
Experience Menu
5th Edition

5-Course
PHP3,500++ per person

24 hours advance reservation required. Minimum of 2 persons

Mieng Kham
Prawns, shallots, ginger, coconut, cashew nuts,

Thai lime, chaphlu-leaf

Tom Kha Hoi Shell
Hokkaido scallop,

spicy coconut soup, basil oil

Khao Soy Pu
Crab, caviar, homemade noodles, black cardamom,

shallot pickles, Northern Thailand curry style

Hang Lay Nuea
Northern-style beef, ginger sauce, garlic rice

 Ma Muang Ma Prao Aon
Coconut, mango compôte,

almond puffed rice, sesame seed



Experience Menu
5th Edition

8-Course
PHP5,500++ per person

24 hours advance reservation required. Minimum of 2 persons

Mieng Kham
Prawns, shallots, ginger, coconut, cashew nuts,

Thai lime, chaphlu-leaf

Yum Pla Tuna
Fresh tuna, lime sauce, lemongrass, chili

 Tom Kha Hoi Shell
Hokkaido scallop, spicy coconut soup, basil oil

Khao Soy Pu
Crab, caviar, homemade noodles, black cardamom,

shallot pickles, Northern Thailand curry style

Hang Lay Nuea
Northern-style beef, ginger sauce, garlic rice

 Ma Nao
Thai lime sorbet on sweet potato nest

Ma Muang Ma Prao Aon
Coconut, mango compôte, almond puffed rice, sesame seed

Petit Four


