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nngualaliilu ‘City of Gastronomy’ (2957985546 WINaIAI52IMS5

“PERANAKAN” means recreating the true spirits of Phuketian Culture. This menu is therefore the
culinary expression of Phuketian tradition. Phuket was the first “City Of Gastronomy” elected by
UNESCO in Asia.

OUR PERANAKAN MENU

27119219 STARTERS

PP anduilannifin ANDAMAN FISH CAKE
Deep Sea King Mackerel - Coco Flakes - Our own Red Curry sauce - Organic Kaffir Lime Leaves.

‘P \AuuTAn GIAM GOl
Organic Steamed Dumpling - Blue Swimmer Crab - Crispy Shallot - Caramelized Tamarind & Chilli
... old days Phuket street favorite

PR Aedurtinunatay “SAM BAI KOR LEANG”

Deep Sea Tiger Prawns - Thai garlic - Thai Organic Turmeric - Sea Grape Caviar -
Served in Young Coconut Shell

2§1) SOUP

PP nsrudlunrdu KRAREE MAI FHAN
Unique Recipe by Dr. Kosol Tang-Uthai’'s Mother, Phuket City’s Deputy Mayor and President of
Peranakan Phuket Association - Free Range Chicken simmered in fresh Coconut Milk -
Foie Gras - Our Homemade Curry, Rice Noodle.

#15u'lma MAIN COURSE

usjday MOO HONG(OR DUCK)
“Sloane” Prime Organic Pork Belly or Free Range “Klong Pai” Korat Barbary Duck-
Chef’s Organic Rice Berry “Mantou” Bun - Chilli Lime Dressing -
Pako Fern - “Koong Siab” Phuket preserved Shrimp - Smoked Coconut Husk.
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PP wasunAuunvgidlatdunsd PERANAKAN TUMEE KING MACKEREL

A Heritage Phuketian Peranakan Recipe! - Homemade Curry of Fenugreek — Black Diamond Garlic
- Okra from our Garden - Garcinia - Rich Coconut Cream- Turmeric-"Phao Lang” Char-grilled organic
turmeric sticky rice wrapped in banana leaves stuffed with ‘Ching Chung Fish’ Chilli relish

2u1iU DESSERT

a1 TUBO
Baba Heritage Recipe! - Andaman Bird's Nest - Adzuki Beans - Sweet Potato - Taro - Ginkgo -
... coconut cream Tubo is a family gathering Phuketian dessert.!.

‘P MEDIUM HOT “®® HOT ‘MMM VERY HOT
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BLUE ELEPHANT
Cooking sSchool & Restaurant
BANGKOK




