
 
 
 
 
 
To start 
 
 
miyagi Oyster 
 

from marin.  
side of Nam jimm 
 

4 each 
 
 
 
Nam prik lon 

นํ#าพริกหลน  
crabmeat coconut relish, 
galangal, makrut lime 
leaves, shrimp crackers, 
market vegetables  
 

24 
 
 
 
Roti Martabak 

โรตีมะตะบะ  
pan-seared roti stuffed 
with caramelized onions, 
garlic, and curry spiced 
Yukon gold + yam. Served 
with cucumber relish 
 

18 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 

 
 
 
 

Yum Galum Pii 

ยาํกะหลํ2าปล ี
FRIED TOFU, GREEN cabbage 
and banana flower salad 

dressed with VEGAN fish 
sauce + lime, topped with 

mint, rauram, SAWTOOTH 
HERBS, peanuts and fried 

shallots 
 

  18 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
Big Plates 
 
 
Gaeng Laung  

แกงเหลือง 
yellow coconut turmeric 
curry with tofu, golden 
beets, kale, topped with 
fried shallots and cilantro 
 

27 
 
 
Plaa nueng manao  

ปลานึ2งมะนาว 
steamed black cod from 
Monterey Bay, leaf celery, 
cilantro, chili-lime scented 
broth  
 

33 
 
 
 
Gai Tod hat yai 

ไก่ทอดหาดใหญ่ 
Double fried chicken thighs, 
Coriander + GARLIC + FISH 
SAUCE, CUCUMBERS, 
CRYING TIGER AND SWEET + 
SOUR SAUCE 
 

31 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
 
 

 
ADd 

 
 

Chili de arbol 
 

1 
 

Nam jimm seafood 
 

2 
 

Jasmine rice 
 

5 
 

 
 

Dessert 
 
 

Coconut Ice Cream 
 
 

Roasted pineapple, ginger 
syrup, lime zest, coconut 

chips 
 

12 
 

Warm Candied 
kabocha pumpkin  

 
 

Salted coconut cream, 
pepita brittle, toasted 

sesame seeds  
 

12 
 


