(7

FOODEYFIRE ¥

NATURE ¢ FIRE « ISAN INGREDIENTS

Seasonal Isan ingredients meet contemporary culinary arts.

&




FOODEFIRE ¥

NATURE -« FIRE « ISAN INGREDIENTS

Seasonal Isan ingredients meet contemporary culinary arts.

JAMON SERRANO 360 KOMBU - JIME AGED GROUPER 480 Il"
9IWULBASSIU Uadinouudiu:
Spanish Prosciutto, Pickled Musk Melon, Seaweed Cured, Fermented Basil H
Honey, Sourdough and Tomato Gel, Umai Herbs Remoulade ‘
woualy, wavtngasy, thidv, suudvsiolad aKs19ADIUUKIN, JuuztdotnAla:KsWIKIIN Ugoviua u
” v
THAI PEPPER 300 GRILLED MACKERAL Y o
WSnKUY UaiuAtnaLsagv ‘
Smoked and Marinated, Walnut Bagna Cauda, Dry Aged, Escabeche Bell Pepper Nam Prik,
Tomato Rub Sourdough . Burnt Butter, Sourdough |
WSAKUUSUASUKDNUNOUU=NON, UALNLAMAEIA00auN, UanuuALABLSans 89, anudiwsnkuy,
YuUDVBIRTaSUAUETOINAWNEILS (SudaLaes, sULDVE10lad i TG
BEEF TARTARE 380 E
R BARELY COOKED SHRIMPS 580
nmsnistuo 2 Y
; : Ava=guiw
Raw Beef, Semolina Puff, Smoked Beef Bearnaise, pna ; t
Salted Duck Egg, Chives Argentinian Red Shrimps, Sato Marinade,
5 R e AR TR A ki Burnt Kombu Oil, Isan Sauerkraut
Wawnutaasaoyy, wWluauww - wivnaaaladsulds, I S P Al ; :
voabusaua:lududosundy, TildalAu, duns:Reu S DI S e e DR S R UL R
Aurn - Anaavalaadaiu
A

FERMENTATION

¥ Our ferments and pickles are
made using Lactobacillus
fermentation which is done
through salting our ingredients
using natural sea salt in order
to obtain the distinct acidity and umami from
lacto-fermentation. Sourdough breads cultures
are obtained from slow ferments using only
rye flour which adds a distinct taste.

With no other substitution, these flavours can
only be developed with time and patience.

ASKUN

AISKIJA Waszn1saovuuuLanla-twasSwuladu Ao
nssudsKkanuavisa taguirdaadulusunlulndon:ta
sSSUBIG W olkldsasawls gouaznaunaouoin
Asauan@n hasaunsduanlaundaaa dvidus:lusd
dosvme uonond tsITVEUIVISIRITNUNSITE
yuudvs1otasdisasiantaataulykdoulas
1ag9aunsgn 1AQZ uoINAISKIALDVISTo:ad1v
a1sUs=NoUNYNAULASALAWITIR (aNsarkTld
ININAAUBUY

Sourdough, Whipped Honey Butter 80
YuNOVBITaS, Wi

Food by Fire Tomato Salad 150

aaau:zloinAwWaurglwsLoos

Broccolini, Salted Fish Soubise, Fried Shallots

uSonlAal, soakokouylLEUaLAL, KounoQ

Charcoal Roasted Potatoes, Raclette Cheese

Jursvaugiu, antandtlo

280

320

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
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CHARCOALOVEN W

BAKED NORMANDY SCALLOPS
KoswaalsvLAaoU

Ponzu Glaze, Preserved Lemon, Garlic & Dill Cream
WoUF®04d, UsU1200V, ASUAS:zINgULazANGand

680

BRAISED PORK SHANK

YIKGU

Apple dashiLemon & Gin Puree, Caraway Seeds, Sumac Onion
woua a3 aoullaslkaIduIweoLs, IWaamsId, RoKoUTHedLIIA

850

Half Whole

FREE RANGE CHICKEN 520 / 840
lrlauvsssusa

Smoked Chili Jeow, Soy Butter Garlic

WIIWSNSUAJU, lUgNS:IRgUTyE

UBONRAT RIVER PRAWN ‘THERMIDOR’ By Piece 880

ﬂ\)anSUQOS 01ﬂﬂ\7llUU"l lUOUOUﬁSﬂU ()

Balinese Inspired Spicy Relish, Coral Brown Butter
WNaoValaauIKa, usiouualaasu=NIsv

LOCAL INGREDIENT

Ubonrat River Prawn

b ) Seasonal, meaty, orange, and creamy coral and diver caught
is available only in Isan Province.

>~ v

< Suwapach Farm Khon Kaen — Thai Wagyu Beef

It's probably the best cross-breed Thai wagyu beef in Thailand.

Full body flavor, marbling, and tender. l.

Spring Chicken from Korat

Free Range, Bio Farming, Hormone Free Spring Chicken raised
by Local farmers using French Poulet feeding method.

Vegetables, Herbs and Fruit

From the local farmer to the table. Bio farming system and organic source.
Every product is carefully selected and prepared to maintain freshness
and nutrition.

Sagdunovau
Avwdth ownidoeusuasadi

WusanauRKtALawW: WIvKSaNTNMATaUYavUs:INATNY ﬂ\)LLumLHmﬁ‘ Jorun 34U Dsamanidudu
taawduuas LUunuuuauua\mustﬂnmuoumn

25
“@uEs)

Wind3lny21nd 2INFIWBSWISU yduuAu

WuodoninaoInMSKHaUWUES=K30I0aeWusalUuLaWUSTNe tsaunanidudu uSLaaw
. §  Naosvu wainowduduway

nwrsuoninss

WulAREevLUUUdesaas:tus:uuLNEAsUNSE UaoagasTuu 1asunisidevqogvindsalaainuasns

novaulaisisuuuinalntawI: avlulawasuointasiso:iildondu a1 wazoauludogaisaIKs

(n ayulws uazwatld onyusU

wawamnmmﬂLﬂumsr]sno\munUaﬂooss UULﬂl:}CISOUnSEJ wawammmuovunowuaomu
a=ona uwas OOUZUOOSHWSO'\H'\S lWOLUUZ)(’]ﬂOUUULEJEJUH']HSUUS ﬂOUGWHWSLWOanﬂW

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
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% PARILLAGRILL ¥

All cuts of steak are accompanied by in-house Condiments ?.‘,‘IE—E"]
wytustgmst @EswwsoeunuiBaindoviAuvcivg ‘“"“
THAI WAGYU BEEF AUSTRALIAN ANGUS STEAKS
Khon Kaen SWP Suwapat Farm alGniliouovnaooalasias
wi9ofdlng Oyster Blade, 270 Days Grain Fed 1,200 / 250¢g
Ribeye Steak, Dry Aged 2,200 [250 g Woluwne yudosseyws 270 Su
awanoesuay as1e1e0 Beef Tenderloin, 270 Days Grain Fed 1,900 / 250 g
Striploin, Dry Aged 2,100 / 2509 Wiolnulaosansll yudouseywis 200 Su
aasuaoyq as1810 Prime Rib, Bone In, 200 Days Grain Fed : 2,980 / 1kg +
(Wolwsusuaans=qn YUAdYSYWs 200 Su
HANDMADE SMOKED PORK SAUSAGE i 550
> p 4 BEEF SHORT RIB KUSHIYAKI 700 / 100g
{ansonKysuAdULBUAWIQ ) IR S
5 » J WiodlAsv3onBun
Galangal, Roasted Rice, Caramelized Cabbage, T : f
Smoked CGhili Powder Assorted Pickles, Shrimp Paste and Citrus Tare
2, §10A2, NzraUAMSIWaTas, wsnUusuAdSU NNQoVKaNNBTQ, sBoamisBasauan:U
/

u — 2._" —
'CHARCOAL & LYCHEE WOOD guRuua:iaud | e

Our grills and charcoal oven are powered by auRuuazdudnkiviunssudsKannisitoksits1dovMIsttEaue

selected woods and charcoal. auRUOUTBAaU WuBawwavkannisdontd WovoniASusuusans
We selected Binchotan charcoal as our primary cooking fuel due to ua:dnoIuKLNWIUgY waadoeinAtaavIUTaslutdaisgainizkSoaisiAnlas MBIKUTG
its carbon density and purity. Made with a traditional technique that SouuazununaauNatu 3ANvavatuisaiinauunigantd Svidu@owavngveu
omits the addition of binders or any chemicals, it burns hotter and T o ok . . AN
longer than standard charcoal, even reuseable, giving it sustainable uenNOINU 1S19VIEITAUDTUNISEIVOIKIS TIJAaUDD:TENAUKoUNTaALGU 9EUKATZVNLAQYUNUR
qualities. We also use lychee wood to give a distinct aroma to our US=KIIVNISYIVAVNATRRONIBUDNYDVINAAUNLNUIEIVEIISASABIAIIUKOUDSOUUDY
grilled dishes. The combination of both creates a pairing that is 9IK1S1d

unique to Food by Fire.

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
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ORANGE CREME BRULEE 280
lAsuyLladaAgontnuan

Citrus Supreme, Pine Nut and Cinnamon Crumble

Basauwsl, ASUlTasuweazlwailn

SOURDOUGH ETON MESS 280
3au wa s1lad

Pistachio Creme Diplomat, Brown Butter Ice Cream,
Smoked Strawberries

AsuaUTaLUadowamale, loAnNSuUSIoUTAL9S, A0S03UDSSSUASU

BAKED SKILLET COOKIE (20 Minutes) 260
Anfins:=n:$ou

Caramelized Marshmallow Cream, Marinated Berries
3UASULNSBWaldoMsTIWE, WoassUsvsa

S1d3SSid Ik

CHARCOAL FIRED CAMEMBERT (20 Minutes) 360
Ganovuusouaiu

Seasonal Fruits, Walnuts, Honey, Sourdough

wallionugqma, ao9eadn, thidv, uuudvaiolad

CELADON & CERAMIC AAaYQalazLssIuN

Explore the world of Thai ceramic artistry rdovluduien “Aanaa” Lfluﬁs:ﬁuﬁvmwumm?uﬁou
at Food by Fire with SILADON and Ceramic. wazus:zaiatuniswaa laglonanuadlauay n' "ar
Known for its precision and natural color SULAADINMISIKISSSUBNA UasAouanaeva 3vidu
derived from firing, SILADON highlights tonanuaitawnsio Wauelws (didentainseviudu
the cultural significance of Thai ceramics. wnlng AlenanwalvurnanssuMvEvasouniUeyey
Crafted using traditional kilns, each piece UasANUELEVEIY 9INUKEVCIIVY SOUTUAVLAS VTS

reflects the mastery and skill of artisans,
combining elements of earth, wood, fire,
and water to seamlessly merge nature
with modern living.

LUswurmUuua avAUs:=naudoysiquavlan, U, w,
waztin  WoasvwsnNA@oulevs=HIvssSUBGLA:
lawWataannuals

All prices are in Thai Baht and subjett to 7% Vat & 10% service charge.



