sapal

Tasting Menu ™

“Your table is set for a trip across Thailand. Expect spice, comfort, and a little drama on every
plate — from crisp bites to soulful curries and a sweet ending you’ll remember.”

2,495

PER PERSON

ZINGY PRAWN LETTUCE
PLA KUNG (G)(P)(SF)

1 pc. crispy prawn dipped into a spicy herb dressing. Crunchy. Zingy. Gone in seconds.

SMOKY FISH BITES
MIANG KHAM PLA YANG (G)(SF)(P) 4
Smoky grilled fish, wild betel leaf and a medley of Thai condiments. Wrap it, pop it, repeat.

GRILLED WAGYU HERB SALAD
PLA NUEA YANG (G)(SF)(P) 4
Thinly sliced wagyu beef off the grill, dressed with lime, fish sauce, chili paste, and lemongrass.
Finished with crispy shallots for a subtle savory depth that brings everything together.

SPICY FISH BROTH SOUP
TOM SAP PLA KHAO (G)(SF) #
Clear, herby broth with a sour kick. Grouper adds the depth, chili keeps it liwvely.
Bright, zesty, and straight to the heart.

GRILLED CHICKEN SKEWER
GAI KOR LAE (SF)(P) &4

Smothered in rich aromatic Thai curry. Smoky, savory, and full of homey flavor.

WOK-FRIED GROUPER

PLA KHAO PAD CHA (SF)(G)(P) #
Delicate grouper uplifted by bold Thai flavors — fragrant, balanced,
and unapologetically daring.

TIGER PRAWN WITH TAMARIND SAUCE
KUNG TOD SAUCE MAKHAM (SF)

Sweet-sour tamarind sauce with coconut sugar, finished with crispy shallots for a savory crunch.

KHAO SUAY
JASMINE RICE

Steamed Thai jasmine rice. Fluffy, fragrant, essential.

MANGO STICKY RICE
KHAO NIAO MAMUANG (D)(P)

Sweet sticky rice, mango slices, and mango sorbet. A Thai classic - now even cooler.

V) Vegetarian (G) Gluten-Free (5SF) Seafood (D) Dairy (P) Peanut J Spicy R Signature

All prices are in Philippine Peso, inclusive of 12% VAT, and subject to 10% service charge. If you have any allergies or food intolerance, please inform our team.
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