
THAI CULINAR Y CL ASS MENU

SOM TUM
Young Dried Shrimps, Peanuts, Yardlong Beans,

Native Baby Tomatoes, Garlic

THOD MUN GOONG
Deep - Fried Shrimp Cakes, Pickled Vegetables, Sweet Plum Sauce

NAM TOK KOR MOO YANG
Grilled Pork ‘Presa’,

Shallots & Native Herbs From Our Garden

TOM YUM TALAY
Spicy & Sour Andaman Seafood Soup, Lemongrass, Chili, Fresh Lime Juice

TOM KHA GAI
Coconut Soup, Chicken, Galangal, Shallots

PHAD CHA TALAY
Stir – Fried Mixed Seafood, Garlic, Chili, Fresh Peppercorn, Sweet Basil

PHAD THAI GOONG
Wok – Fried Rice Noodles, Prawns, Bean Sprouts,

Tofu, Chinese Chive, Tamarind Sauce

GAENG PU
Crab, Yellow Curry Paste, Betel Leaves,

Coconut Milk, Rice Vermicelli

GAENG KEAW WAAN GAI
Green Chicken Curry, Eggplant, Coconut Milk

GAENG PHED PED YANG
Roasted Duck Red Curry, Phuket Pineapple, Grapes

PANANG GOONG
Creamy Red Curry, Prawns, Ka�r Lime Leaves, Red Chili

GAENG MASSAMAN GAI
Massaman Chicken Curry, Onion, Potatoes, Cashew Nuts

PLA NUANG MANOAW
Steamed Seabass, Garlic, Chili, Fresh Lime

KHAO NIEO MAMUANG
Ripe Mango, Glutinous Rice, Coconut Milk
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