AKKEE

THAI DELICACIES & TASTING COUNTER

Dinner Set Menu

-2,150 Baht per Person -

4 Starter / 5 Main Course / 1 Dessert

Pairing

4 Glasses Pairing

- 4 Beers : 980 Baht -
- 4 Wines : 1,280 Baht -

The set menu includes 4 appitizers for each person
and 5 main course to be sharing with the whole table
and one dessert for each.
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Please inform us of any food allergies or dietary restrictions
All Price are Subject to 10% of Service Charge



AKKEE

THAI DELICACIES & TASTING COUNTER
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Special Menu
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Red Curry of Pumpkin and Crab Fat from M.C Jancharoen Ratchani Recipe. - 780 Baht -
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Streamed Grey Pomfret with Salted Plum 350-400g. - 750 Baht -
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Stir Fried Puff Ball Mushroom with Curry Paste Pork Collar - 420 Baht -
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Sugar Cane Smoked Duck Full / 1,290 Baht
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Thai Mussel Ko-Lae 4 pcs. - 320 Baht -
+ n\v'w%m &o umn + Add on 90 / pcs.
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Shrimp Bread 4 pcs. - 330 Baht -
+ n\m%@s 900 UM + Add on 100 / pcs.
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Miang - Wild Beetle Leafs, Mangosteen, Peanuts, 4 pcs. - 270 Baht -
Ginger Torch Flower, Dried Shrimp
+ n\v'wyma @o UM + Add on 70 / pcs.
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Thai Wafer topped with Chicken Curry 4 pcs. - 300 Baht -
+ n\vlwyms Go UM + Add on 80 / pcs.

g%j; = The dish can be change ingredients to vegan. All Price are Subject to 10% of Service Charge
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Striploin of Wagyu Marbling Score 5 from Kyoto, Japan 400g. / 3,250 Baht
dilunarNaisden 120 57
Grilled Tenderloin of Charolais Beef 120 grams - 530 Baht -
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Grilled Pork Collar with Jaew Aromatic Chilli - 330 Baht -
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Grilled House Aged Beef Tongue - 420 Baht -
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Roasted Free Range Chicken Smoked with Sugar Cane - 380 /700 Baht -
serve with Burnt Tomato Realish Half / Full
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Fried River Prawns with Thick Red Curry and Young Coconut. - 600 Baht -
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Southern Coconut Curry of Thai Krill Shrimp and Duck Eggs - 530 Baht -
2/

GLHV&%QMQ@Q%W#Q%ﬂm’)ﬂﬁll@:f&l@ﬂ&l.?W700

Orange Curry with Silver Pomfret, Virginia Creeper and Coconut Shoot - 570 Baht -
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Rayong Beef Curry with Pineapple Shoot - 550 Baht -
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Chamuang Leaves Curry of Pork Belly - 550 Baht -

+ t%&l\lﬂlt%&lol”f mYvo UM + Add on Crab Omelette 360 Baht

% = The dish can be change ingredients to vegan. All Price are Subject to 10% of Service Charge
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Relish
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Subterranean Ants Relish with Fried Coconut Worm - 440 Baht -
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Crab Roe Relish with Fried Elegant Parsley - 470 Baht -
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Shrimp Paste with Coconut Cream Relish serve with Fried Squid - 460 Baht -
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Stir Fried Cobia with Cardamom Shoot - 450 Baht -
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Stir-Fried Pork Collar with Fermented Shrimp. - 400 Baht -
w‘afw‘n)nmn’\)m% %
j/
Stir-Fried Paco Fern with Prawn - 380 Baht -
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Stir Fried Thai-Wagyu Picanha with Oyster Sauce and Thai Basil - 450 Baht -
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Salad
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Grilled Beef Salad with Sour Hog Plum Leaf and In house Chili Jam - 450 Baht -
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Raw Cobia Salad with Herbs - 460 Baht -
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Laab of Black Ear Catfish - 350 Baht -
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Mixed Flowers Salad with River Prawns - 480 Baht -

% = The dish can be change ingredients to vegan. All Price are Subject to 10% of Service Charge
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Soup
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Northern Spice Soup of Free Range Chicken - 440 Baht
and Vietnamese Coriander ( Sanpatong Style )
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Tom Yum of Black Ear Catfish with Cardamom Shoot - 420 Baht
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Clear soup of Fresh Bamboo Shoot and Grill Pork Collar - 380 Baht -
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Pan Fried
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Crab Omelette - 360 Baht -
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Fried King Mackerel with Spicy and Sour Sauce Eastern Style - 380 Baht -
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Rice
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Organic Red Jasmin Rice from Yasothon - 60 Baht -
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Organic Vessantara White Rice from Rice Academy, Lam Plai Mat District, Burirum . 50 Baht -
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Organic Sticky Rice from Chiang Rai - 40 Baht -
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Dessert

%u%ﬁw*ﬁ?emﬁwmnﬂwm’ﬁﬁuu’
Lychee in Citrusy Syrup with Malting Coconut Cookies - 340 Baht -
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Santol in Syrup and Kanom Rae Rai - 330 Baht -
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Glutinous Rice Balls Stuff with Salted Egg Yolk serve with Lotus Blossom Cookies - 290 Baht -

% = The dish can be change ingredients to vegan.

Please inform us of any food allergies or dietary restrictions
All Price are Subject to 10% of Service Charge



AULNAN [Kub-Klam]

small dish for pairing with beer
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Fried Sun Dried Egged Squid
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Beef Sausage
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Grilled Pork Collar with Jaew Aromatic Chilli

LlalAufuTaswsnaReA
Sun Dried and Salted Beef with AKKEE Hot Sauce

Seasonal Insects and Bugs
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LINNDNNDALNAD
Fried Long Horn Beetles
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Fried Cicada Roe
ANUZNTAY
Coconut Worm

wuauliiluvan
Deep Fried Bamboo Worm
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Roasted Subterranean Ant
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Fried Young Cicada
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Fried Cockchafer

Insects and Bugs
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Fried 3 assorted of Insects or Bugs
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Grass Hopper House Cricket  Giant Cricket
RV N 3alniale
Cricket Cicada Giant Egg Cricket
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Silk Worm

LINNTZTRU
Mole Cricket

Please inform us of any food allergies or dietary restrictions

All Price are Subject to 10% of Service Charge



