey | Pad Kaprao Moo Grob
Crispy pork - Stir fried, Thai hot basil

fuladuifomwiu | Tom Klong Nuea Sam Chun
Beef belly - “fom krong” soup

Pamiindusealnszmn | Pla Mhuek Yang Sauce Ho Ra Pha
Chonburi squid - Charcoaled, Thai sweet basil rub

damiinda’ludy | Pla Meuk Pat Kai Kem
Chonburi squid - Stir fried, salted egg yolk, Thai celery

Paminndredansuiienninlng | Pla Mhuek Pad Kra Tium Prik Thai
Banana squid - Stir-fried, pepper sauce, timut pepper

fudniaisr | Guay Tiew Pad See Ew
Pad See Ew - Stir fried, organic vegetables

wnaeadsang lafueu | Lemongrass Panna Cotta
Sago and mango

Andgnne | Thai fea—-ramisu
Thai tea, mascarpone

wiiunsen | Coconut Sundae
Tubtim Krob

yimswsaduivfeaTlnuan | Tangerine Chocolate Choux Cream
Tangerine marmalade, chocolate sauce

SIDES (cHOOSE 2 DISH)
e wse dindessssuniia | Khao Horm rue Khao Klong
Organic rice - Steamed, white or brown

sealnuihiatuiunes | Yod Fak Maew Pad Nam Mun Hoy
Sayote leaves - Stir-fried, oyster sauce, crispy garlic

nzudnldembhilar | Ko Lam Plee Ob Nam Pla
Cabbage - Baked in clay pot, fish sauce

fiansdniuiunes | Pad Ka Na Nam Mun Hoy
Kale - Stir-fried, oyster sauce, crispy garlic

Please let us know in advance if you have any dietary restrictions or allergies.

All prices are in Thai Baht
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