
 
 
To start 
 
 
mieng 

เมยีงคาํ 
Nasturtium leaves, toasted 
coconut, peanuts, 
lemongrass, stonefruit, 
ginger, shallots, tamarind 
sauce 
 

11 
 
Phla pla 

พล่าปลา 
California halibut crudo, 
tangy citrus sauce, 
cucumber, sawtooth herb, 
scallion 
 

19 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
  Small Plates 

 
 

Yum makua  

ยาํมะเขือ 
fire-roasted eggplant 

salad, rancho llanno seco 
minced pork, yum sauce, 
leaf celery, mint, fried 

shallot, cilantro 
 

17 
 

Nam prik lon 

นํ2าพริกหลน  
crabmeat + coconut relish, 

galangal, makrut lime 
leaves, shrimp cracker, 

market vegetables  
 

22 
 

Son-in-law eggs 

ไข่ลูกเขย 
 Organic eggs, boiled then 

fried, topped with fish 
sauce-tamarind glaze, 

crispy shallots, cilantro  
 

13 
 
 
 
 
 

 
 
 

 
 
Big Plates 
 
 
Plaa nueng manao  

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

33 

 
Gai Tod hat yai 

ไก่ทอดหาดใหญ่ 
Coriander rubbed fried 
chicken thighs, 
Laotian roasted tomato 
jaew relish, Sweet & Sour 
Sauce 
 
 

29 

 
Kua kling 

คั:วกลิ2ง  
lion’s mane mushroom & 
asparagus wok fried 
with yellow curry paste, 
lemongrass, makrut lime 
leaves, coconut cream 
 

29 

 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 

Add 
 
 

Jasmine rice 
 

5 
 

Tomato Jaew Relish 
 

4 
 

Side of Nam Jimm 
 

2 
 
FRIED CHILE de áRBoL 

   

1 
 

Dessert 
 

Pavlova 
 

crispy meringue, 
Strawberry Rhubarb 

compote, makrut lime 
spiced cream, toasted 

coconut 
 

15 
 

Coconut tapioca 
pudding 

pineapples, ginger syrup, 
toasted sesame seeds 

 

11 
 

Thai Tea Panna 
Cotta 

sweet condensed milk 
cream, Crème 

fraîche, sesame tuile 
 

14 


