WINE PAIRING

$95 supplement

BOOON SATO, NEW YORK

Thai-style rice wine made locally in Queens
Pairing with first two courses

YVES LECCIA, ‘E CROCE,” PATRIMONIO BLANC,
VERMENTINU, CORSICA 2025

Ripe Mediterannean citrus, sea spray
Pairing with Madai Crudo & Tiger Prawn Satay

MATTHIASSON VINEYARDS, RIBOLLA GIALLA, BENGIER
VINEYARD, NAPA VALLEY 2023

California Skin Contact,
Rich stone fruit, honey, citrus blossom
Pairing with Bangkok Gai Yang &
Chilean Sea Bass Chakram Curry

DOMAINE GRAMENON, ‘LA PAPESSE,’
COTES DU RHONE, 2024

Grenache & Syrah
Black Cherries, Spices, & Smoke
Pairing with Pork Jowl

BOUNDARY BREAKS, RIESLING, ICE WINE,
FINGER LAKES, NEW YORK

Lush fruit & steely minerality
Pairing with Dessert Bites

CONSUMING RAW, UNDERCOOKED SEAFOOD OR MEAT
INCREASE YOUR RISK OF FOOD-BORNE ILLNESSES

TASTING MENU

UNI' AND CRAB TARTLET ~ wauijnszninas

blue swimmer crab, Hokkaido uni, ossetra caviar

FOIE GRAS DUCK BREAST WRAP  tilsadiaghsdiusinu

foie gras, miang kham, smoked duck breast
GOl #Aeuide

northeastern Thai beef tartare, makrut Lime Lleaves,
rice cracker

CHUTORO LAAB anuwiiogylnls

blue fin tuna tartare, northern Thal laab spice,
red endive

KHAO MUN GAI  énsiuld

deboned fried chicken wings, ginger sticky rice,
soy bean powder

MADAI CRUDO darmaetiyan

Cured Japanese sea bream, cantaloupe,
Lime garlic sorbet, genmati

TIGER PRAWN SATAY  fuaziéis

pickled cucumber and red chili, curry cashew butter

YUM "SOM 0"  ddule

grapefruit salad with tangerine, kumquat,
pistachios crunch and Makrut Lime Leaves

BANGKOK GAI YANG  [rginv

charcoal grilled chicken thigh marinated with
Lemongrass, Nam Jim Jaew, charred sticky rice patty

CHILEAN SEA BASS CHAKRAM CURRY  tnuzAsiuuan

salty finger, basil oil, jasmine rice

PORK JOWL $meutiwinninuy

baked garlic rice, spiced pork cracklings, chive
PANDAN TARTLET
SWEET POTATO ICE CREAM

STICKY RICE CAKE



EXPERIENCE A CURATED JOURNEY THROUGH
OUR MOST CELEBRATED DISHES,
AN EXPLORATION
OF SIGNATURE FLAVORS CRAFTED BY

EXECUTIVE CHEF MAX WITTAWAT AND HIS TEAM.

THANK YOU FOR JOINING US!
UdUATUASU
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	UNI AND CRAB TARTLET
	หลนปูกระทงทอง
	blue swimmer crab, Hokkaido uni, ossetra caviar

	FOIE GRAS DUCK BREAST WRAP
	เมี่ยงคำเป็ดย่างตับห่าน
	foie gras, miang kham, smoked duck breast

	GOI
	ก้อยเนื้อ
	northeastern Thai beef tartare, makrut lime leaves, rice cracker
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	Pairing with Madai Crudo & Tiger Prawn Satay

	MATTHIASSON VINEYARDS, RIBOLLA GIALLA, BENGIER VINEYARD, NAPA VALLEY 2023
	California Skin Contact,
	Rich stone fruit, honey, citrus blossom
	Pairing with Bangkok Gai Yang &
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	CÔTES DU RHÔNE, 2024
	Grenache & Syrah
	Black Cherries, Spices, & Smoke
	Pairing with Pork Jowl

	BOUNDARY BREAKS, RIESLING, ICE WINE,
	FINGER LAKES, NEW YORK
	Lush fruit & steely minerality
	Pairing with Dessert Bites

	CHUTORO LAAB
	ลาบเหนือชูโทโร่
	blue fin tuna tartare, northern Thai laab spice,
	red endive

	KHAO MUN GAI
	ข้าวมันไก่
	deboned fried chicken wings, ginger sticky rice,
	soy bean powder
	MADAI CRUDO
	ปลาดองน้ำปลา
	Cured Japanese sea bream, cantaloupe,
	lime garlic sorbet, genmai


	TIGER PRAWN SATAY
	กุ้งสะเต๊ะ
	pickled cucumber and red chili, curry cashew butter

	YUM "SOM O"
	ยําส้มโอ
	grapefruit salad with tangerine, kumquat,
	pistachios crunch and Makrut lime leaves

	BANGKOK GAI YANG
	ไก่ย่าง
	charcoal grilled chicken thigh marinated with lemongrass, Nam Jim Jaew, charred sticky rice patty

	CHILEAN SEA BASS CHAKRAM CURRY
	แกงชะครามปลา
	salty finger, basil oil, jasmine rice

	PORK JOWL
	ข้าวอบน้ำพริกกากหมู
	baked garlic rice, spiced pork cracklings, chive
	CONSUMING RAW, UNDERCOOKED SEAFOOD OR MEAT INCREASE YOUR RISK OF FOOD-BORNE ILLNESSES

	PANDAN TARTLET
	SWEET POTATO ICE CREAM
	STICKY RICE CAKE
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