30 OCTEEERS? 025

FIRST-EVER
P eatre

“THB 2,499+ + per pers

Limited seats available | Brlng your own wine; no corkage fees

Enjoy a four-course Mediterranean-Thai fusion menu with a dual main course — @ culinary journey
inspired by Executive Chef Ivo and crafted by our experienced Chef de Cuisine, Chef Lek.
A gastronomic journey like no other awaits you.

-

Book your seats now. Tel: 032 616 999 Email: ichh.dining@ihg.com or Line: @interconhuahin

MENU
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IN THE KITCHEN
MEDITERRANEAN-THAI FUSION CREATIONS

Seared Foie Gras

wans1deav idswaunaulUatandsa wazsaawasabu

Deep-Fried Crab Claw
MUUNaanSsau Id3SWAUEDATLLLAZNATAQ

Hua Hin Scallop Tartare
MSMSkagwadkIRU AULLUILINNBT

House-Smoked Duck Teriyaki
anasundugaslouwa siayaatnasana

e Brehle

Hua Hin Rock Lobster Beignet with Thai Herbs
WulgdaaudlnaskiRu laswnugaaUaduazayulwsing

et

Hua Hin King Tiger Prawn Carpaccio
msuslsAvangidaroku @swausaaiun lduaalumsn uazu:nsa

e

Red Curry Roasted Pumpkin Soup with Seared Quail
gUWanavgvouaviialdswavunansngotaludawanavmsitua
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Spicy Pineapple & Lemon Sorbet
BasWAduU:sala:lauduSaLNG

oo fher Fosflefonan

Hua Hin Lobster Ravioli
served in yellow curry sauce, mud crab sprlng roll & ikura
s13loaSoualnaskIRU IESWAUBDAIIAYAKSIKADY UalUo: Jn:la ua_IUUa“lansh

Do T Begihel,

Braised Australian Lamb Shoulder
Served with potato fondant, stir-fried broccolini, massaman sauce, crispy shallots, sakura mix
UAUUA=DDALOSIEEAU IFSWAULTUWSOWDLaDY UsanlAalinag sadUualu Kaulded Laadasins:

Curry Lava Cake
with Baileys spiced chocolate sauce, tofu ice cream, honeycomb
LANLADSAD Id3SWAUBDadanlataawagdinSavina [oAnSULANK La:sviNvKIU

Be the very first to experience a Chef’'s Table where the kitchen becomes your stage.



