Mother’s Day Menu

gunidonasiinduneiulyvanaides
M K ST AT B & T
Grilled Prawns in Coconut Tuile and Caviar
Delamotte, Champagne Rosé, Reims, France
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12-hour Slow-cooked Iberico Pork Ribs with
Tamarind Glaze, Pickled Vegetables
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Grilled Live Lobster with Pad Thai Noodles
(% 42 Supplement MOP 228)
2022 Domaine Sigalas, Assyrtiko, Santorini, Greece
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Marinated Salmon with Lotus Stem and Pomelo Salad
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Tom Yum Soup with Scallop
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Chef Jan’s Very Own Green Curry, Free-range Chicken(L),
Lotus Root and Young Coconut Meat
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Home Recipe Assorted Mushrooms(L) with Thai Acacia Leaves
2022 Sho Fang, Zhangjiakou, Hebei, China
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Kanom Inthanin with Dok Jok-Pandan Rice Dumplings
and Crispy Lotus Blossom Cookie
2016 Mastroberardino, Irpinia Fiano Passito, Campania, Italy
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888 mop per person, menu limited to entire table
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Additional 480 mop per person for wine pairing
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