Songkran Menu
By Award-winning Chef Jan
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12 & 13 April 2024
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Miang Scallops, Gooseberries, Thai Herbs and Caviar on a Betel Leaf
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Grilled Live Boston Lobster with Pad Thai Noodles
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Marinated Salmon with Lotus Stem and Pomelo Salad
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Tom Yum Soup with Giant Tiger Prawn
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Massaman Curry, Beef Cheek, Potato, Thai Shallot and Almond
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Wok-fried Spicy Roasted Duck with Morning Glory
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Coconut Sorbet with Pumpkin Rice Balls and Thai Feuilletine
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#1775, MOP 1,188/4 Person
Rrices subject to-a-10% service charge
H A8 N0 % IR 5Tk




