


DARA’S SPECIALS

Prices are in Thai Baht and are subject to 10% service charge plus applicable tax.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Appetisers
Gai Yang Koleh                           680
Organic chicken, mild curry sauce, pickled cucumber
ไก่ย่างกอและ

Tord Man Pu                           700
Fried fish & crab cake, house made curry paste, mango salsa
ทอดมันปูกับซอสพริกมะม่วง

Yum Som O Goong                           720
Dara’s pomelo salad, tempura prawn, cashew nuts, pomegranate
ยําส้มโอทับทิมสยามกับกุ้งทอด

Soup
Tom Khati Muek Khai Sai Bua                           700
Coconut soup, baby squid, lotus stem
ต้มกะทิหมึกสายบัว

Main Dishes
Pla Thord Klueng                           850
Fried Andaman grouper, house made southern curry paste, herbs
ปลาเก๋าทอดเครื�อง

Pak Lieng Phad Khai                           450
Wok fried local lieng leaves, garlic, organic eggs, crispy pork skin
ผักเหลียงผัดไข่

Khao Sang Yod Ob Ma Praw Pao          450
Blackberry rice in roasted coconut
ข้าวสังหยดอบมะพร้าวเผา

Dessert
Kluay Thord I Tim                           450
Caramelised banana, spring roll, coconut sorbet
กล้วยทอดกับไอติมกะทิ

(Tasting set menu at 1,900 per person)



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Prices are in Thai Baht and are subject to 10% service charge plus applicable tax.

DEGUSTATION MENU
Nam (นํ�า) - the Thai whisper for water, is the inspiration behind our menu creation. Each dish is a masterpiece 
that draws from the essence of the sea and the rivers flowing through our land, showcasing the freshest local 
ingredients and the region's unique flavours. Immerse your senses in a gastronomic journey that celebrates the 
life-giving power of water, as our chefs take you on an unforgettable adventure through the poetry of each bite.

Charcoal Grilled
Moo and Nua Ping Nomsod

Pork & beef marinated, fresh milk, Thai herbs, fermented egg yolk
หมูและเนื�อย่างหมักกับซอสไข่แดง

Appetiser & Salad
Gyoza Goong Kraprow

Shrimp kraprow potstickers, hot basil, soy sauce
เกี�ยวซ่ากุ้งกระเพรา

Yum Hua Plee Hoy Shell
Banana blossom salad, seared scallop, sweet chilli paste,

peanut, roasted coconut
ยําหัวปลีหอยเชลล์

Soup
Tom Klong Pla

Sour and spicy soup, Andaman grouper, basil, herbs
ต้มโคล้งปลาเก๋า

Main Course
Massaman Gam Wua

Massaman curry of beef cheek, roasted sweet potato, roti
มัสมั�นแก้มวัวกับมันหวานเผา

Phad Kapek Mangoong
Wok fried organic water bamboo, shrimp paste, garlic 

กะเป�กผัดมันกุ้ง

Dessert
Mor Kaeng Puek

Taro coconut crème brûlée, crispy shallot, coconut cream
หม้อแกงเผือกเครมบรูเล่

(Sharing Set Menu 5,580 per set, for 2 people)


