Our executive chef Pim Techamuanvivit, who took the helm of nahm in 2018, calls herself a cook first and foremost.
She sees herself as a link in a long chain of Thai women, who have long been the cooks, teachers, and keepers of our
culinary heritage. Her food is a mélange of family recipes, the taste from her childhood, and her research in antiquarion
cookery books written by aristocratic Siamese women, some of these books can be dated back to the late 19th to
early 20th century.

Having been awarded a Michelin star for our excellence for eight consecutive years, nahm has made it our mission to
support local farmers, producers, and artisans. Itis our belief that our cuisine can only exist as a part of this sustainable
culinary ecology. We showcase products from local farmers and makers we are proud of, from the rice to the plate
Wwe serve it on.

Our tasting menu invites you on a journey into Thai cuisine. We begin with a selection of canapés, your choice of two
shared entrees, a personal choice of soup, and your choice of a dish from each section of the main course to share.

We invite you to finish your meal with the final course, a personal choice of dessert.



~ botany ~

the dishes are serve family style intended for a convivial sharing experience; the whole table
have to order together. the number of guests at the table determines the portion sizes

91M13719
conopPeés
wiageunan hed sorn Klin
wild mushrooms, coriander, pickled garlic, and peanuts on rice cracker
disauwi miang nopakao
miang of pomegranate, green mango, and herbs served on betel leaf

esianinges
entrées
dhmenliinea UM dok mai tod
edible floral fritter delight
awddiath laap kua hed pa

spicy chiong mai laap of wild mushroom tossed with herb
and crisp alliums served with fresh vegetable

211158151
main course
audwiath tom yum hed
tom yum soup of mushrooms, and chili jom
sininseady nahm prik ong tao hu

relish of wild tomatoes, tofu, and fermented dried bean
served with fresh herbs and greens

~

Sfastumaldi massaman pollamai
massaman fruit with grilled and burnt shallots
Wsslngannssa piroth gai unagaan
‘angry” plant-based meat
Aadngaliuas pad pak goot
stir-fried young fiddlehead ferns

VHNTNUY

individual choice of dessert
uzndn life cycle of coconut

or

Wihia dew of the hive

or

lume textures and taste of pandan

3,900 per person

2900 toilormade wine pQiring per person

nuts are used in many dishes, please inform us of any dietary restrictions
all prices are subject to 10% service charge and applicable government taxes



Q la carte

21119719
canapeés

HinaUNAY
hed sorn klin

wild mushrooms, coriander, pickled garlic,
and peanuts on rice cracker

520

| v
LHSIUNIM
miang nopakao
miang of pomegranate, green mango, and herbs

served on betel leaf
520

21vsiSaningos

entrées

) %
fhnenliinea

yum dok mai tod
edible floral fritter delight
740

awdariath
loap kua hed pa
spicy chiang mai laap of wild mushroom tossed with herb

and crisp alliums served with fresh vegetable
720

nuts are used in many dishes, please inform us of any dietary restrictions
all prices are subject to 10% service charge and applicable government taxes
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Q

soup

anduviath
tom yum hed
tom yum soup of wild mushrooms, and chili jom

450

i 2
IN5092N
relish

in3nseudni
nahm prik ong tao hu
relish of wild tomatoes, tofu, and fermented dried bean

served with fresh herbs and greens
760

TN
curry

Waaiupaldi
massaman pollamai

massaman fruit with grilled and burnt shallots
680

)

stir-fried

W35 Ingannssu

piroth gai unagaan
‘angry” plant-based meat
780

Aadngalnuag
pad pak goot
stir-fried young fiddlehead ferns
640

nuts are used in many dishes, please inform us of any dietary restrictions
all prices are subject to 10% service charge and applicable government taxes



