BASIL X SAMSEN VILLA
AN EXCLUSIVE WINE DINNER COLLABORATION

SATURDAY 27" SEPTEMBER 2025

KONG KIN LEN
Mee Grob @ Q)

Royal Thai crispy rice vermicelli with prawns and signature sauce
Gramona Imperial Brut
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Basil’s Signature - Koy Pla Salmon ©>
Spicy salmon tartare prepared in northeastern Thai style, complemented by onions, roasted rice powder
and sawtooth coriander, delivering a fresh and tangy flavor

Samsen Villa’s Signature - Yum Toa Pu Goong B> w
Wing bean salad with prawns, chilli jam, fried shallots and coconut flakes
Delta Estate Marlborough Sauvignon Blanc
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Basil’s Signature - Por Pia Lui Suan Poo D ¥ o
A delightful infusion of galangal and coconut milk in a refreshing take on classic spring rolls, packed with crab meat, sweet basil, sawtooth parsley
and a medley of vibrant Thai salad ingredients served with a zesty, spicy sauce

Samsen Villa’s Signature - Moo Swan Chan Jed o
Deep-fried marinated pork with coriander seeds, cumin seeds, palm sugar, fish sauce and soy sauce
Bestheim Rayon de Lune Gewdirztraminer
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Basil’s Signature — Moo Grob Kratiam Dum T3 Do ¥
Crispy pork belly with spicy kale and black garlic

Samsen Villa’s Signature — Tod Man Pla Dy
Wok-fried curry fish cakes served with cucumber salsa
Tenuta Garetto Giassa Grignolino d’Asti

Basil’s Signature — Gaeng Phed Ped Yang P> 0
Succulent roasted duck breast in a rich and aromatic red curry with lychee, cherry tomatoes and eggplants
topped with fresh coconut milk and finely chopped kaffir lime leaves

Samsen Villa’s Signature - Massaman Nua O >
Massaman curry with beef, potatoes and fried shallots
Chdteau Maucoil Tradition Chdteauneuf-du-Pape

Basil’s Signature - Bua Loy Kati Dum @ ol
Taro and pumpkin balls served in sweetened black coconut milk with salted egg sponge

Samsen Villa’s Signature — Samsen Banana ol 0
Deep-fried paper roll with banana, wild honey and cheddar cheese
Gramona Vi de Glass Gewtirztraminer

THB 2,200++ PER PERSON (WITH WINE PAIRING)
THB 1,200++ PER PERSON (FOOD ONLY)



