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KWANN
FXPERTENCE MENU

7~COURSE
THB 3.300++ /PERSON



1 SNACK
ROM KWANN~SMOKING)

N:H.ANG NUEA CRAB CURRY
dleuiiosuatu UAANINEN3

Crab Meat | Thai Egg Cake Curry |
Salted Egg Yolk

Sundried Thai Wagyu |
Orange Dressing | Betel Leaf
PLA HEANG TEANG MO
Uanuiaunaly

Watermelon Tartelette |
Smoked Mackerel

IST APPETIZER
(KUA-CHARRING)

2N0 APPETIZER
(LARM~BAMBOO COOKING)

BAMBOO~COOKED

PHAL SQUID
: i MUSHROOM
warUdanuun <
naULun
Thai Melon | Banana Blossom Confit |
Pork Prosciutto Local Mushroom | Mushroom Cracker |
Lemon Basil

soup
(YANG~GRILLING)

OM KLONG GOONG | siulndsdausivin

Grilled River Prawn |
Prawn Fat Mousse | Chili Paste

PRE MAIN
(BHOM~EMBER ROASTING)

BHOM PLA | uudan

Salt Baked Southern Fish |
Spicy Red Onion Salad | Udoi Rice

=

MAIN
(ANN~HANGING OVER THE FIRE
TO SLOW COOK)

ANN PORK JOWL | uounany
Red Curry Sauce| Local Eggplant
Add-on
ANN THAI WAGYU | weuifelnenin

Green Curry Sauce | Local Eggplant
THB 850 NET

PALATE CLEANSER DESSERT

(PAO~BURNING) (JEE~-TORCHING)
PINEAPPLE JEE CORN | 31Tna
audgsaLi

Butter Corn Ice cream | Burnt Corn Syrup |
Charred Coconut Meringue



