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TAAN's kitchen opens its doors to a la carte dining,
giving you the freedom to explore our seasonal,
ingredient-driven Thai cuisine—one dish at a time.

From signature creations to new seasonal highlights,
you'll now have the flexibility to curate

your own dining experience while still enjoying the
bold, local flavors that define TAAN.

Whether you're in the mood for a light bite or a full feast.
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a1uvON

Larb Jok
Thai Osietra Caviar, Minced Wagyu Beef, Smoked Fish Sauce Jelly

ghlnduns:nvnov

Jin Gai

Shredded Lemongrass, Steamed Chicken, Turmeric,
Golden Rice Cup

Jaraovinassvalu

Platong
Cured lkejime Grouper, Toasted Rice, Lime And Cucumber

Prices are subjuct to 10% Service Charge and 7% VAT
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2pcs

280++
2pcs

300++
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sULlplalgu 290++

Chilled Consommé Soup
Chilled Beef Consommé, Organic Chicken Thigh, Rice Wonton

Prices are subjuct to 10% Service Charge and 7% VAT
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AMLI9S ua:yanaulddgoaudwiuYId 650++

“LHON"” Coconut Mousse
Caviar, Trevally, Cucumber, Cured Fish, Coconut Sour Cream

U108 MoUsUDE
Khao Yum with Sea Prawns

Sea Prawns, Popped Rice, Acacia, Pomelo Jelly, Bean Sprouts 2

SINNBUDDU:UD uazuaiygnoaa

Tomatillo Relish Salad 570++
Popped Gobi, Tribal Tomatillo Relish Salad, Chili, Spring,

Onion, Burnt Garlic

g lnuJov 480++

Jin Gai Salad
Shredded Steamed Chicken, Barley & Baby Celon Spinach,
Lemongrass, Turmeric Broth

Prices are subjuct to 10% Service Charge and 7% VAT
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MAIN DISH

Fish Sauce-Brined Pork Belly, Bitter Bean Chili Paste,
Grilled Durian Molasses, Seasonal Vegetable Tips

UNOAOUUD: 3 KIY 710++

Trio of Pork in Mahae Curry Stew
Pork Tongue, Jowls, Tenderloin, Mahae Peas, Acacia, Red Prawn Curry

Indvayulwsu:a:NoQoVUDIKUYIWDL 650++

Sua Gai - Steamed Herbal Chicken
Steamed Herbal Organic Chicken, Southern Yellow Chili,
Popped Sticky Rice, Pickled Chili Papaya, Basil Oil

UIDWANY 780++
Stir Fried Rice with Sea Prawn

U12DULNADIJUNYD (Side Dish) 220++
Prawn Butter Stir Fried Rice Prawn, Chili, Coriander Seed

DTNy INDENVSOU hu:KUU DDULKUD 1,690++

Charcoaled Thai Wagyu Beef
Dried Chili Young Jackfruit, Braised Offals, Northern Herbies Oom Jus

nouLu s1lad3vdusu 1,490++

uSusovootduuamuatdgua:anud

Khan Tok
River Prawn On Perilla Seed Sour Dough, Prawn Butter
Hinlay Cream, Macadamia Pate

AdIS:un:tunln 790++

Hoh
Braised Baby Lamb Neck with Homemade Tortilla, Vermicelli,
Burmese Curry Sauce

Prices are subjuct to 10% Service Charge and 7% VAT
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VEGETARIAN SIDE DISH

naLGiedsoBoAlnuacdunu 590++
Boat Noodle

Hand-Cut Tofu & Seaweed Noodles, Bloody Chocolate, Basil, Star Anise,
Crispy Vermicelli

J1DIINKOQDY 480++
Khao Yum with Pickled Mushrooms

Pickled Mushrooms, Popped Rice, Betel Leaves, Acacia, Pomelo Jelly,
Bean Sprouts



SWEET

J1Iwaroiu luavitau uazloansulatnsa 350++
Sweet Corn With Salted Egg

Coconut Caramel, Spring Onion, Frozen Yolk, Frozen Yogurt Ice Cream

uncau:=wsHnua:un ua:loAAsSuu=wsS1DoDU 310++

Young Coconut Ice Cream
Thub Sakae Palm Sugar, Young Coconut Juice Sponge

dudajulginsaoosunin 320++

Calamansi & Bitter Orange
White Chocolate, Organic Yogurt, Lemon Tart

Prices are subjuct to 10% Service Charge and 7% VAT
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