Miami Spice August 2010

PLA NEUA SOT
Warm Grilled Thai Beef Salad with Palm Sugar, Lime Juice, 
Fish Sauce, Chili, Mint and Cashew Nuts

SHAN BEI JUN XAI JIAO
Scallop and Black Truffle Har Gau and Truffle emulsion

Xiāng cuì yú shālā                        

Chilled Sesame Noodles, Crispy Fried Salmon Belly, Sweet and Sour Tamarind Sauce with Fried Chiles and Garlic 
      DTOM JIW NHUA HUB SAHU   

Ancient Thai Beef Soup with Tapioca Pearls, Sweet Potato, Siamese Basil, Nahm Pla and Tamarind
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Xiāng cuì zhū ròu dùzi

Crisp Fried, Slow Cooked Pork Belly, Chef’s Kimchi, Roasted Peanuts, Crispy Shallot and Garden Salad leaves 

 QIN ZHENG YU
Steamed Yellowtail Snapper with Asparagus, Napa Cabbage, Shitake Mushrooms, Scallions, Honey, Fish Sauce and Soya Sauce 

BAINGAN VADIYAN

Egg Plants, Potatoes, Okra and Lentil Vada cooked with Tomatoes, Ginger, Cilantro and Masala Spices. 
Garlic Nan Pilaf Rice 

KHAO PHAT KUNG NAAM PHRIK PHAO

Special Fried Rice with Prawns, Chicken Satay and Chili Jam
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Chaawal Kee Kheer

Rice Pudding cooked with Almonds, Raisins, 
Cardamom and Saffron

Jasmine 

Milk Chocolate Cremeaux with Cocoa Nib Sable 

kaffir lime parfait
Mango and Kiwi Salad and White Chocolate Crust
Miami Spice Menu $35
Wine Selection $28






