7-course degustation menu

@2,300++ [ set
The menu is available on pre-booking only, from 2 to 8 sets
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Smoked Fish Bone Dashi Gelee, Jamon Serrano

Savoury Isan Almond Miso Tartlet,
Caramelised Onions, Fermented Mushroom

Wagyu Aburi,
Som Kiew Wan Kosho, Anchovy and Garlic
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Grilled Ubonrat River Prawn
Prawn Head Tom Yum, Dill Oil

Dry Aged Grouper Poached in Olive Oil

Pla Ra and Sriracha Emulsion,
Green Papaya Pico de Gallo
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Grilled Dry Aged Thai Wagyu Duo

Larb Inspired Salsa Verde,

Braised Straw Mushroom in Doi Tung Coffee Jus
FBF Tsukemen Ramen

Semolina Ramen, Duck Leg Confit,
Fermented Wood Ear Mushroom, Grilled Leeks
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Isan Milk & Matcha Pudding
Chili Crunch, Balsamic and Vanilla Reduction

Sourdough “Eton Mess”

Pistachio Créme Diplomat,
Brown Butter Ice Cream, Smoked Strawberries
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Isan through a contemporary lens

The menu is a reflection of the ingredients in Isan, the producers, and its people. It is a collaborative effort
from all parties, including all of the efforts of the team at Food by Fire.

Our mission is to discover passionate producers who put quality above all else and showcase their products the best we can.
We introduce modern techniques to uplift and refine the timelessness of Isan’s culinary products while highlighting the unique terroir of this region.

Ingredient chosen reflects the biodiversity and capability of the producers in this region. Where available we do our best to produce and replicate condiments
using a methodical approach to ensure respect is given to the food culture of Isan.
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NATURE - FIRE * ISAN
Seasonal Isan ingredients meet contemporary culinary arts.



