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Chanthaburi braised pork belly in sweet
and sour curry paste with cha-muang leaves.
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Chanthahun stir frled shrlmp paste
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Chanthaburi Sqmd stmmered
in sugarcane juice with-

lemongrass and shallots.
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Chanthaburi spicy herbal curry
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with sea crab and cardamom shoots.
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White pomfret in sour soup
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‘with Thai sala
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Crispy fried mullet with
fresh turmeric and herbs.
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Chanthaburi noodles
with sweet and sour

fried soft-shell crab
and salted egg.
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Sticky rice dumplings with sesame lava filling
coated with white sesame seed and mung beans

_served with young coconut ice cream.
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All pri_ci_e_s'_-:-i..rj_i:é in Thai Baht, subjecit to 10% service charge and applicable government tax

crab sauce, served with



