
awaits you.

Since 1983, Sala Rim Naam has been the gracious host to thousands of diners, providing 

this experience unforgettable for every guest.

On this captivating journey, prepare to be enchanted by the harmonious fusion of authen-

presence, ensuring you feel warmly welcomed and right at home throughout the experi-
ence.

extraordinary experience.

recommend taking photos and videos of the show, as some of the performances presented 
are rare and very captivating.

Khob Khun Ka



Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.

THB 2,800++ per person
4 Glasses Pairing THB 1,980++ per person

Banana blossom salad with crispy chicken

Crab meat with coconut cream and fresh lemongrass 

coriander, mint, lime juice, and chilli

Squid in black broth infused with garlic, lemongrass, and fresh coriander 

Red snapper with sweet basil sauce

Wok-fried chayote leaves with soy sauce, mushroom sauce, garlic and chilli

Steamed jasmine rice infused with pandan leaves

bitter orange, pandan-infused syrup and lychee sorbet

Petits fours



Banana blossom salad with chicken

Crab meat with coconut cream and fresh lemongrass 

coriander, mint, lime juice, and chilli

Grilled river prawns with tom yum and young coconut

Red snapper with sweet basil sauce

Wok-fried chayote leaves with soy sauce, mushroom sauce, garlic and chilli

Steamed jasmine rice infused with pandan leaves

 
Mango sticky rice with coconut ice cream

Petits fours

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.

THB 3,400++ per person
5 Glasses Pairing THB 2,450++ per person



Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.

Glass 1 | Starters 
2023 Riesling, Tradition, Weingut Robert Weil, Rheingau, Germany

Fresh citrus, green apple and vibrant acidity

Glass 2 | Soup
2023 Chardonnay, Petit Chablis, Simonnet-Febvre, France

Glass 3 | Main Course
2023 Pinot Noir, Vincent Cocherel, Bourgogne, France

Red cherry, subtle earthiness and silky tannins

Glass 4 | Dessert

4 Glasses Pairing THB 1,980++ per person



Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.

Glass 1 | Starters 
2023 Riesling, Tradition, Weingut Robert Weil, Rheingau, Germany

Fresh citrus, green apple and vibrant acidity

Glass 2 | Soup
2025 Domaines Ott Rosé, Provence

Glass 3 | Seafood Course
2023 Chardonnay, Petit Chablis, Simonnet-Febvre

Glass 3 | Main Course
2023 Pinot Noir, Vincent Cocherel, Bourgogne, France

Red cherry, subtle earthiness and silky tannins

Glass 4 | Dessert

5 Glasses Pairing THB 2,450++ per person


