


THE FEAST OF ART MENU &

WINE PAIRING BY DR.LOOSEN 

A M U S E - B O U C H E
Thai Coconut Crêpe Crowned

with Hua Hin Caviar

Northern-Style Minced Tomato Salad
with Zesty Herbs

Golden Spring Rol l  Fi l led
with Hua Hin Crab Curry

Crisp Hua Hin Oyster Fritter in Airy Egg Batter

Pa i r e d  w i t h  D r .  L  R i e s l i n g  D r y  V i n t a g e  2 0 2 3

A P P E T I Z E R
Housemade Grouper Fish Noodles

with Hua Hin Pineapple,  and Smoked Scal lop

Pranburi  River Prawn Pomelo Salad
with Spicy Dressing

Paired with Dr. Loosen Wehlener Sonnenuhr
Riesling GG Vintage 2021

D E S S E R T

Black Coconut Pudding with Monsoon Valley Red Wine Jelly,
Paired with Jasmine-Scented Dumpling Stuffed with Young Coconut,

Pranburi Palm Sugar, and Peanuts, Served with Vanilla Ice Cream

Pa i r e d  w i t h  2 0 0 3  Ü r z i g e r  W ü r z g a r t e n
R i e s l i n g  A u s l e s e

S O U P

Charred Pumpkin Broth with Gri l led 
Hua Hin Rock Lobster,  and Native Herbs

Pa i r e d  w i t h  V i l l a  W o l f  P i n o t  G r i s  V i n t a g e  2 0 2 3

M A I N  –  A  D U E T  O F  C U R R I E S

Char-Gri l led Hua Hin Tiger Prawns Smoked
with Coconut Husk in Herbal  Chu Chee Curry

Char-Gri l led Kamphaeng Saen Thai  Angus in
Cassia Leaf Curry with Phetchaburi  Fleur de Sel

Pa i r e d  w i t h  J .  C h r i s t o p he r  V o l c a n i q u e  P i n o t
N o i r  O r e g o n ,  U S A  V i n t a g e  2 0 1 9

or


