CHEF’S CREATIONS:

MAE KLONG DELICACY

August - September 2023




CHEF’S CREATIONS:

MAE KLONG DELICACY

1 S1luBASTNNAUlIAN s 0 s 8 2 260
Spicy seepweed leaf salad with minced pork and boiled egg
2. UamuNnagananilal e « 260

Deep fried Mae Klong mackerels with fish sauce,
served with green mango & chili fish sauce

3. HAUMANNAA1 & 2 260

Stir-fried razor clams with oyster sauce, young pepper,
fingerroot, sweet basil, and peppers

4 Uamindanduazns:iiyNInUAd & 2 350
Stir-fried squid with shrimp paste and pickled garlic
5 Honwnuansiy iy TusAsIN @ & 2 # 420

Steamed curried fish with crab meat and seepweed leaves

B dwsnn:U Uatguinagl e e # 450

Spicy shrimp paste dip, Mae Klong mackerels,
climbing wattle omelet and vegetables

1 Avdiuniwens1dauntall & e 6 & 650
Spicy Tom Yum soup with river prawn and young coconut meat
8. 1aANSNN:A MIAIANHE1IAIS NG @ &5 & 150

Plain coconut ice-cream and coconut ice-cream with corn,
jackfruit, and rice flour jelly.

Topped with peanuts and served with coconut caramel sauce,
sweet sticky rice, and palm seeds, pineapple,

and jackfruit in syrup

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