sacred ingredients of thai

Final price includes 10% service charge and 7% VAT.
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?\7 Q% HOUSE MENU

1800.-
+500.- for SATO tasting (2 glasses)

naﬂma‘suﬂ‘guﬂamﬁn
Crispy coconut taco / Surathani oyster / Chili sauce

(First Bite)

Huuzilia druWiny
Thai eggplant relish / Chili

ALLIN

o

fiw%mmaﬂu

Blue crab / Crab roe / “Khao San Sek” Nam Prik

uluhuda azfis

6-hour smoked beef tongue / Sate / House pickles

diudnlam dmsnauysaisa

Young jasmine rice / Mackarel / Chili paste / Kaffir / Sour Mango / Luciana

©
]
@ o AaNUANAZAILAEAINUYNSAL
-g Onion flower stem / Fermented shrimp sauce / Chicharrén
: wAaEIRANUTTY
g Woffia soup / Pumpkin / Thai sponge gourd / Garden herbs
2 M
= ¢ isfunszgawnlinazii unaidaalinsay
= Slow-cooked australian black angus beef rib / Green curry / “Kai Krob”

ANANAI
All dishes are served with just-cooked rice

fa2a152919%
Rice of the day (refill)

°

aunidranadgnalaun
“Kanom-pum” / Palm sugar caramel

TuaianaunIssAISUAIMIS UL AR Y
fnlEaAANd “uda”

In Thai culture, sitting together in a circle and dining together is called "Wong Khao.'

This tradition inspired us to craft this house menu using all sacred ingredients of thai

suaa.b [e00] Y3Im Jay3abol aulp 03 paAIas aJe SaysIp [

(o1 199MG) nLELKLY

YeMLY

(o1g 1094194)



----medium----

-large-

o
)

11Uan viadiag LAaNHIAaY

Anan nAusa dynstigy

sanay NAaNNaY wiiiding FISH SAUCE

dauay Anld Twidaua

Fish sauce, deep and rich, is the secret to Thai umami, linking tradition to

the sea. Its complex yet simple layers elevate dishes, bringing the essence of

the ocean’s depth to each bite—a true cornerstone of Thai flavor.

unaedniutiou 99 190.-
Woffia soup / Pumpkin / Thai sponge gourd / Garden herbs

AaAWANAzAdIANMARYNSAL ) 180.-

Onion flower stem / Fermented shrimp sauce / Chicharrén

*afiniiladulu 1nshinuan (200g) 990.-
Ranger valley black angus tenderloin (MB5+) / Fish sauce / Brown butter

---- dessert (u8d#%214) ----

Asrfidmhlainay 220.-
Fish sauce granita / Mango / Bilimbi / Pomelo / Fried shallots




----small----

--------medium--------

faAadin ngundulnsmn

Luane uariaun vidaldeg
Ig9ns wmnzugn GG
Yinn sanainien uiedsulng

RICE

Rice, the lifeblood of Thai cuisine, embodies nourishment and the cycle of

agricultural life—planting, harvest, and deep ties to the land. Its versatility

is the canvas for the rich tapestry of Thai flavors.

*Uanlsesriu dlgeanIndransin
Catch of the day / Sato crudo

yuuzilia dawuns 99
Thai eggplant relish / Sticky rice / Herbs

*fnugdlay vmdnauyselsa )

Young jasmine rice / Mackarel / Chili paste / Kaffir / Sour mango / Luciana
imArdunsin niinnday

Fried rice / Cilantro / Garlic / Baby squid

in1lsz919u

Rice of the day

---- dessert (uad#%214) ----

thwmilendn uendnzfiugia

Black sticky rice / Coconut brilée

2501=
(2 pcs.)

120.-
(2 pcs.)

280.-

310.-

FREE

200.-



-small-

-medium-

-----large-----

ot

mnalaun azyu Gensrdn

\Hausd uIUAR ALNg
Auna naunday Ldidausie

LRNSE WEINS10 ASURAS WAL PALM SUGAR

Palm sugar, the natural sweetener that ties everything together, is a

symbol of balance. Infusing Thai cuisine with an inherent balance that

makes every bite complete.

fuanadaduadaluzuniu 190.-
Tiger prawn / Sichuan pepper / Blue Crab / Dried chili / Palm sugar glaze (2pe)
*laipntamnaten sruannsziu ) 290.-

Grilled catfish / Burnt palm glaze / Wild leucaena

wyantuduAuaunag 350.-
Slow-cooked pork belly / Black broth / “3 gler”

*wydiu daasian 550.-
“Khao San Sek” slow-cook & roasted suckling pig limited availability

---- dessert (Uad#HIU) ----

wunihfhasadmialnun 1910~

> XA

9

“Kanom-pum” / Palm sugar caramel



--------small--------

-large- -medium-

WEALAATAY UL LN
e winnn Aulng
famas wldld Granalna
Tneud il Usudu wauua

CHILLI

Chili brings a fiery intensity, a symbol of the passion and vibrancy

inherent in our culture. Chili’s boldness is an embodiment of the

Thai spirit, infusing dishes with a spark that mirrors the country’s

dynamic evolution.

W3NKEINUIIAY
Thai sweet chili / Pork stuffing / Red curry

fnladaiasaandnnan §
Crispy golden chicken wing / Stuffed chili / Pineapple

salugauda azifiz 99
6-hour smoked beef tongue / Sate / House pickles

“im3nuney )
Blue crab / Crab roe / “Khao San Sek” Nam Prik / Local greens

danezazifingne s1anin PP
Grilled pomfret / Chili garlic relish

---- dessert (uad#1I1U) ----

wasd winnaa dlizsatine dasiusnssiagilzen

Chili-salt meringue / Grilled pineapple / Green mango sorbet

180.-
(2 skewers.)

85.-
(1 pcs.)

220.-
(1 pcs.)

380.-

420.-
(half fish)

230.-



----medium----  -small-

-large-

1znd1uadY azly Wage

Famuusana a9y
wWaeuus Mafle aenedndey COCONUT

NARUTH NAUNAN F1NUTEEY

Coconut’s creamy richness and subtle sweetness capture nature’s purity and

adaptability. A symbol of renewal, it serves all aspects of Thai life. In cuisine, it

softens sharp flavors, blending contrasts into a seamless harmony that elevates

every dish.

waafingLn daduauznsInzi

Clam of the day / Coconut meat / Butter

nildlinsaudunzns1 adas (10g)
Crispy chicken skin / Coconut emulsion / Caviar (10g)

Fasuune fuuanannsau  §

Lamb / “Massaman” / Potato

*ilasunszanuiinnzf unaidualinsay )

Slow-cooked australian black angus beef rib / Green curry / “Kai Krob”

---- dessert (uad#1214) ----

uunile udauna laAsuusnsan lidu

Coconut ice cream / “Morkang” custard / Grilled brioche / Salted egg

195.-
(2 pes.)

580.-

380.-
(2 pes.)

1,390.-

250.-




iaasian ghatling

W Aald lasudna BEVERAGE

#9371 AINAAR FATn
A?9mE) A99AF518 U

At Khao San Sek, our beverage menu honors Thai craftsmanship. Refined Sato,

handpicked artisan wines, and local brews mirror the respect given to our sacred

ingredients, elevating each dish with dedication and artistry in every sip.

POUR & JOY (BY THE GLASS)

WHITE

Enderle & Moll, Muller Thurgau
2022 | Baden, Germany | Biodynamic

RED

Les Creisses, Phillip Chesnelong, Herault, Cabernet Sauvignon/Syrah/Grenache
2021 | Languedoc, France | Sustainable

SATO

Sato 422 | Khao Niew Dam Leum Phua
Origin: Tak, Thailand

Sato 422 | Sun Pa Tong Sticky Rice
Origin: Chiang Mai, Thailand

HIGHBALL

Regency

Lychee & Rose

NON-ALCOHOLIC

Pepsi
Pepsi Max
7Up

320.-

380.-

220.-

420.-

220.-
350.-

120.-
120.-
120.-



BEER

Buriram Boy Zomijoi Lager | 330ml | Thailand | ABV: 5%

Mahanakhon Lotus IPA | 490ml | Thailand | ABV: 5.5%

WATER

San Pellegrino
Sparkling Natural Mineral Water 750ml

Acqua Panna
Natural Mineral Water 750ml

RYNN Free Flow Mineral Water
Still/ Sparkling

SAKE

Masumi Junmai Ginjo Shiro White | 300ml | Nagao | Ginjo

Sankei-Nishiki, Hitogokochi | Seimaibuai: 55% | ABV: 12% | Sake Degree: -3

Emishiki Sensation Red | 720ml | Shiga | Junmai Daiginjyo
Wateribune No.2 | Seimaibuai: 50% | ABV: 16% | Sake Degree: -1.8

Niida Honke Shizenshu Junmaiginjyo | 720ml | Fukushima | Junmai Ginjo
Kamenoo, Toyonishiki | Seimaibuai: 60% | ABV: 15% | Sake Degree: -5

Dassai 39 | 720ml | Yamaguchi | Junmai Daiginjo

Yamada Nishiki | Seimaibuai: 39% | ABV: 16% | Sake Degree: +3

Nichi Nichi Yamada Nishiki | 720ml | Kyoto | Junmai Kimoto
Yamada Nishiki | Seimaibuai: Undisclosed | ABV:11% | Sake Degree: +2

La Jomon (Peaky) | 720ml | Yamagata | Ginzho
Koji No. 6| Seimaibuai: 66% | ABV:13% | Sake Degree: +3

Dassai 23 | 720ml | Yamaguchi | Junmai Daiginjo

Yamada Nishiki | Seimaibuai: 23% | ABV: 16% | Sake Degree: +4

220.-

320.-

160.-

160.-

80.-

per person

850.-

2,500.-

2,800.-

3,400.-

3,800.-

4,000.-

4,900.-



PETNAT

Achilleé Pepin, Petillant Naturel, Muscat/Gewiirztraminer
NV | Alsace, France | Biodynamic

ROSE

Woody Farm and Winery, Pétillant, Pinot Noir
2022 | Yamagata, Japan | Natural

SKIN CONTACT

Gismondi, Foresta, Malvasia di Candia/Trebbiano Rosa
2022 | Campania, Italy | Organic

Sen no Yume, Ori, Delaware
2022 | Miyaki, Japan | Natural

Domaine Geschickt, Phenix, Pinot Gris
2022 | Alsace, France | Biodynamic

Weingut Schmitt, Wild Pony, Weisburgundder/Riesling/Sylvaner
2022 | Rheinhessen, Germany | Natural

Jean Yves Peron, | Vicini, Moscato
2021 | Savoie, France | Organic

WHITE

Enderle & Moll, Muller Thurgau
2022 | Baden, Germany | Biodynamic

Marco Barba, Barbabianca, Garganega/Riesling Italico/Moscato Bianco/Glera

2022 | Veneto, Italy | Biodynamic

Domaine Bobinet, Poil de lievre, Chenin Blanc
2023 | Loire Valley, France | Organic

Drop, Kuma Drop Pork Soda, Delaware/Merlot
NV | Yamagata, Japan | Natural

Octavin, Cigogne, Gewiirztraminer/Pinot Gris
2021 | Jura, France | Biodynamic

1,980.-

1,980.-

1,980.-

2,200.-

2,300.-

2,900.-

3,980.-

1,450.-

1,550.-

2,200.-

2,400.-

3,000.-



CLASSIC WHITE

Francis Blanchet, Pouilly Fume Calcite, Sauvignon Blanc
2022 | Loire, France | Sustainable

I[ssara Winery, Chardonnay
2018 | Khao Yai, Thailand | Sustainable

PJ Kuihn, Quarzit, Trocken, Riesling
2022 | Rheingau, Germany | Biodynamic

Stephane Ogier, Viognier de Rosine
2021 | Northern Rhéne, France | Sustainable

Zarate, El Palomar, Albarino
2022 | Rias Baixas, Spain | Biodynamic

Domaine Huet, Le Mont Sec, Chenin Blanc
2021 | Vouvray, France | Sustainable

Domaine Thibert, Pouilly-Fuissé, Vignes Blanches, Chardonnay
2017 | Burgundy, France | Organic

Domaine Ostertag, Muenchberg Grand Cru, Riesling
2021 | Alsace, France | Biodynamic

RED

Lucy Margaux, Syrah
2022 | Adelaide Hills, Australia | Biodynamic

Fattoria Al Fiore, Hana, Steuben/Merlot
2023 | Miyagi, Japan | Natural

Alessandro Viola, Note di Rosso, Nero d’Avola/Syrah/Nerello Mascalese

2022 | Sicily, Italy | Organic

Fattoria Al Fiore, Ofb, Field Blend
2022 | Miyagi, Japan | Natural

William Downie, Cathedral, Pinot Noir
2023 | Victoria, Australia | Organic

A la Vétre!, Ca C'est Bon!, Gamay
2022 | Loire Valley, France | Organic

Jean Yves Peron, Le Pas de L'Ours, Mondeuse
2019 | Savoie, France | Organic

1,600.-

2,300.-

2,500.-

2,700.-

2,800.-

3,300.-

3,700.-

4,900.-

1,980.-

2,200.-

2,200.-

2,400.-

2,500.-

2,600.-

3,800.-



CLASSIC RED

Castello ColleMassari, Montecucco Riserva DOC, Sangiovese/Cabernet Sauvignon
2019 | Tuscany, Italy | Organic

César Mdrquez, Parajes, Mencia/Alicante Bouschet
2022 | Castilla y Leén, Spain | Organic

Domaine Thymiopoulos, Terra Petra, Rapsani, Xinomavro/Krassato/Stavroto
2019 | Thessally, Greece | Biodynamic

Les Creisses, Phillip Chesnelong, Herault, Cabernet Sauvignon/Syrah/Grenache
2021 | Languedoc, France | Sustainable

Bel Air, Montagene Saint Emilion, Merlot/Cabernet Sauvignon/Cabernet Franc
2010 | Bordeaux, France | Sustainable

Vietti, Tre Vigne, Barbera d’ Alba DOC
2020 | Piedmont, Italy | Organic

Domaine Jean Royer, Chateauneuf du Pape Tradition, Grenache/Syrah/Mourvedre/Cinsault
2021 | Southern Rhone, France | Organic

Cortonesi, La Mannella Brunello di Montalcino, Sangiovese
2018 | Brunello di Montalcino, Italy | Sustainable

Domaine de Viaud, Lalande de Pomerol, Metlot/Cabernet Franc
2004 | Bordeaux, France | Biodynamic

Chéateau Le Puy, Emilien, Merlot /Cabernet Sauvignon/ Cabernet Franc/Carménére/Malbec
2020 | Bordeaux, France | Biodynamic

Chateau de Pommard, Clos Marey Monge Monopole, Pinot Noir
2017 | Burgundy, France | Biodynamic

SATO

Nanuanchan | Kaowong Kalasin Sticky Rice | 500ml | Kalasin, Thailand | ABV: 9%
Sato 422 | Khao Niew Dam Leum Phua | 700ml | Tak, Thailand | ABV: 14%

Sato 422 | Sun Pa Tong Sticky Rice | 700ml | Chiang Mai, Thailand | ABV: 14%

1,900.-

2,00.-

2,300.-

2,400.-

2,600.-

2,700.-

3,400.-

3,900.-

4,500.-

4,600.-

9,300.-

990.-

1,200.-

2,400.-



