
WINTER DISHES
冬 日 菜 式

228

Pla Muek Pad Prik Lueang
黃椒香茅炒鮮魷

wok-fried squid with yellow chilli, garlic, lemongrass paste

288

Krapho Pla Nam Daeng  
泰式魚肚羹

fish maw soup, shitake mushroom, cooked pork blood,

seasonal bamboo, shredded chicken,

quail egg with assorted condiments

208 Ped Ob Kafe
菠蘿蜜汁燒鴨配咖啡羅望子醬

roasted duck, coffee & tamarind sauce,

honey glazed pineapple

108Tao Huay Lam Yai Noom Sod
龍眼布甸

longan pudding with fresh milk

Gaeng Karee Lobster 
泰南黃咖哩煮龍蝦

lobster simmered in a Southern Thai yellow curry with lemongrass, turmeric, shallot, and kaffir lime

A rich, golden dish symbolising prosperity for the year ahead

Lobster Pad Kratiam Prik Thai 
蒜香胡椒炒龍蝦

wok-fried lobster with garlic, white pepper, fragrant coriander, and aromatic oil

A classic, aromatic stir-fry believed to bring protection and good health

Lobster Ob Woonsen  
龍蝦粉絲煲

clay-pot glass noodles with lobster, celery, spring onion, sesame oil, ginger, and peppercorn

A comforting and auspicious dish featuring noodles that symbolise longevity

  

988 per dish

CHEF’S CHINESE NEW YEAR
LOBSTER SPECIALS

新 春 龍 蝦 菜 式

Please share your allergies and dietary requirements if any with our team.
如有任何食物敏感或需要特別膳食安排, 請向服務員提供相關資料。

spicy          vegetarian




