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BANGKOK’'S FAVORITES




Jgnooulunvn:la JaaKiinduronu
Steamed seasoned rice with tomalley, dried shrimp, Sweet soy braised squids
salted fish and tiger prawns
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Jaadunssguaataad AvaovuiUainou

Marinated shrimps in fish sauce

Crispy sun-dried King Mackerel
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*Prices are in Thai baht and are subject to VAT and service charge*
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Spicy papaya salad with Ranong shrimp paste
topped with roasted tiger prawns
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Spicy horseshoe crab egg, carb egg, Ryosyo egg salad
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Phuket styled Aiyu jelly with red bean, grass jelly, basil seed

and banana topped with Salacca syrup
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*Prices are in Thai baht and are subject to VAT and service charge*
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Cocktails

1. Coco Richie

Chalong Bay Rum, fresh lychee and coconut puree

2. Siam Twist

Chalong Bay Rum, lime wedges, fresh sliced ginger, kaffir lime leaves and soda water

3. Cane Crush

Chalong Bay Rum, sugarcane juice, lime wedges, fresh Thai sweet basil leaves and soda water

4. Thaipirinha

Chalong Bay Rum, lime wedges and fine sugar

*Prices are in Thai baht and are subject to VAT and service charge*
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