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The Morning Smoke STARTER
ASUIWEIULEY  wuddiuriou

Isan Chicken Empanada (3 Pieces)
wignaaatadouvunaatndau

Fried Pastries Filled with Chicken, Tomato & Nam Prik Ta Deang
Served with Fresh Tomato Relish

wOVYWIEN00aeqlElA LsbonA wathwsnauay ESwwiousoausldonAaa

Garden by fire
aanoosunun “nmistau v ws”

Organic Salad, Organic Tomato, Purple Chili, Avocado,
Kalamata Olives, Shallot & Sesame Dressing

aaannoasunln UslolnAdasuntn wsnov o:1oAta u=nanAIauIm
kouwav wazthagava

Dried Aged Barramundi Carpaccio
ASUBlBUaINWYJI20S19100
Served with Kaffir Lime & Green Tomato Confit, Lime Oil
[@swwsouu:nsauazuzldainANYW wastihijuu:uo

Fire Aged Duck Breast
onwaasigloogviw
Grilled Dried Aged Duck Breast, Bamboo Shoot

& Watercress Duxelles

onaasgdEv 1ESwWwsoukualiuazoolnasinsaqnisaa

Flamed Kissed Calamari
Uakidngviwwauna

Sliced & Skewered, Grilled with Sato Teriyaki,
Spicy Eggplant Chili Relish
UamDnRuguEsulEvdosseaantninsen
[@SWwsoauUnwsnu=log1satia

Food by Fire Wolffia Chawanmushi
waueiwstudutasin

Steamed Egg with Superfood ‘Duckweed’, Surat Oyster,

Black Asita Rice & Tare Reduction

TumuuvaimaiyUu Wauldu glWoswaoinsssusd
[@SwwsSouKo8UNVSUasIUASs1T U100130:=0N LazyodanLs: WAgIIUTU
Flame Touched Nigoise Salad
aaaiigoannooasununsoy

Organic Mixed Vegetables, Avocado, Kalamata Olives,
Quail Egg, Feta Cheese & Tuna Gravlax Tataki

aaannoasuntnsou a:1oAla uznonAIaIuIM (unns=NT WAN3a
waznuInswWansdnNINA
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? Gruber Réschitz 380
Gruner Veltliner

380

9 can sumoi 420
Ancestral

L? Frankland Estate 440
Chardonnay

480

The Midday Coals SEASONAL
AIUAYIVADY  LUdAUYIUNUSU

520

Fire Roasted Longdong Chicken
nKavavaunsLaD

Half a Chicken, Served with Bell Pepper Chimichurri,
Organic Salad Leaves
AKkavavounsLaD [ESWWSEoUBoAaSD
uazwnaaaoosunn

WSAKOU

650

BBQ Kojibuta Pork Spqre Ribs
zstnsvﬁuinoucl u1sSUnd

Served W|th Root Kraut & Pickled Garlic Bulb & Chili
[@SwwsSousniAsIA AS:IRYUQDY La:wSNaav

L? Gruber Réschitz 680
Gruner Veltliner

Fire Butter Jumbo River Prawn
f\\)llUU‘lU‘l\)lUU

Garlic Herb Butter, Organic Leaves, Pickled Garlic Bulb

& Beef Chili Sambal

Avwithgwiwindougns:iRguayulws Eswwsoulnadaoosunn
AS:lREUQoY waswsnltoduua
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? Bodegas Ponce ggQ
Bobal

Slow Braised Fire Pot
Wwiadaculwasou

Beef Tongue & Beef Shoulder Slow Cooked in Kombu Stock,
Served with Sauté Spinach & Mash
audoua:idododoutkadulwseutuadionaissiunouy
[@swwsaurnluurauaziJuua

? Atlan Artisan Epistem 1,250
Monastrell

Food by Fire Lamb Rack
BlAsvunzgviw

Half a Lamb Rack, Roast Tomato & Eggplant Ragout,
Balsamic & Teriyaki Glaze

BlAsvun:A3vusA 1ESWWSoUaqsU=WWalnAla:U= o 10al0dnNsvIAE
shasoalasIinLaztnNSyn

L? Atlan Artisan Epistem 3 5

Monastrell Baht
gram

Smoked Beef Short Rib
lUOUtFIS\)OOSIJnOU
Avocado, Isan Salsa Verde, Organic Salad Leaves

aswwsoauo:loala dagiosladau uazHnaaaoosundn

All prices are in Baht NET.
si1Nns1gMstdusiAans
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The Communal Gathering FIRE BOARD ﬁ Syrah /Shiraz
Jouovaul
Jumbo & Ribs | 1Baduliua:slasv

Grilled Jumbo Prawn & BBQ Kojibuta Spare Ribs

Accompanied with Beef Chili Sambal, Root Kraut, Pickled Garlic Bulb & Chili
AVWUEVIWLAzBIASVHYTADUN:UNSTAD l@swWwsouwsntiodula sninsid Ns:Rguaav
uazwsnaov

1,250

Cock & Bull | liouuazatiinwaiugin
Roast Longdong Chicken & Grilled Grain - Fed Picanha Steak
Bell Pepper Chimichurri, Organic Salad Leaves & Green Peppercorn Sauce

{AKavavou wa=aldnwalugnoINIaEagvassseyws IasSwwsousoasiuySwsnkoU
Wnaacoosunln wazzoawsningdou

1,650

Carnivore on Fire | A1$oo$ oou w$
Roast Longdong Chicken, Grilled Grain - Fed Picanha Steak,

BBQ Kojibuta Pork Spare Ribs, Bell Pepper Chimichurri, Organic Salad Leaves

& Green Peppercorn Sauce Root kraut, Pickled Garlic Bulb & Chili

TAKkavaveu alfinWAUENINSEBVALSEYNBEVIW 1a:BTASVKIYTADYA:UNSTAD
[@SWWSoUBDaBIIYSWENKIU NNdaaoasuntn soawsningsau sNtAsIA NS=LRgNaY LazwsNaow

2,550

The Sacred Terroir SIGNATURE STEAK
ATUA1DINRUAU

At Food By Fire, we offer 2 most premium steaks from Isan province & airflow beef from Australia
A Food By Fire 1s1tintauatdoal@ins:auwsidan 2 sUaondvKIaluniAdau waslodoundnonnooalasiay

O or ﬁ Atlan Artisan Epistem
Monastrell

Thai Wagyu | Australian Black Angus |
Wwialngo1no Wouvanuovna ooalasiay | (1500ays
Baht/gram Baht/gram
Striploin Sung—-Noen Korat 8.0 Striploin 6.5
Wioduuan guldu s Wodauuon
Cube Roll 7.0
Ribeye Sung—Noen Korat 8.5 Wiosuogaoans=Qn
WosSuo1e gultu sy Picanha 6.0
Wownugh

Every steak goes with complimentary of 1side dish & 1 sauce,
allow customers to enjoy the steak in your own way

afinnnouESWWSWSoULASoVIAEY 1 08V Lasuod 1 080
WolkanAlawaawaunualGnluluuyavAauLoY

SELECTION OF SAUCE
LAYNUWDD

Bell Pepper Chimichurri [l Isan Salsa Verde
BUYSWSNKIU & goadayilosSladaiu

o0

Red Wine Sauce
goalouuav

Jim Jaew Sour
& U1duuoowWsyo

Jim Jaew Bitter

UndUUD2UU voawsnlnyoou

SIDE DISHES [[]
wuosAuuNay &

CGreen Peppercorn Sauce

Green Papaya & Radish Kimchi
AUdU:anouasLsqy

Black Asita Sticky Rice with Eggplant Dip
JhowtgodradazuazunwsnusLiio

Roast Potato & Garlic & Herbs

Duauns:inguuazayuiws

Organic Mixed Salad
aaannsouoasSuntin

Mashed Potatoes

uursSvua

Grilled Eggplant & Zucchini with Beef Chili
uslognouazygatieny Lazsaawsnilo

Sauté Organic Spinach with Garlic & Shrimp Paste ____

wnlyuoosuntinlans:tRaun:=U

Sauté Garlic Butter Champignon Mushroom
URasovlayovialugns:Ligy

80

80

100

120

120

120

160

160

All prices are in Baht NET.
s1Nns1gMstdusiAans
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% Chocolate Beef,
Phra Yuen, Khon Kaen

Woyudoatnuaa
ws:8u youunu

¥ Thai Wagyu,
Nor Nuea - Surin

ngo1Ad u.lbio asuns

¥ Thai Wagyu
Sung-Noen, Korat

ngo1Ad guldu s

MBS gou101n Marbling Score (Azuuuloduunsn) U\)LUus uunstiA:zLlUU
wduunsntunduido (Intramuscular Fat) vovilodontEAuuwskany
ukangUs:nA laglawiogvavibodonnantuoaatastas (Aus Meat_
standard) uaz0uunasgiungusTnAnolantautdtunsus:uncunwito

Marbling Score (MBS): 4-5
AOWKLNY: We3o0USUNau Tudutnsn (Marbling) ogtus=au Uluna1vava
(Moderate to Good)

anueuzido: WouavAdgmIWan o:LﬁuLa‘utuUuﬁmoLgnsnoajtutﬁaﬁuomﬂuma
AAYRUSDUDENVBALU UV IUKUNLWUINAUNSANGVA3T

sauna/auia; Wolus: ouuo JAoWLY (Tenderness)ua Usasaudu
(Jmcmess/FIavor) AGuIN Luo\)mﬂ"[uuununsmao asangljolaunoudou
rintEWolnouduaskouosos

USA AUS Japan
12
i
0 as
noo+ 9 9
1000-no0 8 8
s00-1000 7 7
- 800-900 6 6 A4
o 5+ 700-800 5 5
4 s00-700 4 4 A3
M 3 500-600 3 3
2 a00-500 2 2
o 1 300-400 1 1
w 0 100-200 0 0
MBS MsaA -AUS MBS

MEAT
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The Twilight Embers DESSERTS
2IUAYIVULAY LU2AIVUIN

Miso Caramel Flan, Kaffir Lime Confit

plazmsiwawaiu laswwsouuznsanvw

[ Fresh Fruit Platter, Chili Lime Salt

Isan 2 — 2 — -
% waldaa LIASWwWSoUU:UNOWSALNAD

Burnt Créme, Pistachio

== & Wolffia Créme Brulée, Avocado Gelato
tAsuUsLaktnmsiwa Wamgloua:z{usn
aswwsouwanldazloala

Rhum Baba, Soft & Buttery Cake,

Soaked in Rhum &Tea

Served with Hokkaido Milk Ice Cream

& Thai Seasonal Fruits

SuuIL LANWILUBSUULAB
laswwsauloansuunsoninlaua:waldinsmuggma

Blueberry & Apple Crumble,

Frangipane Pastry Cream,
Hokkaido Milk Ice Cream
ASuWavalossua:uoUwWa

LlaSwwsouasuwIaaswsvduwu wasztoAnsuuuooninla

240

260

280

280

280

All prices are in Baht NET.
s1ANns1MsbusIMEans



