AMUSE-BOUCHE
CHEF'S SIGNATURE
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MIANG KHAM WITH LOBSTER TAIL, FOIE GRAS &
GOLDEN CASHEW NUTS
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SOFT SHELL CRAB, BETEL LEAF
WITH TAMARIND GLAZE
AND KAFFIR LIME DUST
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TOM KHA BLACK CHICKEN INFUSED WITH WHITE
TRUFFLE OIL
AND COCONUT FOAM
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CLEAR LOBSTER CONSOMMé WITH LEMONGRASS

AND BIRD'S CHILI .
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ACCOR

MAIN COURSE

DIUKan

GRILLED WAGYU RIBEYE WITH GREEN
CURRY BEARNAISE & BABY VEGETABLES
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PAN-SEARED BLACK COD WITH THAI
SPICES & YOUNG
COCONUT REDUCTION
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DESSERT
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GOLDEN MANGO STICKY RICE
MILLE-FEUILLE WITH COCONUT ESPUMA
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THAI TEA CRéEME BRULEE WITH CANDIED

PALM SEEDS .
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PETIT FOUR




