The Style of Namu

Taking its name from the Korean word for wood, Namu
represents the basic life elements and aims to define what a
modern Japanese restaurant should be - an intimate, carefully
crafted dining experience, offering innovative, contemporary
Japanese cuisine, cooked with imagination and passion. It is a
gathering space offering a diversity of dining experiences, re-
inventing influences found throughout Asia and especially
Japan.

In keeping with the Asian context of dining - we encourage a
shared table concept; in celebration of the compatible textures
and flavors of the menu.

Dishes therefore will not come out of the kitchen in specific
order, rather a more relaxed style of service stimulating sharing
of the food, to enjoy the dishes as they come.
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NAMU INSPIRED COCKTAILS %51E35 2 i
ARSI, kB THRANSEIBIERN, I T ik
BRI, ISR RS, R T A TR R AR A SR

Gangnam-Tini
ERNFHERE EOREMES | BINTE R &5
380 THB

Kura Ricky
Namu [REESEE A& B hBi A T ERAaERT
450 THB

Kyoto-Tini

FRBARGRERE I EH DTS B
380 THB

Mt. Fuji Funsui
ETLSEERSEESHAMAIGRHER
600 THB

Sweet Blind Date
HEEENEFHECEESRE , AN |, BEiEE AT

FER
380 THB

Tokyo Ice Tea
SENIEE VISP S
450 THB

Wasanori

BAT RGBSR R
380 THB

UNDER"20s >Rk F 7o s iR
Ban Berry BEBEKE

REKR + B + I - BN
270 THB

Drénk Teddy BHERIZSIERE
FERESIECEE+ S EE
270 THB

Tropical Beach #\rsig

RAKR +EE
270 THB

A MY NZRY - F O REULER 109% AR S5 2R A0 3E FR A BAT A%



SAKE i&;
Hatsumago Junmai Kimoto #lJ#2 X & & fli kil

BAFRLEE OBRBTE, SEINE
1,150 THB (300ml) / 3,100 THB (720ml)

Hideyoshi Honjouzo Tezukuri
hEFIEK , EiEH
4,000 THB (720ml)

Ozeki Draft Nama Chozo KB A RyEkir
IEHTEEE A5 A 0O A IR

740 THB (300ml)

Ozeki Dry KBS © ¥ H 1 H<H

ORXTRAY, FREE
4,390 THB (1,800ml)

Ozeki Hana- Awaka KBS fE7a#
FE, WMEEE, OB, R2EREEE.
980 THB (250ml)

Ozeki Hon-Jozo Karatamba
1GME, THE O, SR
1,470 THB (300ml)

Ozeki Junmai Tatewaki Samurai J<EE#l K24 T)
G A, ERBREIE
1,430 THB (300ml)

Ozeki Yamadanishiki K31 H R4 Hr B4 Kim
ALK HIRASES, BN
1,360 THB (300ml)

Takara Shiso Shochu Wakamurasaki No Kimi KZ &

WRIEGRAS , SRAIHY A
4,200 THB (720ml)

PLUM SAKE Z=Fi&;

Choya Non Sugar Original HE JcHE

W) R OREINE, IRFNANER IR 5 R ARV IR LA S

3,200 THB (650ml)

Nakano Umeshu #fi#

ENRITREAFBEBZANERIIH, EREAZEHERERED
EEIRA.

1,450 THB (300ml)

FTAMIEHNERY - F O EEUEY 10% AR 35 22 F05E AR BUF Bt



SOJU )5

Jinro TokTok Peach i #k1-J5&iF
HEFRRE, SESK

450 THB

Muhak Soju Goodday Liqueur &4 & [EJgir

BERROEEERAEIN, PRIERVERD, & ROKH R gz B 7K TR,
JERBIE it TR B RS TR

650 THB (360ml)

W SIGNATURE CRAFTS (F\ﬁj\: W Koh Samui)

Mikkeller Whatever W #f#IgF 15 5 [0k

ZH T Z Witbier 52 [EE R XA R

270 THB

Mikkeller Whenever W 7 FHREF 1 1 ¢ FLI5P

2L T 2 LR XM Pilsner

270 THB

Zeffer Mixed & Mingle W A fHMH & A 14 5- & 25"

MUREZE TEARE G RO, &FF R IERITE
270 THB

JAPANESE BEERS H 7127

Asahi Super Dry Lager 5 H 1937
H AR —38 4 KR T8, ROmA RKEHE
220 THB

Sapporo Premium Lager HAS =5 M

A7 H A S S A S, SAPPORO TRk ff (R BiR 1ok WL i
B CEHG R, A AR D, RACZE IR DULIEHT R O
IEE:)|

380 THB

Hitachino Nest White Ale H A& FEEF 13 (055 A WP

FEMEAE H AR B A A5 M RAE, A ETR R Y S g, e
PR bR T A SEIIE RS, RN T A5, LERAE S T A
HIREEMFEE, R EEBERER BTG RERERE, IihE
A RIER !

480 THB

A MI&I9NZRE - 7 o) BEUCER 109 AR 35 2R FN3E AR B ATt



BEERS M

Singha =PI, Singha Light =R IR IR, Tiger JERHIRE
200 THB

Heineken =/ I3
220 THB
Corona £ BZR5F
325 THB

SQUEEZED 7 / SHAKEN k)
Coconut filf-1-, Mango =5, Mixed Fruits JE& KR,
Orange &1, Pineapple #% %, Water Melon 75 /I
240 THB

SOFT DRINKS 3R{x#}

Pepsi B F 7] R, Pepsi Max [ % 7] IR H b,
7 Up L%, Mirinda Orange f&f®,
110 THB

MINERAL 7 R 7K

Acqua Panna 750ml J&ZRK - & RK
110 THB (5600ml) / 170 THB (750ml)

San Peligrino 750m| 2MEKLBiB- 7 RK
120 THB (500ml) / 1920 (750ml)

Evian Natural Mineral Water ik E=XKRH F K
120 THB (330ml) / 190 THB (750ml)

Badoit Sparkling Mineral Water #&;8% Rk
140 THB (330ml) / 220 THB (750ml)

Fiji Natural Artesian Z£55% - Rk
120 THB (500ml) / 250 THB (1000ml)

Voss Natural / Sparkling 3k F il VOSS 7K - HRIK / 7534TK
250 THB (800ml) / 270 THB (800ml)

TEA 7%
Hot Japanese Green Tea #tHAZEZ
200 THB

A MI&9ZRER - FF O BEUCER 1096 AR 35 2R #N5E AR B AT Bt



CHAMPAGNE &i&

Moet et Chandon (90ws) 1 [E E# i & A&
1,700 THB (200ml) / 7,200 THB (750ml)

Louis Roederer, Cristal Brut, Riems 2008 7K ¢t F4E

RAFHIIET, BERFAOBRIE, HUREROMMEIRE
Btl 15,000 THB

Veuve Clicquot Ponsardin Yellow Brut (90ws) &g, 3k H % [E
4,200 THB (375ml) / 8,500 THB (750ml)

Rose Champagne BEREIE
Laurent Perrier, Cuvee Rose Brut, Tours sur Marnes (91ws)

USSR AR, JUHERT IR
Btl 12,000 TH

Veuve Clicquot, Rose, Riems
TERRHIE V-, 6, B R kpyukiE
Btl 9,500 THB

SPARKLING WINE = &5

Chandon Brut Sparkling, Australia [ XFINIS ;88
Glass 420 THB / Btl 2,000 THB

Chandon Brut Rose Sparkling, Australia 8 X I 38 <855
Glass 420 THB / Btl 2,000 THB

Villa Sandi, Prosecco Aromatico Brut, Italy B AHEERRS4HE
Glass 360 THB / Btl 1,900 THB

ROSE WINE H35% 5

Chateau d’Esclans, Whispering Angel, 2016 FiER{#
Cotes de Provence AOC, France

LIRIERE, BN, ok AL
Glass 540 THB / Btl 2,900 THB

Cipresseto Santa Christina, Antinori, Italy 2015
ORERY A, RGN, BAFAY IR L

Glass 310 THB / Btl 1,500 THB

Gérard Bertrand, Gris Blanc, France 2016

THHRAWRE, Boalil, Sk B ikE
Glass 410 THB / Bt1 1,950 THB

FTEMEHNZRY - FF O REULER 109% AR S5 2R F03E FR A BRT A



WHITE WINE BE&H

Gérard Bertrand, 6&éme Sens Sauvignon Blanc Chardonnay Viognier
2015, France

A ] T VAP P T
Glass 290 THB / Btl 1,500 THB

Josept Mellot, Destinea, Sauvignon Blanc, France 2014
TERAE, R AR, Sk BIEE
Glass 410 THB / Btl 1,900 THB

Matua, Sauvignon Blanc, Marlborough, New Zealand 2016
TERARIE, R AR, M=k
Glass 390 THB / 2,100 THB

Penfolds Koonunga Hill Autumn Riesling, Australia 2014
G DK R, & w] A A, Sk B IROCHIIE
Glass 360 THB / Btl 2,100 THB

Villa Sandi, Pinot Grigio, Veneto IGT, Italy 2014
HRAFENT RN BESER K T H
Glass 360 THB / Btl 1,800 THB

RED WINE 2175 %=1

Bodegas Selentein, Portilo, Malbec, Argentina 2014 (86wa)
WRARHI B KR TR, — &/ 0 vk, BRI %, ok B AR E
Glass 340 THB / Bt 1,800 THB

Castallo Banfi, Sangiovese Chianti DOCG Italy 2015
ERFHE-FARBEIEN)  RIFHEER

Glass 390 THB / Btl 1,900 THB

Gerard Bertrand, Reserved, Pinot Noir, France 2017
Bk, To A — 25 RMGE, BIGER A, k8 1EE
Glass 390 THB / Btl 1,900 THB

Monsoon Valley, Shiraz, Hua-Hin Hills, Thailand 2014

FEIEEAUR, SRR, ok A Z&RE
Glass 380 THB / Bt 1,800 THB

Robert Mondavi, Private Selection, Cabernet Sauvignon, California,
USA 2015 F=5 RUZR IR, R IAZRIAER A 251, ok BN
Glass 380 THB / Btl 1,700 THB

A MI&9ZRER - FF O BEUCER 1096 AR 35 2R #05E AR B AT




NAMU SIGNATURES 3 h# < EINEI<

Tuna Don - Marinated Dashi Soy, Seaweed and Sushi Rice (oo
Ei0@IR
420 THB

Tuna Pizza + Truffle Oil
HEMFY
480 THB

Roasted Duck Breast + Orange Miso
S 60 + A - R
520 THB

Seared Salmon Tataki + Karashi Miso (oo
TRl AT = 3 A ) B + 51 - BRI
530 THB

Seared Tuna + Namu Salsa (fgheoor
HATEZE Al &+ NAMU 775 %
550 THB

Yellowtail Sashimi + Yuzu Soy and Jalapefio \ @eeor
fill 71 ) B + Ak -5 + 52 74 BRI
550 THB

Shiromi Usuzukuri - Thinly Sliced Sea Bream with Ponzu (g
BT [ By £ ) B A A
650 THB

Wagyu Gyoza + Teriyaki Truffle Sauce
FRAR T+ MR v T
780 THB

Seared Scallop + X.0 Sauce and Vanilla Den Miso @ (fgcees
TRATRT L + XO ¥ + Bk
880 THB

Wagyu Beef Tataki (Wagyu Sashimi) (ghceo
7 BRI A=) S + M A I
2,200 THB

(g \=axrvE O asiEm con. — 5 BR

Whatever/Whenever you need - simply let us know of any special requirements,
allergies and so on and we will be happy to enhance your dining experience
All prices are in Thai Baht and subject to 10% service charge and applicable

government taxes. FAEMEH AR - FH Ol BEIET 10%ARSS 28 F15E FA R BUT £t



IZAKAYA Fii%

Our Japanese tapas concept offers the following selections to be
enjoyed as pre-dinner tasting dishes I B ASJEE 2/ NEA0HES,
N E EREBA RTINS

Edamame Ko \
120 THB

Spicy Edamame Bt N\ A
150 THB

Chicken Skewers + Namu Teriyaki Sauce
SRR B+ Namu Feedfil iBE T
240 THB

Crispy Rice + Salmon / Tuna
EMERIRRE + PUEETN = /HREEEE28
280 THB

Chicken Karaage + Yuzu Aioli and Karaage Sauce
ERYERGIR+H F 25+ FE T
280 THB

Crab Spring Roll + Wasabi Mayo and Unagi sauce L
AR R IR BB IE@ T
380 THB

SALADS )%

Field Greens+ Ponzu Dressing H 7> HL \
280 THB

Seaweed Sunomono BEFEIE A HENE N\
280 THB

Salmon Skin Salad + Lemon Ginger Dressing
Blfe = LB ATEEI AL
420 THB

Lobster Salad + Spicy Lemon Dressing LN
TeEF D R+ BT LT

1,280 THB
(g \xaIvE O asiEn oo — B

Whatever/Whenever you need - simply let us know of any special requirements,
allergies and so on and we will be happy to enhance your dining experience
All prices are in Thai Baht and subject to 10% service charge and applicable

government taxes. FrEMEERZRE - FOIAEULER 10% AR 35 28 F0iE A M BT #e




JAPANESE WAGYU BEEF H A&F14*

Brandy Flambé Wagyu Strip-Loin + Spicy Namu Sauce, Teriyaki and
Butter Ponzu \

H 22 H /NG A1+ Namu BRI, BRGeT, 1@l

2,800 THB

Char-Grilled Wagyu Rib Eye + Spicy Namu Sauce \
PRGEHR PRIAI 4 + Namu B
3,200 THB

TERIY AKI fi)s%

Chicken ¥R+ FF K 1 5+ fEGe T
520 THB

Salmon = X+ K Lo+t
680 THB

Australian Tenderloin K B4 A
1,700 THB

Wagyu Strip-Loin FIZFIER+ IR L E+ 5T
3,000 THB

Toban Yaki [tk j

All Toban Yaki dishes can be prepared without alcohol

BT AT B AR SR AE 2 IR rh m] DA I A

Mushroom Medley JE & A5 %5 N
360 THB

Tofu TJiE N\
360 THB

Seafood VB & M
1,200 THB

Australian Tenderloin K 4 A
1,500 THB

g \xaxIvE O asEn

Whatever/Whenever you need - simply let us know of any special requirements,
allergies and so on and we will be happy to enhance your dining experience
All prices are in Thai Baht and subject to 10% service charge and applicable

government taxes. FAEMEHAZRE - FOlAEUEL 10% AR S5 25 F05E FA R BUT &



THE MAIN EVENT J-¢

Pan Seared Sea Bass + Jalapefio Dressing
A+ SR R AR
560 THB

Grilled Salmon + Caper Sansho Sauce
Jrels = S + AR LR
680 THB

Creamy Mentaiko Ramen + Tiger Prawn
Wy RF-him + ZEER
780 THB

Sautéed Prawns + Spicy Sauce \
FAVUF + Bl
780 THB

Sautéed Scallops + Wasabi Pepper Sauce L
BRI+ FROREAT
880 THB

Lamb Chop + Saikyo Miso Blue Cheese
FHE + W LORIE T
980 THB

Snow Fish - Marinated in yuzu miso
- BRI 5 £
1,200 THB

Pineapple Fried Rice + King Tiger Prawns and Crispy Pork @&
WO + B 2 JRAE + BRI A
1380 THB

Australian Tenderloin + Tofu Puree and Garlic Miso
HRF)E AR + SIS + R KR
1,500 THB

Lobster Udon \
e iR 2 K ER NAMU 455 5+
2,200 THB

Grilled Lobster + Spicy Namu Sauce, Teriyaki and Butter Ponzu L
BENE ST+ NAMU BRASEE T IRBETT A
2,800 THB

(g \xaIvE O asiEm

Whatever/Whenever you need - simply let us know of any special requirements,
allergies and so on and we will be happy to enhance your dining experience
All prices are in Thai Baht and subject to 10% service charge and applicable

government taxes. FrEMEERZRE - FOIAEULER 10% AR 35 28 F0iE A M BT #e


http://yujuan162.pixnet.net/blog/post/175866867

TEMPURA K 15%

All served with tempura sauce, daikon and ginger purée

BRI ER{AP, KARFaZ%E

Vegetable - Asparagus, white onion, yam, shiitake mushroom,
broccoli, carrot and zucchini N

B E, TR, AL, A, 194, Y N s RN
320 THB

Prawn HiF
580 THB

Rock Shrimp + Creamy Chili Mayonnaise
URRIAE + PR i
600 THB

Soft Shell Crab + Wasabi Mayonnaise and Ponzu
B + ORI + I
700 THB

Tempura Canadian Lobster + Creamy Chili Mayonnaise, Jalapefo
Dressing and Butter Ponzu \

REAZIEFEKRIUF + F PR T + S5 00 SR + 1S

2,800 THB

SOUPS AND SIDES 7 H1ic 3¢

Steamed Rice 2K N
50 THB

Classic Miso BRI
60 THB

Garlic Fried Rice + Fgg Kafldbif + & N\
120 THB

Sautéed Vegetables + Mushroom Medley \
WIREHEE + HSHE
280 THB

Spicy Seafood Soup EEiBtE7 \
360 THB

(g \=arvE O aszsim

Whatever/Whenever you need - simply let us know of any special requirements,
allergies and so on and we will be happy to enhance your dining experience
All prices are in Thai Baht and subject to 10% service charge and applicable

government taxes. R M &899k - F 0] AEURER 10% AR 25 25 F03E FA A B AF 7



MAKI 575 7] @

Jungle Maki - Chuka Wakame, Cucumber, Avocado + Oak Leave \
MARBRA - shEERAr3e, S, AR A5
300 THB

Salmon and Avocado = 3T Al 5
320 THB

Spicy Tuna HHEEME
360 THB

Spicy Negi Hamachi - Yellowtail and green onion L
AC R g 5
380 THB

Shrimp Tempura Roll KB iiF &
380 THB

Thai Style Spider Roll - Soft Shell Crab and Chili Basil sauce
RA TS + BT )%
420 THB

Namu Special + Tuna, Salmon, Yellow Tail, Scallop, Crab Meat,
Masago, Avocado and Wasabi Ponzu

NAMU Frifil & nl+ B E M, =30 salgii b D1, BA, K7 AR
FASF AR AR
480 THB

Tuna and Cream Cheese + Tako and Spicy Sauce LN
EE A AYMELES + TAABHT
580 THB

Sunset Roll - Grilled fresh water eel, cucumber and avocado
Hy& - fa g th, 25 VRN 2R 2%
580 THB

Negi Toro - Fatty tuna and green onions Z{t HZ i fili%:
780 THB

California + Crab Meat, Masago, Avocado, Cucumber, Mayonnaise,
Sesame seed, Tanuki and Micro Chives

INPNE+BEN, TR, AR B, B EREE, R AR
780 THB

(g \ZBINE O a93EA @ —HH

Whatever/Whenever you need - simply let us know of any special requirements,
allergies and so on and we will be happy to enhance your dining experience
All prices are in Thai Baht and subject to 10% service charge and applicable

government taxes. FRAM#&IAZER - FHOAEULER 109% AR 25 25305 F A BR FF 5



SASHIMI ifi| & @
3 Slices per Portion —{7} =}
Tuna BEf

280 THB

Salmon = fa
280 THB

Hamachi - Yellowtail fifffiff
360 THB

Tako - Octopus FEf
320 THB

Sea Bream fifjfa
500 THB

Hokkaido Scallop & 1
540 THB

Unagi - Grilled fresh water eel J%fig fa
540 THB

Sweet Prawn R
560 THB

Toro - Tuna Belly TRZR &6 &AL Y
980 THB

Sashimi Mingle Moriawase 15pcs 4= F 52 15 31
Tuna + Salmon + Hamachi + Sea Bream + Tako Octopus
HFEM + 0 it + B+ T

1,550 THB

Sashimi Party Moriawase 21pcs 4= i fHf i 21 B

Toro + Hokkaido Scallop + Tuna + Salmon + Hamachi +
Sea Bream + Tako Octopus

T2 A 0 B Y + R DL+ B 2 1+ = SO AR +fff i+ £+ T A
2,880 THB

All fish subject to market freshness, availability and seasonality
FITA #2821 D] 2 T 37 (4t 7 B R 27

g \ZaIvE O azgn @coe — 5

Whatever/Whenever you need - simply let us know of any special requirements,
allergies and so on and we will be happy to enhance your dining experience
All prices are in Thai Baht and subject to 10% service charge and applicable

government taxes. FrAMEHAZRE - FHOIBEULEL 10% AR S5 25 05 AR BT 5



NIGIRI & 77 7] @
2 Pieces per portion —{7} 1k

Tuna BEf
200 THB

Salmon =1
200 THB

Hamachi - Yellowtail fifififa
220 THB

Octopus Fff
220 THB

Masago - Flying fish roe Kt
220 THB

Sea Bream fifjfa
280 THB

Ikura - Salmon roe = a1
320 THB

Sushi Ebi - Prawn ZF#&]#iF
320 THB

Unagi - Grilled fresh water eel /&8
320 THB

Hokkaido Scallop & I
320 THB

Sweet Prawn FHF
380 THB

Toro - Tuna Belly ik &6 f it A
620 THB

Sushi Set - Tuna, Hamachi, Salmon, Sea Bream, Amaebi, Ikura,
Tamago Yaki, Unagi, Spicy Tuna Roll & &8 -FE M, fiith, =,
i, THUF, =S, E1, 80, EHEEASL

1,080 THB

(B \RBINE O EEEA @ —HH

Whatever/Whenever you need - simply let us know of any special requirements,
allergies and so on and we will be happy to enhance your dining experience
All prices are in Thai Baht and subject to 10% service charge and applicable

government taxes. FrEMEERZRE - F O AEULER 10% AR 35 28 F0iE F M BT #e




DESSERTS #if 5

Green Tea Créme Brilée G ERERT
320 THB

Yuzu Cheese Cake H+ 2 -5k
320 THB

Ichigochizu - Strawberry Ice Cream Teaser
AR EE ICHM
380 THB

Chokorétopurin - Chocolate Pudding TAse T
380 THB

HOMEMADE ICE CREAM AND SORBET
B il 2K GE M K EE

Ice Cream - 120 THB per scoop JKiHik —15
Green Tea k%%

Black Sesame 272 Jfk

Madagascar Vanilla & 5

Sorbet —140 THB per scoop 7KEE —f3
Lime and Sake # 7 Fli% 8

Green Apple and Wasabi H7E BRI RN
Strawberry Bi%:

Yuzu fh+

AFTER DINNER TWG Luxury Loose Tea Collection
BREZE

350 THB

1837 Black Tea
FRFR AR Bl K R AE

Eternal Summer Tea
AR B “EBIEA LA S A E BRI

Silver Moon Tea
M IREE A8 B SR 5 B AE

Vanilla Bourbon Tea
K H FEFERE AL “IER A

(g \RBINE O AR

Whatever/Whenever you need - simply let us know of any special requirements,
allergies and so on and we will be happy to enhance your dining experience
All prices are in Thai Baht and subject to 10% service charge and applicable

government taxes. FrAMEHAZRE - FHOIBEUEL 10% AR S5 25 055 AR AT 5



OSHANKUIN OMAKASE

EEREEE

3,200 THB

Onzen

Miso Soup

LRI

Choice of small bottle of mineral water
R —/NIRET SR K

Signature
Salmon Tataki + Karashi Miso

BRI =XE&R F+T+F kg
King Oni Sake BH#AE
Sushi Platter # ]2

Sushi Ebi + Hokkaido Scallop + Sea Bream + Tako + Unagi
FaF + R + R + B + BI8E

The Main Event
Pan Seared Sea Bass with Jalapeno Dressing \

BEaeAE + BEFEHMET
Wine Pairing B1%& ;EEXT

Sweet
Green Tea Créme Br(lée

GEEENT
Hojicha B A%

(g \RBINE O AR

Whatever/Whenever you need - simply let us know of any special requirements,
allergies and so on and we will be happy to enhance your dining experience
All prices are in Thai Baht and subject to 10% service charge and applicable

government taxes. FrEMEERZRE - FOIAEULER 10% AR 35 28 F0iE A M BT #e



KAIYO TO CHIKYU MORIW ASE

BhmEER

3,800 THB

Onzen

Miso Soup

I 7

Choice of small bottle of mineral water
IR —/ VAR K

Tempura
Rock Shrimp + Creamy Chili Mayonnaise

IFRIAD + FPEAE
King Oni Sake B Z&HE

Sushi Platter Z&|£&
Sushi Ebi + Hokkaido Scallop + Sea Bream + Tako + Unagi
SFalE + Ml + 35 + B + BIgE

The Main Event
Australian Tenderloin + Tofu Puree and Garlic Miso

FENTE + HIERE + KRG KFE
Wine Pairing &% BT

Sweet &=

Yuzu Cheese Cake
i1 R e vy =
Hojicha A A& %%

(g \RBINE O AR

Whatever/Whenever you need - simply let us know of any special requirements,
allergies and so on and we will be happy to enhance your dining experience
All prices are in Thai Baht and subject to 10% service charge and applicable

government taxes. FrAMEHAZRE - FHOIBEULEL 10% AR S5 25 05 AR BT 5


http://yujuan162.pixnet.net/blog/post/175866867

