
 

 

5 Course Thai Set Menu      
LONG SIAM 

 
 
 

APPETIZER 

ล่องสยาม (Long Siam)  

Deep Fried Bread Crusted Squid Mousse Filling served with  
“Royal Project” Strawberry Sauce (L, SH, SF) 

แสงอรุณ (Saeng Arun)  
Grilled Scallop “Saeng-Wa” topped with Citrus Cured Salmon Roe,  

Thai Herbs, and Aromatic Citrus Dressing (SH, SF, GF) 

 

SOUP 

น้ำนวล (Nam Nuan) 
River Prawn in Aromatic Coconut and Thai Herbs Broth with  

“Bai Cha Muang” Leaves and Lotus Stem, Smoked Chili Paste (SG, SH, SF, GF) 

 

PRE-MAIN 

หอมไพร (Hom Phrai)  
Grilled Snow Fish topped with Red Curry Knife Fish Mousse,  

Forest Fern Shoots, Mixed Thai Herbs, and Seafood Sauce (SG, SF, GF) 

 

MAIN 

ตะวันฉาย (Tawan Chai) 
Wagyu Gyukatsu, Massaman Curry Sauce, Thai Northern Japanese Rice,  

Pickled Baby Carrots, and Pickled Cucumber (L, SG) 

 

DESSERT 

หวานละมุน (Wan Lamun) 
Black Sticky Rice Crème Brûlée, Longan, Fragrant Taro Ice Cream,  

Pistachio, and Pandan Tuile (L, VG) 

 

 
(SG) Signature | (P) Contains Pork | (V) Vegetarian | (VG) Vegan | (W) Wellbeing | (L) Locally-sourced   

(D) Dairy | (GF) Gluten-free | (N) Nuts | (SH) Shellfish | (SF) Seafood   


