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~ |RON CHEF THAILAND SPEGIALS,

SET LUNCH MENU
$38++ PER PERSON

FRIED MUSSELS viagnan

STIR-FRIED WITH GARLIC CHIVES, BEANSPROUTS AND HOMEMADE SRIRACHA SAUCE

s s e o

 GRILLED BABY OCTOPUS wawiin

SERVED WITH A DIP OF BIRD'S EYE CHILLI, GROUND PEANUTS AND SWEET CHILLI IN SEAFOOD SAUCE

HUNG LAY IBERICO #otauran

TENDER SLOW-COOKED PORK CHEEK IN NORTHERN-STYLE CURRY, SERVED WITH PICKLED GARLIC

~ MOSAIC FISH 1Jaanuaneivasw
AKAMI TUNA AND SALMON WRAPPED IN SEAWEED, SERVED WITH 3 CAVIARS AND SPICY LIME DRESSING

PIAKPOON BUA LOY \einjuiizaat

STEAMED RICE-FLOUR PUDDING WITH COCONUT MILK AND ASSORTED CONDIMENTS

R
FRENCH TOAST MILK CUSTARD wsuniivuatalan=an

MILK PUDDING WITH CHIA SEEDS AND BROWN SUGAR

Prices are subject to prevailing service charge and government tax. Please inform our service associates should you have any dietary requirement.
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