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"Seasonal
Isan

ingredients
meet
contemporary
culinary arts”

Food by Fire is our commitment to
bring to the world Isan’s natural
produce and wild ingredients,
as well as the region’s deep
knowledge in the art of cooking
with fire and fermentation that
has been preserved and further
developed over many generations.

Isan encompasses 20 provinces in
Northeastern Thailand. The region
is the agricultural backbone of
the country, with 22 million people
of mixed ethnicities and cultures
living together harmoniously.

It is blessed with varied tropical micro-seasons and a natural

environment that produces vast biodiversity, making it

a dynamic destination for gastronomic exploration.

This dynamism is the reason for the resurgence of Isan
gastronomy, bringing master chefs, growers, farmers,
foragers, brewers, and regenerative nutritionists to be based
in the region, learning from each other, and sharing
knowledge freely in the search to recover something lost
and discover something new.

We are excited to be a part of this movement and believe
that the contemporary culinary experience we bring to
the table will be able to help push boundaries and lead
to new culinary possibilities.

We hope that by dining with us you will discover origin
stories of the ingredients and help us write new
chapters for them, while, as always in Isan tradition,
being around the warmth of the fire and
amongst wholesome people.
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Isan Wagyu Beef Burger, Grilled Eggplant,
Caciocavallo Cheese, Sweet Potato Fries

woasLnosLlioaNodaiu Uslhoagn281v damdlomdalauazisusoiunaa

450

Pork Rillette, Mochi Ball & Homemade Pickles 240

WdusakKyuausvsa uazdnaavisuwa

Wolffia Guacamole, Red Onion, Isan Jalapeno Chili, 240

Sago Crackers
NoMWLETLHT Kouwav wsno1awWleydaiu uazalauAsninos

Fried Dough, Iberico de Cebo, 220
Marinated Isan Piquillo, Parmigiano Reggiano

wdvnoa owsin a wiv wsnwadaladauaov uazdaurswonilisoolu

Wolffia (Kai-Phum) is the smallest flowering plant in the world. It has been elevated
to a "global superfood” and earned the nickname “Green Caviar.”

The core significance of Wolffia lies in its outstanding nutritional value:

High Protein: Contains over 40% protein by dry weight, complete with all essential
amino acids comparable to animal protein.

Natural B12 Source: it is one of the few plants that naturally contains Vitamin BI2.
Rich in Minerals: Loaded with iron, calcium, and Omega-3.

With a neutral taste, no pungent odor, and a crispy texture, Wolffia is an excellent
Plant-Based Protein alternative for all health enthusiasts.

Wit Aovisasnuunaliniaatulan Agnens:auldu "goswas:aulan” uasiddosn
"ASUMI3YS" KoloaAEYUvWHAD AtUAINIVTABUNNTS Ataaldu:

Wsdiugv: DlUsGiugunsi 40% vevdkinuivy wisunsae:Dlusduasudoutiisurintustu
91NaNd

uKkavamiiu B12: WuwsluAstanzamou B12 musssusa

9auA28LSSIq: Ts1awan upaldeu waslown 3

dogsavnanidunay WnauAno uasRoduansunsau riiktd Wumvidenuev Plant-Based
Protein sulggudasSunusSnaunw
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Isan Beef Tartare

Salted Egg Yolk, Assorted Condiments, Mustard Green,
Seaweed Rice Crackers

msnmisidodanu

WUavIAL thdovUsvsakatnkaly ANMNaRU ToNSyUaKSIY

400

Wolffia Chawanmushi 260
Served with Homemade Sticky Rice Crackers
ldduiysin

@swaudioudunaalsua

Farm to Table Salad

Local Salad Leaves, Avocado, Cucumber, Red Apple,
Isan Anchovy Dressing

aaarnoInWISY
wAnovau o:ToAla wavnon wadwWauay ihagalansidanu

280

Hammered Chicken Salad 300
Grilled Baby Eringi Mushroom, Celery Root & Apple Som Tum,

Roasted Nori Dressing

aaalnw

130005UBWTEY Fudkodudnensvuasuoulla Uhadaaiksigev

Red Snapper Carpaccio 380
Ikejime & Dried Aged Method, Served with Kaffir Lime Confit, Lime Qil,
Green Tomato Jus

ASUsEUaIn=woLLaY

UannzwouavalA=duw:=as1gloolaswnuu=Nsanvw nSuooga Wazsaau:zldanAldgd
Magret de Canard 380
Grilled Dried Aged Duck Breast, Bamboo Shoot & Watercress Duxelles

ontagvau
ontlaasiglodevau LlESWAUKUDIUaooasSIAsadnsaa

Grilled Sundried Calamari 380

Sato Teriyaki Tare, Spicy Isan Baba Ghanoush, Crispy Curly Kale & Lime

Uakidnuaaldgagv
atninasenAnILs=Boa danualuguiunnyy A=UNtukdnnaansauLazuzund

All prices are in Baht NET.
s Nns1gMstdusiAans
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Thai Wagyu Striploin
Wialngo1Ao ansuaouu E
Thai Wagyu, Sung—Noen Korat
ngo1Ad gulbu sy

Thai Wagyu, Nor Nuea - Surin
{hgo1No u.Wio gsuns

Chocolate Beef, Phra Yuen, Khon Kaen
WoyudonTnuan ws:=Eu yauuAu

Australian Striploin
ansuaoglooalasiagy

Black Angus, Grass Fed
WAALOVAE YUAIYKE)

Black Angus 270 Day Grain Fed
WaAuwevAayu 270 Su GogSeywis

Australian Ribeye
SuongooalasLay

Black Angus, Grass Fed
WaALDYAA YUADUKEY

Black Angus 270 Day Grain Fed
Wanuavnayu 270 Su GogSeywy

Baht/gram

6.0

5.5

5.0

5.5

6.0

6.0

6.5

Thai Wagyu Ribeye
Wiolnyo1Aio Suone @
Thai Wagyu, Sung—Noen Korat 6.5
ngo1Ao gotdu Ths1s

Thai Wagyu, Nor Nuea - Surin 6.0
{ngo1Md u.Wio gsuns

Chocolate Beef, Phra Yuen, Khon Kaen 5.5
WioyudonTnuan ws=du yoauunu

. USDA
U.S Prime &9
Wwiodotnsalwsuoinowsm
Striploin 7.0
ansuaogd

Ribeye 7.5
Suoy

Complimentary Side & Sauce

WSHUDAULNAUAUBDa
Please Select 1 Side & 1 Sauce for your favorite Beef Steak

@onuuoAuunduiusoaninaAnualdnflEon

Baht/gram

ET Q0N SELECTION OF SAUCE

TIRRIIGEVISIDEDISH |

Cold Sauce | 60 gaht
usodu Per Serve

Chimichurri Pla-ra
Buysuan$

Jim Jaew Sour
UnduuooWsyo

Jim Jaew Bitter
UnduuDouY

Isan Salsa Verde
voadasoasSladau

Hot Sauce | 60 gant
ugsodou Per Serve

Red Wine Sauce
voalouuav

Green Peppercorn Sauce
goawsningsou

Hot BBQ Sauce
voaulsUnoSou

Sato Teriyaki Sauce
soaalninsynAn

Bacon Mashed Potatoes
wunsSvua Wwaau

Roast Potato & Garlic & Herbs
Puauns:LiguLazagutws

Sweet Potato Fries, Parmigiano Reggiano
JuKoUNDQ Baw1Sigo1lu So1lu

Green Papaya & Radish Kimchi
AUdU=aznoua:lsay

Isan White Asparagus, Parmesan Butter Broth
KU WINSYYIIBaUtULUEASUWISWBIU

160

120

180

100

200

pVH 12561 ROAST & SMOKE

% Rib
BBQ Kojibuta Pork Spare Ribs 580
Turmeric & Fennel Sauerkraut
BlAsvKyIADYa:UISTAD
[@SWAURKOWNGaouuDUBIaSIASIN

Smoked Beef Short Rib
Avocado, Isan Salsa Verde, Micro Cress

wiodlAsvsundu
olonla soadasiosiadaiu WinstAsa

65°C Roast Thai Wagyu Beef Paleron
Served with Smoked Nam Prik Num,
Green Chili Dips

WwatnaoAstuwigou 65 ovAm
LESWAUWSAKUUSUASU

Smoked Beef Tongue, Celeriac Remoulade
Served with Both Sour & Bitter Jaew
audosuAdu Kodudiensvisyaisa
[@sSwnuudoWsyouazusouy

Roast /2 Baby Chicken

Servgd Wi'gh Chimichurri Pla-ra
1AWwTauAsSYLaD
[@swnugingsuais

River Prawn al Ajillo

Black Garlic Herb Butter, Pickled Garlic Bullb
& Beef Chili Sambal

Avuuhaloaawu .
wgns=ingucanutws as:iNguaav wsnltioduua

Full Rib

980

3.5

Baht/gram

850

580

400

680

All prices are in Baht NET.
s1ANAs1IMsdusIAgNs

# Chocolate Beef,
Phra Yuen, Khon Kaen

Woyudontnuan
ws:8iu yauunu

% Thai Wagyu,
Nor Nuea - Surin

{ngo1No u.io gsuns

% Thai Wagyu
Sung-Noen, Korat

ngo1o goltu Thss

MBS giou191n Marbling Score (Azuuuluduunsn)
solduszuumstin:uuuluduunsntunaude
(Intramuscular Fat) vovibioJontaauuwskatetu
Kangus:InA laglawzagvavitioSonwaaluooalasids
(Aus Meat Standard) ua:Wuunasgiungusinanatan
Tgutdtunisus:lounauNwLLD

Marbling Score (MBS): 4-5
ADWKUNY: Wadolusuneu Tuduunsn (Marbling)
ogjlus=au Uunavéva (Moderate to Good)

anueuswo: WouovdcsmWaT v:lRuEUTuTUEND
unsnagtutioduaviliuaigndgRudausgvdatou
UAgVIUKUNWUUINAUNSONGVNIT

san@/auda: Wotus=autio=0noudu (Tenderness)
uasdsasntiudu (Juiciness/Flavor) NGUIN Wovo1n
Tudununsnago=azarguiolaundiusou MKkWoTAWAN
wazKouasoy

USA AUS Japan
32
¥k
S 2100 A
noo+ 9 i
1000-m00 8 8
900-1000 7 3
oy 8oo-900 6 6 A4
iy 5+ 700-800 5 5
4 soo-700 4 4 C
24 24 s
ISDA S 500-600 3 3 e
CHOICE L 400_500L L
UsDA LI 300-400 1 13
SELECT L 100—200L i
MBS MSA % MBS
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Crispy Banana Crepes 380
Whipped Marshmallow, Golden Sweet Egg Yolk, Pineapple Sorbet

vuubovnsouldnaoy
uiSswataddu Wosnov wassosSwaauu:sa

Blueberry Dutch Baby Pancake 280
Served with Double Scoop of Brown Butter Ice Cream

UgLUASSABLUTUWULAN )

@swnuloAnsuusioUamasauUaany

Valencia Créme bralée 280
Stew Stone Fruits, Chocolate Tuile

uAsUUsdladuoaudy
WallGou onlauaanda

Kaffir Lime Confit 220
Lime Sorbet, Cotton Floss

UzNSQa2uLAD
8oSWAU:UND aulky

All prices are in Baht NET.
s1nNns1MsiusIAgns



