AKKEE

THAI DELICACIES & TASTING COUNTER
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Special Menu for July 2025
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Yellow Fin Tuna from Songkhla
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Yellow Fin Tuna Salad with Roasted Peanut and Herbs
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Steamed Yellow Fin Tuna Curry in Banana Leaf
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Small Bite
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Coconut Pancake with Pork

+ t;\m%m 990 UM + Add on 110 / pcs.
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Cucumber stuffed with Grilled River Prawn

+ n\w}jz)ma 9Wo UM + Add on 120 / pcs.
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Thai Mussel Ko-Lae

+ n\myms 990 UM + Add on 110/ pcs.
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Thai Wafer topped with Chicken Curry

+ t;‘m%m 900 UM + Add on 100 / pcs.

é% = The dish can be made vegan.
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4 pcs.
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4 pcs.
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4 pcs

- 620 Baht -

- 650 Baht -

- 420 Baht -

- 450 Baht -

. - 430 Baht -

. - 390 Baht -

Please inform our staff of your allergies.
All prices are subject to 10% service charge and 7% VAT.
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Grilled
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Grilled 14 Days Dry Aged Beef Tongue - Price by Weight -
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Thai-Wagyu Striploin from Sakon Nakorn 400g. / 3,350 Baht
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Grilled Tri-Tip of Thai-Wagyu Beef 120 grams - 560 Baht -
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Grilled Pork Collar with Jaew Aromatic Chilli -390 Baht -
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Roasted Free Range Chicken Smoked with Sugar Cane - 420 / 750 Baht -
serve with Burnt Tomato Relish Half / Full
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Pan Fried
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Crab Omelette - 550 Baht -
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Curry
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Southern Orange ( color of curry and 2 lind of orange juice )
Curry of Coral Catfish with Coconut Shoot and Thai Southern Creeper Fruit - 820 Baht -
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Southern Curry of Chicken with Young Nipa Palm - 740 Baht -
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Mackerel Innards Curry with Chicken Liver, Tuna, Cockle and Prawns - 760 Baht -
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Red Curry of Pumpkin and Crab Fat, -1,120 Baht -
Recipe from M.C. CHANDCHAROEN RAJANI
+ tr‘?w\lﬁt}aqzﬂf @#o um + Add on Crab Omelette 550 Baht

. Please inform our staff of your allergies.
= The dish can be made vegan. All prices are subject to 10% service charge and 7% VAT.



Fy)
m%n
Relish
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Grilled River Prawns with 3 kinds of Orange Relish with Fried Fish of the Day - 620 Baht -
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Nahm Prik Loong Reuaa from Chao Chom Sadab in the Reign of King Rama V - 550 Baht -

- Shrimp paste Chili Relish with Sweet and Salty Pork Belly, Crispy Catfish,
Fermented Garlic and Salted Yolk
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Fermented Fish Relish with Salted Hump of Beef - 610 Baht -
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Stir Fried Pork Collar with Dried Shrimp Realish - 580 Baht -
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Stir-Fried River Prawns with Vermicelli, Shrimp Paste, Stink Beans - 650 Baht -

Climbing Watter and Pickle Garlic
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Stir-Fried Cowslip Creeper with Blue Swimmer Crab Meat - 590 Baht -
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Stir Fried Thai-Wagyu Picanha with Oyster Sauce and Thai Basil - 620 Baht -
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Salad
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Grilled Beef Salad with Fresh Coconut Cream and Fresh Nutmeg - 580 Baht -
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Rlver Prawns Wlth Herbs, Pineapple and - 630 Baht -
Fermented Fish Sauce ( Bu-Du ) from Sai Buri
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Plah - Comb Pen Shell with Herbs and White Turmeric - 600 Baht -
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Northern Style Beef Larb with Bone Marrow - 570 Baht -

% — The dish b i Please inform our staff of your allergies.
- € disii can be made vegar. All prices are subject to 10% service charge and 7% VAT.
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Soup

A\ ! ) %sg
UNMYIAIU AN NINT190Y

Roasted Duck Soup with Young Coconut - 590 Baht -
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Clam Soup with Tamarind Leaves - 550 Baht -
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Northern Spice Soup of Free Range Chicken - 540 Baht -
and Vietnamese Coriander ( Sanpatong Style ) ﬂ%
Rice
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Organic Phetratri Brown Rice from Rice Academy, Lam Plai Mat District, Burirum - 60 Baht -
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Organic Orawee White Rice from Rice Academy, Lam Plai Mat District, Burirum - 50 Baht -
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Organic Khaowisut Sticky Rice from Rice Academy, Lam Plai Mat District, Buriram - 40 Baht -
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( Price per Person with Unlimited Refill : 65 Baht )
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Fruit
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3 Assorted of Seasonal Fruits - 390 Baht -
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Dessert
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Custard Apple in Coconut Syrup serve with Fried Mung Bean Wheel Cookies - 390 Baht -
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Santol in Syrup with Steamed Sesbania Flower
with Rice Flour, Grated Coconut and Palm Sugar. - 430 Baht -
DandN )
L&l)@zu@u@nuwuwn@w@n
Lychee in Citrusy Syrup with Golden Yolk Sweet - 430 Baht -
% = The dish can be made vegan. . Pl.ease inform ou.r staff of your allergies.
All prices are subject to 10% service charge and 7% VAT.
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small dish for pairing with beer
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Fermented Pork Skin Grilled in Banana Leaf with Egg 250
lan ez dlng-1nfatae 120 i
Grilled Tri-Tip of Thai-Wagyu Beef 120 grams 560
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Grilled Pork Collar with Jaew Aromatic Chilli 390
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Sun Dried and Salted Beef with AKKEE Hot Sauce 230
Seasonal Insects and Bugs
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Fried Baby Cicada 260
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Coconut Worm 220
wuaulilinan
Deep Fried Bamboo Worm 220
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Roasted Subterranean Ant 250
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Fried Young Cicada 230
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Fried Cockchafer 200
Insects and Bugs
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Fried 3 assorted of Insects or Bugs 260
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Grass Hopper House Cricket  Giant Cricket Silk Worm
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Cricket Cicada Giant Egg Cricket  Mole Cricket

Please inform our staff of your allergies.
All prices are subject to 10% service charge and 7% VAT.



AKKEE

THAI DELICACIES & TASTING COUNTER

Dinner Set Menu

-2,850 Baht per Person -

4 Starter / 5 Main Course / 1 Dessert

Pairing
Thai Craft Beer &

Sato Pairing
7 Glasses : 1,120 Baht 7 Glasses : 1,850 Baht

Wine Pairing

The set menu includes 4 appetizers for each person
and 5 main course to be sharing with the whole table
and one dessert for each.
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Please inform our staff of your allergies.
All prices are subject to 10% service charge and 7% VAT.



