/CANDLENUT X nahm

Miang Nophakao
Miang Of Lobster,Chicken, Green Mango, Snake Fruit and Herbs Served On Betel Leaves
“Nahm"
Kueh Pie Tee
Crispy Pastry Cup, Pig's Head, Laksa Leaf, Chincalok, Calamansi Lime, Roasted Candlenut
“Candlenut”
Kueh Bakar Berlauk

Turmeric Spiced Pancake Cooked over Charcoal, My Mum's Chicken Curry
“Candlenut”

e

Nam Phrik Makmat
Spicy, Fragrant Makmaad Prickly Ash Relish served with Scallop and Vegetables
“Nahm"

Satay Kambing

Charcaol Grilled Maori Lakes Lamb Neck Skewers, Kicap Manis Glaze
“Candlenut”

s

lkan Masak Merah
Kulhbarra Ocean Barramundi Fillet, Dry Curry, Roasted Coconut, Kaffir Lime Leaf
“Candlenut”
Buah Keluak Pais
Coconut Smoked Mackerel and Tiger Prawn Indonesian Black Nut Otah wrapped in Banana Leaf
““Candlenut”
Kerabu Serai
Fried Freedom Range Co. Egg and Lemongrass Northern Style Salad, Wing Bean, Fiddlehead Fern, Roast Local Duck

"Candlenut”

Achar
Traditional Pickled Carrot, Cucumber, Pear with Sesame Seeds
“Candlenut”
Tom Nuea Riang
Wagyu Beef Cheek In A Mild, Herbaceous Broth

“Nahm"

Kapi Plah

A Relish Of Shrimp Paste From Chumpon With Wild Prawns And Young Green Peppercorns
“Nahm"
Kaeng Pu Bai Chaplu
Blue Swimmer Crab Southern Yellow Curry With Betel Leaves And Calamansi

“Nahm”

Geang Pa Moo

Pork Cheek “Jungle” Curry With Bitter Aubergines, Herbs, And Young Green Peppercorns.
“Nahm"

Served communal style with “Thai Hom Mali’ Rice

d !

Pineapple, Tamarind Leaves and Cardamom Shoofs Sorbet
“Nahm"

.

Textures and Flavours of Pandan
“aNGhm”

Homemade Traditional Nyonya Kuehs and Sweets

Served with Candlenut Bespoke Bunga Telang Tea
Candlenut”

$168++ per person

All prices subject to 10%; service charge and prevailing government taxes
*Menu items are subject to changes




