Chef Naruchit

Q

NAM PRIK ONG GOONG

Northern Tomato Relish
Tiger Prawns

(SF)

POO PAD PONG KAREE

Thai Crab
Yellow Curry
(D, N, SF)

GAENG DAENG NUA
Red Curry Beef

Fresh Coconut

(GF, B)

<
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SOCIETY

Curated. Crafted.
Coveted.

CHIANG MAI TOMATOES

Chef Andrew

TEXTURES OF TOMATO

Pickled
Scented Gelée
Ice

(GF)

THAI SEAFOOD

LOBSTER HAR GAU
Squid Ink

Caviar
Gold Leaf
(SF)

LANNA RAISED

Y e

BEEF STAY

Taro
Asian Chimichuri
Pickled Mango
(D, B)

Chef Alvin

TOMATO AND HERBS

Garden Herbs
Creéme Fraiche
Warm Consommé

(D, GF)

))

55. o°

R i g

TAI SNAPPER

Soubise
Sweet Onion
Beurre Blanc

(D, SF)

PORK BELLY

House-Made Sausage
Heirloom Carrots
Mustard Jus
(GF, D, P)



	VOLUME II
	SUPPER  SOCIETY SERIES
	GOLF
	NAM PRIK ONG  GOONG Northern Tomato Relish Tiger Prawns (SF)

	GOLF
	GOLF
	(B, GF)

	CHIANG MAI TOMATOES
	ANDREW

	THAI SEA FOOD
	ANDREW

	LANNA RAISED
	ANDREW
	ALVIN
	TOMATO and HERBS Garden Herbs Creme Fraiche Warm Consomme (D,GF)

	ALVIN
	(D, GF)

	ALVIN


	CHIANG MAI TOMATOES
	Chef Naruchit
	NAM PRIK ONG GOONG
	Chef Andrew

	TEXTURES OF TOMATO
	Chef Alvin

	TOMATO AND HERBS
	POO PAD PONG KAREE

	THAI SEA FOOD
	LOBSTER HAR GAU
	TAI SNAPPER
	GAENG DAENG NEUA MAPRAO SOD

	LANNA RAISED
	BEEF STAY
	PORK BELLY

	CHIANG MAI TOMATOES
	Chef Naruchit
	Chef Andrew
	Chef Alvin
	NAM PRIK ONG GOONG
	TEXTURES OF TOMATO
	TOMATO AND HERBS


	THAI SEAFOOD
	POO PAD PONG KAREE
	LOBSTER HAR GAU
	TAI SNAPPER

	LANNA RAISED
	GAENG DAENG NUA
	BEEF STAY
	PORK BELLY


