FOOD
»FIRE

Nature - Fire «Isan

A Culinary Tribute to the Rainy Season

The first rainfall is a sign of a new beginning, as the Isan land awakens to offer its gifts from nature.
This is the moment when precious local ingredients come to life, from "Khai Pam” (Green Caviar)
found only in pristine streams, to fresh bamboo shoots and local herbs rich with flavor and aroma.

The chef team at Food by Fire has reimagined these seasonal ingredients through
“Thai Nouvelle Cuisine” a culinary philosophy that fuses French techniques with the authentic
spirit and Thai flavours.

At its core, this concept is a deep respect for Isan's local produce and a focus on conveying a story
through balanced, clean flavours, achieved by reducing heavy or overly complex seasonings.
The experience is further enhanced by specially selected fine wines, paired to make each course
completer and more memorable.
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Monsoon & Flame Menu

5 Courses with 3 wines
2,100 Baht Net /Person

Amuse Bouche
Ma Hor, Sweet Pork Rillette with Seasonal Fruit
U1go WoKUaKU lE@SwWwsauraldouggma

Steamed Mok Wolffia, Sago Crackers
KA EsSwwsaudnonsauonuiaain
Y Gruber Réschitz, Gruner Veltliner, Austria, 2021

Crispy Mekong Shrimps Omelet, Pomelo Salad
WidgoAvHogUnluvnaansau ghdulo

Grilled Duck Breast Sam Kler, Mok Bamboo Shoot
onwWagvawinas KUAKLUOW
Y Bodegas Ponce Clos Lojen, Bobal, Spain, 2022

Beef Tongue Steak Geang Run Juan with Tomato Sida & Herbs, Steamed Germinated Black Rice
AUSIEIVUNVSEYDOU UsldotnAdanUazayuiws d1oa1vdivon
Y Atlan & Artisan Epistem, Vino de Espana, Monastrell ,Spain, 2020

Thai Crispy Crepe, Fermented Banana, Chocolate Ganach, Brown Butter Ice Cream
vuuWaving tdnaosuriun donlawaanuns toAnsuus1oUUaLIoS

All prices are in Baht NET.
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5 Courses Monsoon & Flame Menu
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STEAK & GRILL

By weight /gram
Baht
Galician Spanish Beef
wiodo201nN1alss awu
Chuleton - Bone In Ribeye 4.30
SuoytaNS=QN et
Entrecote — Ribeye Steak 5.30
SuogaouBlASY el
Special Beef Cuts
WiowLAWdU 9
Asado Grilled Australian Inside Skirt 4.00
Hodo00alasEutuwiggvaladosld S
Smoked Beef Tongue, Tiger Bun Burger B470
WasLNoSAUSISUASU il
Smoked Australian Beef Short Ribs 3.30
gram

(WiodlAsvioooalasidusuniu

By weight /gram  Dry Aged
Baht Baht

Ribeye Steak

with A§sorted Condiments

aldnliosuonggvaiu
U.S Prime 7.00
Wodonsalwsuoinouwsm e
Thai Wagyu, MB 4.5 6.00 6.50
Wolngono el gram
Australian, Wilmot Black Angus 5.50 6.00
Sustainability Grass Fed iyl "
\W03200al0S1a8 WUaALDVNA
LAYVAYKEYINUSSSUBIA

Striploin Steak

with Assorted Condiments

aldnilioaasuasuligvanu
U.S Prime 6.50
WodonsalwsuoInowsn e
Thai Wagyu, MB 4.5 6.00 6.50
WWolngonno 91Si I
Australian, Black Angus 5.00 5.50

gram gram

Sustainability Grass Fed
(Wod200alasIdy uuanuovna
lAYVAYKEIIUSSSUBA

SIDES & DESSERTS

Charcoal Baked Parmigiano Potato
JunSvoudausioilu

Warm Watercress with EVOO & Lime
aaannoolnosiAsa shalnjuu=noanuasziuzund

Fermented Tomato Salad
daaausldonAQov

Grilled Whole Vegetables

WNETY

Mustard Green, Cucumber & Avocado Salad
aaannnIaku wavnon otoAla

Grilled Caciocavallo Cheese
gandloAdalagnv
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Seasonal Fruit 190
waldouggma

Tub Tim Krob, Red Ruby Fantasy 240
nuNUASOUULWUMEG

Thai Crispy Crépe, Fermented Bananaq, 240

Choqolqte Ganache, Brown Butter Ice Cream
yuuLWoving @ndosukun donlnuaamuny
foAnsuusoUUALDS

FEAST OF FIRE =N

Seafood Feast 2,800 Baht
wagwan:ta
Hors d’Oeuvre Basket

2 Special Homemade Nam Prik , Sago Crackers
Boil Vegetables, Fermented Vegetable Tempura

Main
Grilled Catch of the Day, Grilled River Prawns with

Seafood Sauce, Charcoal Baked Surat Thani Oyster
with Beef Chilli

Seasonal Fruit & Daily Thai Dessert
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KogUNVSUasunsstouaU LaSWwSouwsnLloNa
wallaaauggna uazyovkoulnagus:513u

Carnivore Feast
wBadio
Hors d’Oeuvre Basket

2 Special Homemade Nam Prik, Sago Crackers
Boil Vegetables, Fermented Vegetable Tempura

4,500 Baht

Carnivore Platter

Thai Wagyu Beef, Smoked Kojibuta Pork Ribs
Charcoal Roast Rack of Lamb

Green Papaya & Radish Kimchi

Steamed Germinated Rice, Blood Jeow, Spiced Salt

Seasonal Fruit & Daily Thai Dessert
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All prices are in Baht NET.
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