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Dining Under the StarsDining Under the StarsDining Under the StarsDining Under the Stars

MIANG KHAM
Betel leaf, grilled tiger prawn, toasted
coconut, roasted peanut, ginger, lime, palm
sugar caramel

YAM SOM-O 
Seared scallop, pomelo, crispy shallot, kaffir
lime, coriander, roasted coconut, Thai herb 

TOM YAM LOBSTER 
Hot & sour soup with Phuket lobster, shimeji
mushrooms, spring onion, coriander 

MASSAMAN 
Massaman curry with Australian wagyu beef,
baby potato, roasted shallot, crispy shallot,
turmeric rice

TAB TIM KROB
Crunchy water chestnut rubies, coconut milk,
coconut ice cream

TASTE OF THAILAND

Dine beneath your own private
tent by the ocean. Choose from
three private dining options:

Prices are in Thai Baht and are excluding service charges and tax (17.7%)

BEEF TARTARE
Hand chopped raw beef tartare, brioche,
wasabi, shallot, herring roe

HAMACHI CRUDO
Radish, beetroot, dashi, yuzu

SEARED SCALLOPS 
Risotto, pumpkin, parsnip, cockle’s jus

HERS CRUSTED LAMB RACK 
Potato gratin, cherry, onion, port wine sauce

BROWNIES 
Custard sauce, cookie dough ice cream,
hazelnut

CONTEMPORARY
WESTERN JOURNEY

TASTE OF THAILAND
Private tent setup with taste of
Thailand set menu for two

7,900++

CONTEMPORARY WESTERN JOURNEY
Private tent setup with contemporary
western journey for two.

9,900++

Vegetarian            Vegan            Gluten-Free            Gluten            Dairy            Eggs

Sesame            Alcohol          Nuts            Seafood            Fish            Pork 
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