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Auunau AMUSE BOUCHE

1. daus1Anas @ & 490
souAuundudau: [dnsondau [dnsonturide [Enson
AoyldoAd LWouaaldyd dUKY NMUAAUTUENA2VUNB10012

Assortment of artisan Isan sausages and
cured meats served with ferrmented pickles

2. Aoglan J 290
AogUanus:913u 9AUSEUUWUUIU NUAAUTIIAVAUID
‘Koi" Catch of the day spicy tartare

with local herbs, served with crispy
‘Khao Tang Leem Phua’ rice crackers

3. WioudAuwaa @ 220

WouaadeauIunsau AUAAULIAWSAASSIHN

Crispy Sun-Dried Beef - Paper-thin beef jerky
served with Sriracha sauce

chAug1 sALAD

4.57ududdauen 150
ag1nfAudiazls uanulay

Papaya salad made just the way
you like it aha aha

~— WU Add on

Avalglda Tiger prawn 500
AvAs:01u Slipper Lobster 525
UaaKkidakau squid 360
Koulsaa Scallop 380
H9UKIU Spotted Babylon 180
Jaaius=913u Fish of the Day 210
5. d1KaJvws:ulvLlas 350

diuzaznatduluu Ltranzdnandansn
tdvovn:ztaonllzuvias

Luang Prabang & Bangsaray Papaya

Salad - Ribboned green papaya salad with
shrimp paste, fermented fish sauce (Pla Ra).
and local Bangsaray seafood

6. kurAwALULYTunuYs: 4 350
drdulolusneutdusws1oAD WUADIASUASDOU
dosytuguulunaa

Pomelo salad soft shell crab tempura

PomMelo Salad with Crispy soft-Shell Crab -
Traditional pomelo salad with toasted coconut,
topped with soft-shell crab tempura

7. dwaraov @ S 250
dudnldindovl IADY KYYD LLAUKY WKUL

sadatAuui Itddinana

‘Tam Pa” Jungle Papaya Salad -

Fiery Isan salad loaded with wild herbs,

pickled greens, Vietnamese sausage,

and crispy pork crackling

chichan

8. tHavAoKYg W S . 290
grgaslusiauldnakygv drgiianadiwsaaiuay
uazwsalnatfaaavsu lassuavindovdudusoulisalalas
‘Hao Dong” Grilled pPork Jowl - Grilled pork jowl

tossed in a fiery red chili pepper dressing
with fresh local herbs

9. awanvilasztioulnu 320
Wansoudoudovdaazlwn Ususada HouWALWD
wasldns:tigulnuaovtov

Duck Confit “Laab” - Crispy duck leg confit
tossed with spicy herbs, Vietnamese mint

and pickled solo garlic

du soupP

10. duudusayvauvarns=wuivdulvv 350
lausaduusuuazunvseyou tdliovarnwataslus:uov
Spicy Sea Bass "‘Runjuan’ Soup - Sea bass

iN a hot and sour broth infused with

shrimp paste and sour garcinia leaves

(Bai som Mong]

11. unvwsaz(A WAs12981v 350
dulAwuswulijov talumn uasTaayulws 20 sla

Isan Herbal Chicken Soup (‘Kaeng Per’)

Local chicken soup with Wolffia (watermeal).
bamboo shoots, and 20 local botanical
vegetables

AV CURRY

12. uavidgakaukidnaaaldnzarsou s 550
wsauavdiov kiinaoaldxyluiAu Tdnzandau
MR RV

Stuffed squid with pork and salted egg
iN house-Mmade green curry, featuring
tender young coconut shell.

13. valutioooalsyld kiolAkul U J &
Wio Beef 680
(A chicken 350
unvuatuliouavals@ans:qQALVAGUKIEISA
K3alAWuUIU LASWAUB12STa281Y
Massaman Curry (Osso Buco / Local Chicken)
Rich Massaman curry with Mahasarakham

ANgus Osso Buco or free-range chicken,
served with grilled sourdough

14. uavdularldkuons:oiuuazldvaBuados » 450
UAVSaBIaWUIU KUDANSEIULILITQ tduauszuv
WuUruUs=913u uazlvdan

Spicy Southern-Style "‘Kaeng som’” -

Sour curry with catch of the day, aromatic
cardamom shoots, and giant catfish roe

W Pork | & Beef | /4 Spicy | # contains Nuts | (¢) vegetarian




MW/E

NoQ DEEP FRY

15. §udargaunaa 380
Julangoulliovunaadunstiiguuazubulded

Deep fried ferrmented “Yon” Fish - Deep-fried
fermented sheathfish tossed with crispy garlic
and turmeric

16. luidoo “lasvraliln” 450
WSy e [Waoav vastiaydau

Crab g Wolffia Omelette - Fluffy crab omelette
with Wolffia watermeal, topped with cured

egg vyolk

17. JaUsz913unaaid@swauvusoazavdavin 520
Uaruszuuwudiunaatdswauinduazavuavin

Crispy Turmeric Fish with Bilimbi "Oeow”
Turmeric-crusted catch of the day

served with a sour bilimbi and galangal relish

Uvgv BBQ

18. 3auond @
SUo19 duuKau Ribeye 1,800

(adaonunqu UK1a1sAsw Ddouduukay 300 g
au1AUanIFEuLovlneAa

Isan Wagyu Steak (300g] - Locally raised
Thai Wwagyu from Na Dun, Mahasarakham.

19. AoKydIVsIaUIKYEWKINISVISIU B 350
wadudtvkau s1aUKYEIANY

guavdnatktgouidlasdou

Grilled Pork Jowl with Sauce -Tender grilled
pork jowl drizzled with signature street-style
barbecue glaze

20. [Agavwraaunav 250
YovaUovLAUIIASILAD WIEIUAITIV IVKIQUDULLAU

Khao Suan Kwang Grilled Chicken -

Charcoal - grilled marinated chicken

from Khon Kaen

21. ntlatn 2,800

1s19n312(ngu12vEasukinAeILED
Gulf of Thailand seafood Platter
Assorted charcoal-grilled coastal seafood

with dipping sauces

22. usvaaufvargida 1,200
IDVAdUKSOHOKUAYIVSIUSINAUAVIULEW

Jumbo tiger prawn fused with Chonburi-style
grilled curried fish mousse

vovlUsawsw chef 's favorite

23. azvaxlytivivaruida 380
ldualaalasstaayulws Usvsadoguaidn
lsukinaouAvavldo

Isan-Style Steamed Egg Custard [‘Sa-Aeu’]
Savory herbal steamed egg infused
with Pla Ra, topped with grilled tiger prawns

24. an’luﬁ'urmﬂmu -] 250

91K1ssaoll uAunzKalunavArkiaAadiv
Banana Leaf-Baked Pork Belly

with Shrimp Paste

Pork belly marinated in aromatic herbs
and shrimp paste (Khey] wrapped and
baked in banana leaves

25. Kijavuyduauindl 320
kiARaidADIanauaUA UYL

Signature stir-fried squid with

squid ink sauce and rich field crab paste.

26. KautAuunuayua:luy @ 350

tASavdudnagua Lijovaula

Ubon Crab & Fermented Pineapple Dip (‘Lon’)
Creamy coconut milk dip seasoned with
fermented pineapple ([Khem Mak Nut],
minced pork, crab meat, and crab roe,
served with seasonal raw vegetables

U190 wa: ldu RICE § NOODLE

27. \dudunnaydn 350
9IK1IsWUUIUIAIUNUS LdULKTuoUu WeytnAoudng
Stir-Fried Chanthaburi Noodles with

Blue Crab - Chewy Chanthaburi rice noodles
stir-fried in a spicy sauce, topped wit

luMmp blue swirnmming crab meat

28. U12MaduU=SQASS1E) @ 350
J1adaduu=sanduduu=salany nuidev

wazKyKeava1AUIUTe

Sriracha Pineapple Fried Rice - Fried rice
served in a pineapple with prawns,

sweet Chinese sausage, and shredded

pork floss from Ban Phai

29. nonanwsnindanunzia 580

2IK1SAUBIASI0 T1oAanwSALAGaLUUlLTINEGD
wadnetaudue

Trat-Style Seafood Chili Rice
Jasmine rice tossed with Trat spicy
garlic-chili dressing. loaded with
fresh local seafood

W Pork | & Beef | /4 Spicy | # contains Nuts | (¢) vegetarian




LAYV SIDE DISHES

30. AvduUzaznd
Papaya Kimchi

31. uslwanAaav
Pickled tomato

32. (duavilaaavuivad
Fish Sauce-Cured Duck Egg Yolks

33. nzKkawadauivaisn

Stir-Fried Cabbage

with Fermented Fish Sauce

Cabbage wok-fried with garlic and Pla Ra

34. 31anavausintavas
Heirloom Organic Local Rice

35. gronuanguuwadiuwwiwma
Chum Phae Ruby Red Rice

36. U1oKauUEaAUQ
First-Harvest Jasmine Rice

60

60

100

120

60

60

50

RONU DESSERT

37. duaudndouailn 180

wallaugganasutdovduns assuAstudndouailn
IsuKkUnA28AIFUET LazKouLFyD

Seasonal Fruits in Sato Syrup

and som Chun

Chilled seasonal fruits in a sato (rice wine)
iNnfusion, topped with bitter orange zest
[Som Chun) and crispy fried shallots

38. TodudnoKkawKUaVUU 180
RAUALAIAUQINSaBAIKTOUTIORATUKUDVUULE
Nongmon ice cream

Nong Mon ‘Khao Lam’ Ice Cream —
House-made ice cream inspired

by the flavors of sticky rice baked

iN bamboo

W Pork | ¥ Beef | J sSpicy | & Contains Nuts | (¢) vegetarian
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SIGNATURE KAENCHCHAN

P \

d1ovauuau 280 ERERE] 280 KUusunl 280
SAO KHONKAEN: SAKOL TIGER: BOY OF CHAIYAPHUM:
koon (khonkaen white spirit]. onson premium rum / the spirit of chaiyaphum /
pomMm juice, chrysanthemum, coconut juice / lemon butterfly pea syrup /

honey. chili and lime passion fruit

THAI PREMIUM SPIRIT SATO SATO

Sato sato is Thailand's own fermented sticky rice drink,
Brewed the traditional way and made for the modern table.
Crafted from Khao Niao Khiao Ngoo snake eye sticky rice

D Sourced directly from farmer in ban Phai.
D Khon Kaen, the Heartland of Thai Sato production.

ORIGINAL/ MELON/ ROSELLE/ LIME 180

,\) WATER BEER

EVIAN (330 ml] 100 BEERLAO 170
EVIAN (750 ml) 170 PERONI 170
EVIAN SPARKLING (330 ml) 150 SINGHA 170
EVIAN SPARKLING (750ml] 190 HEINEKEN 180
WELLE LOCAL MINERAL WATER 60

COFFEE

SOFT DRINKS

HOT ICED
COKE Q0 CAFFE LATTE 120 140
COKE ZERO 90 CAPPUCCINO 120 140
SPRITE 90 ESPRESSO 90
GINGER ALE 90 DOUBLE ESPRESSO 120
SODA 90 CAFFE MOCHA 120 140
SCHWEPPES MANAO 90 ESPRESSO MACCHIATO 120 140
FEVER-TREE INDIAN TONIC 140 AMERICANO 120 140

FEVER-TREE MEDITERRANEAN 140 DECAFFEINATED 120 140
TONIC

FEVER-TREE SPARKLING PINK 140
GRAPEFRUIT SODA

W) AR <

N N 2o N Z

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
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