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The Feast of Art
ELEVATED THAI MENU
& WINE PAIRING

by Dr. Loosen

Saturday, 27" February 2026
6:30 pm onwards

Explore a unique culinary journey where the
artistry of Thai cuisine is crafted by Chef Et from
Jaras, expertly paired with prestigious German
wines from Dr. Loosen and premium American
wines from J. Christopher Estate.

THB 3,999++ per person
RSVP: 032 616 999

Special Guest
Ernst L.oosen of Dr. L.oosen

Internationally Acclaimed Winemaker

» Decanter Magazine Hall of Fame 2005 « The world's top 10
white winemakers, Decanter's 2005 Man of the Year

* International Wine Challenge White Winemaker
of the Year 2005 « World's Best Vineyards 2024
(Top 10) « Top 100 Winery 2024 « Germany'’s Winemaker

of the Year 2001
i 6 ACHRISTOPHER
ol INTERCONTINENTAL. s

HUA HIN RESORT

Enjoy an exclusive 250/0 early-bird discount, when you book and prepay by 10 February 2026



THE FEAST OF ART MENU €&
WINE PAIRING BY DR.LOOSEN

*

AMUSE-BOUCHE

Thai Coconut Crépe Crowned
with Hua Hin Caviar

Northern-Style Minced Tomato Salad
with Zesty Herbs

Golden Spring Roll Filled
with Hua Hin Crab Curry

Crisp Hua Hin Oyster Fritter in Airy Egg Batter

PAIRED WITH DR. [_RIESLING DRY VINTAGE 2023

APPETIZER

Housemade Grouper Fish Noodles
with Hua Hin Pineapple, and Smoked Scallop

Pranburi River Prawn Pomelo Salad
with Spicy Dressing

PAIRED WITH DR. [OOSEN WEHLENER SONNENUHR
RIESLING GG VINTAGE 2021

SOUP

Charred Pumpkin Broth with Grilled
Hua Hin Rock Lobster, and Native Herbs

PAIRED WITH VILLA WOLF PINOT GRIS VINTAGE 2023

MAIN - A DUET OF CURRIES

Char-Grilled Kamphaeng Saen Thai Angus in
Cassia Leaf Curry with Phetchaburi Fleur de Sel

or

Char-Grilled Hua Hin Tiger Prawns Smoked
with Coconut Husk in Herbal Chu Chee Curry

PAIRED WITH J. CHRISTOPHER VOLCANIQUE PINOT
NOIR OREGON, USA VINTAGE 2019

DESSERT

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

PAIRED WITH 2003 URZIGER WURZGARTEN
RIESLING AUSLESE
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