
  freshly shucked coffin bay oysters

fresh mango with sticky rice coconut & jackfruit icecream

wingbean salad with loacl prawns and roasted coconut 
 

steamed sago bead stuffed with seasoned pork and ground peanut  
 

spiced marinated duck, mint, lemongrass & roasted rice on betel leaf

wild barramundi poached ginkgo, water chestnut and asian date 
 

fragrant green curry with char grilled duck breast 
thai eggplant finished with fresh thai basil  

full -flavoured creamy red curry with wild caught 
local jumbo prawns finished with fresh kaffir lime  

 
crispy pork belly stir-fried with garlic and greens

C H AM P A GN E  D E L AMO T T E  N V

LA  L INEA  VERT IGO  ‘25GR ’  RIESL ING   &  CASTELL I  EMPIR ICA  VERMENT INO

P I Z Z I N I  ‘ P I E T R A  RO S S A ’  S A N G I O V E S E    

&   G E S T A L T  ‘ R U L E  O F  T H I R D S ’  G SM

SW E E T  S O U L  G EWÜR Z T R AM I N E R  I C E  W I N E

HO S T E D  B Y  A N J A  L EW I S  |    C A N N Y  G R A P E S

P A U L  N E L S O N  V I O G N I E R   &   L A  V I O L E T T A  Y É Y É  G R I S E

ม ื ้ อ เล ็กๆE N T R É E

อาหารต ้อนร ับON  A R R I V A L

อาหารหล ักMA I N

ขนมหวานD E S S E R T

ITSARA
Aromatics & Thai  Long Table Dinner

THURS 31 JAN | 7.00PM


