
Step into a realm where nature reigns supreme; our interior design is not ust inspired

by the wilderness but is a celebration of its persistent resilience and enchanting serenity.

Here, everything exists in exquisite symphony with the natural world,

embodying eco-friendly principles and design that extend beyond aesthetics.

 

Imagine a sanctuary, a wild paradise that seems lost to the ages,

where every sigh of relief is accompanied by the soothing rhythms of nature-inspired

cocktails being poured, and the ambient melodies of our exclusive in-house bands.

This is an oasis designed for your relaxation, encouraging a deep,

rejuvenating connection with the environment.

Our vision is global, re�ecting the profound and diverse beauty of forests shaped by

solar radiation and precipitation, elements deeply intertwined with latitude.

These climatic actors play a crucial role in determining the unique tapestry

of life that thrives within each forest, in�uencing their evolution over millions of years.

From the whispering chill of boreal woods to the balmy sighs of the tropics,

and the temperate realm in between, every forest tells a story.

More than just wood and leaf, forests are life-sustaining powerhouses.

They support humanity on multifaceted scales, o�ering invaluable ecosystem

services. Whether through the silent work of pollination, the steady stewardship

of climate regulation, or the unsung artistry of soil conservation and formation,

forests are pillars of human well-being. 

Despite their immeasurable contributions, forests globally face threats to

their existence. While you're here, ensconced in nature's poetic embrace,

we invite you to ponder the beauty and signi�cance of these green bastions.

With each visit, may we all grow a deeper appreciation and spirited commitment to

preserving these precious woodland guardians for generations to come.

 

Join us in a toast to the forest, to nature, and to the tranquility they bestow.



FOOD

GLUTEN FREE SPICY VEGETARIAN CONTAIN NUTS CONTAINS PORK CONTAINS SHELLFISH RAW MEAT OR SEAFOOD

all prices are in Thai Baht, and include 10% service charge & government tax

F O O D

S N A C K S

EDAMAME 150
steamed young soy beans & pink salt

GREEN AND BLACK OLIVES 150
marinated with tomatoes, garlic, rosemary and lemon

LOCALLY GROWN ROASTED NUTS 150
cashew & peanuts roasted with garlic, 
lemonglass, dried chili and ka�r lime leaves

DEEP FRIED BATTERE BETEL LEAVES 150
with sweet chili & peanut sauce

JALAPENO POPPERS 290
with cheesy dip

FRENCH FRIES 190
steakhouse fries with cheesy dip

B E T W E E N  B R E A D S

MINI THAI WAGYU BEEF BURGER 220
brioche bun, in-house made Thai beef patty, 
cheddar, lettuce, tomato, onion, dijon mayo sauce 
and french fries with chili mayo

MINI VEGETARIAN 190
OPEN SOURDOUGH BRUSCHETAS
avocado, bell pepper, tomato, 
zucchini and pesto sauce

MINI CHICKEN QUESADILLA 290
chicken breast, avocado, bell pepper, onion, 
tomato, cheddar, guacamole & tomato salsa

NACHOS 220
stir-fried chicken Kra pao, guacamole, tomato salsa,
cheddar cheese

S H A R I N G  P L AT E S

CHEESE PLATE FOR TWO 290
brie, aged cheddar and emmental with condiments

COLD CUTS PLATE FOR TWO 290 
prosciutto, coppa and choriso with condiments 

S M A L L  P L AT E S

THOD MAN GOONG  190
minced prawns with garlic, coriander root 
and sweet plum sauce

MIANG KAM 150
traditional Southeast Asian snack
with roasted nuts, dried shrimps, chili, onion 
and ginger syrup

SUNDRIED BEEF 220
Thai beef tenderloin skewers 
and tamarind-chili sauce

CHICKEN LAAB 180
minced chicken balls 
with Thai herbs and dried chili

DEEP FRIED  PRAWNS 250
slightly battered, with sweet chili sauce

TANGMO PLA HANG  150
traditional Thai snack: fresh waterlon 
with dried �sh, deep fried shallots and garlic

WILD MUSHROOMS TARTALETTES 290
in creamy velouté sauce

S W E E T S

COCONUT-KAFFIR LIME  290
CREME BRULEE
served in a coconut shell

HANDMADE CHOCOLATES 150
tru�e, almond, cointreau liqueur

MACARONS 180
green tea-red beans, Chiang Mai chocolate,
coconut-lime and white liqueur

CANDIED THAI PECANS 150
with cinnamon and caramel syrup


