
{     }See reverse to 
discover the origins 
of our ingredients

All prices are in Thai Baht
and subject to 10% service charge and 7% vat

 

ANDAMAN TATAKI     490
Seared Local Fish With Calamansi Ponzu

BEEF & BONE    590
Larb Tartare, Bone Marrow, Bitter Herb Bouquet 

GUINEA FOWL CURRY    690
Red Curry, Organic Butter And Cream, Pumpkin
Served With Roti
(Add Extra Roti +50)

SEAFOOD NOODLES   590
Shrimp, Crab, Squid, Soy & Black Garlic Pasta, 
Corn And Seafood Broth

TIGER PRAWN GNOCCHI   690
Tiger Prawn, Potato Dumplings, Crispy Potatoes, 
Issan Paprika 

CUCUMBER KRAPAO   290
Fermented Soybeans, Puffed Rice

LITTLE GEM SALAD    290
Candied Cashews, Buttermilk Miso Dressing, Pomelo

CHARRED BABY CABBAGE    290
Seasoned With Mushroom Garum,
Crispy Garlic, And 63°C Egg

CRISP BUK CHOY     290
House Made XO With Oyster Sauce

HONEY CARROTS    290
Toasted Spices, Chilies, Herb oil

WILTED SPINACH    190
Thai Garlic, Coconut Soubise
(Add crabmeat +290)

SMASHED YOUNG POTATOES  190
Smoked Chili Threads, Tiger Leaf, Thai Garlic

Small plates share plates from the grill

Additions

SEASONAL HERBS AND VEGETABLES 100

KHAO NIAO     50

ORGANIC JASMINE RICE   50 

60 DAY AGED BONE-IN   1890
PRIME CUT GRASS FED BEEF 

JASMINE WAGYU TRI TIP (250gm)  890

SPICED GOAT      790
With Massaman Curry (250gm)

HAY AGED DUCK BREAST    990
Served With A Sauce Of Jus Gras 
(Duck Jus Emulsified With Baan Phu Butter)

 
PASTRAMI WAGYU SHORTRIB   1290
Served With A Condiment Of Chiang Mai Peaches 

GRILLED THAI FISH   MARKET PRICE

DESSERTS

COCONUT CREAM FLAN   290

“KIT KAT & BOBA”    290
Chiang Mai Chocolate, Thai Tea, Tapioca

SEASONAL ICE CREAM OR SORBET 190

COFFEE & SPICE LAYER CAKE  290
Left Hand Roasters Coffee, Fresh Nutmeg,
Wild Honey Gelato

PINK GUAVA TART    390
Torch Ginger & Pink Peppercorn Cultured Cream 

Join Us For A Sneak Peek Version 2.0WED - sun from 5.30pm - 10.30pmlast order 10.00pm



1. MAHNOI FOOD LAB ◊ Udon Thani
2. W.TAWEEFARM ◊ Khon Kaen
3. GROCO JASMINE BEEF ◊ Khon Kaen
4. SLOANES ◊ Chiang Mai
5. MAE TIM PLA RAA ◊ Udon Thani
6. KOR SAMLOR ◊ Gulf of Thailand
7. TAPI SEAFOOD ◊ Gulf of Thailand
8. PAI FISHERMAN ◊ Andaman Sea
9. CHAMPACA ◊ Bangkok
10. KIRIM FARMS ◊ Pakchong
11. PROSUN FARM / KHLONG PHAI FARM  

◊ Nakhon Ratchasima
12. BAAN PU RANCH ◊ Lopburi
13. LITTLE GOAT FARM ◊ Nakhon Pathon
14. JARTISANN CHEESE ◊ Chiang Mai
15. KAD KOKOA ◊ Chiang Mai, Chantaburi, 

Chumphon, Prachuap Khiri Kan
16. DOFANN ◊ Chiang Mai
17. GO ORGANICS ◊ Bangkok & surrounding area
18. KOHKAEW SHOP ◊ Phuket
19. LA’MIAT SALT ◊ Phetchaburi
20. LEFT HAND ROASTERS ◊ Chiang Rai
21. ISSAN RUM ◊ NONG KHAI & Samui
22. CHALONG DISTILLERY ◊ Phuket
23. POUNGHET BY BPC ◊ Bangkok & Chiang Mai
24. SANTIAGA ◊ Bangkok
25. BO.LAN ◊ Bangkok
26. THE FOOD TRUST ◊ Bangkok & Chiang Mai
27. JETDO ◊ Khon Kaen
28. CUTBOY ◊ Bangkok
29. EQUATOR INITIATIVE ◊ Samut Songkhram

ORIGINS of INGREDIENTS
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 Fueled By Fire 🔥 - Inspired By Nature
  

A Global Interpretation Of Thai Ingredients 


