
 
 
 
 
 
To start 
 
 
Hatsu Oysters 
 

Oysters from Tomales Bay. 
Served with a side of Nam 
jimm 
 

4 
 
 
Mieng 

เมี$ยง 
pomelo, ginger, shallots, 
peanuts, and coconut 
tossed with tamarind 
caramel dressing, served 
over nasturtium leaves  
 

$11 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Pla Muk Yang 

ปลาหมึกย่าง  
charcoal grilled local 

calamari marinated with 
turmeric & sweet soy, 

topped with tangy spicy 
citrus sauce, cucumber, 
scallions, and crushed 

peanuts. 
 

18 
 
 
 

Roti Martabak 

โรตีมะตะบะ  
pan-seared roti stuffed 

with caramelized onions, 
garlic, and curry spiced 
Yukon gold + yam. Served 

with cucumber relish 
 

17 
 
 

Nam Tok 

 นํ5าตก  
a salad of charcoal grilled 
trumpet mushrooms tossed 

with pineapple + lime 
dressing, mint, sawtooth 

herb, shallots, lemongrass, 
chili de arbol, and toasted 

rice powder. Served with 
market greens 

 

18 
 

 

 
 
 

 
Big Plates 
 
 
Gaeng Laung 

แกงเหลือง 
yellow coconut turmeric 
curry with fried tofu, 
braised cabbage, crispy 
shallots, and Thai basil 
 

27 
 
Plaa nueng manao  

ปลานึ$งมะนาว 
steamed black cod from 
Monterey Bay, leaf celery, 
cilantro, chili-lime scented 
broth  
 

33 
 
 
Gai Tod hat yai 

ไก่ทอดหาดใหญ่ 
double fried boneless 
chicken thighs marinated in 
coriander and garlic. Served 
with roasted tomato jaew 
relish, sweet + sour  sauce, 
and cucumbers 
 

29 
 
Gaeng Dang 

แกงเผด็ 
pan-seared new Bedford 
scallops, coconut red curry 
sauce, poached apples, Thai 
basil, makrut lime leaves 
 

35 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 

 
 

ADd 
 
 

Jasmine rice 
 

5 
 

Nam jimm seafood 
 

2 
 
Fried Chile de arbol 

 

1 
 

 
 

Dessert 
 
 

Black sesame cake 
 

ginger cream, lime curd, 
raspberries  

 

12 
 

Warm Candied 
kabocha pumpkin  

 
 

Salted coconut cream, 
pepita brittle, toasted 

sesame seeds  
 

12 
 

 


