
Flavours of the 
Andaman & Gulf 

A celebration of coastal flavours, heritage 
recipes, and Southern hospitality. 

THB 1,300++ for two persons 

Every Tuesday

A Southern Thai Khantoke 
Dinner for Two 

Every Tuesday, discover the vibrant cuisine of 
Southern Thailand, where bold spices, fresh 
seafood, and coastal village traditions come 
together in a beautifully curated Khantoke-style 
feast. 

Khao Yum Pak Tai – Southern herb and rice salad with 
shallots, chilli, lemongrass and pomelo 
Phuket-Style Braised Pork Belly – slow-cooked in a 
rich savoury-sweet soy sauce inspired by Hokkien 
heritage 
Nam Prik Jorn with Prawns – spicy shrimp paste dip 
served with fresh accompaniments 
Grilled Pork Collar marinated with Thai herbs 
Climbing Wattle Omelette – a distinctive Southern 
delicacy 
Khanom Jeen Nam Ya Pu – fermented rice noodles 
with fragrant coconut crab curry 

Prices are in Thai Bahts and subject to 7% government 
tax and 10% service charge. 

Tel: +66 77 960 888
WhatsApp: +66 92 285 9924
E-mail:  reservations@thelamaisamui.com 
thelamaisamui.com 
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Enjoy a selection of regional favourites including: 



Soul of Isan Cuisine

A flavourful journey through Thailand’s 
most expressive & beloved regional cuisine. 

THB 1,300++ for two persons 

Every Thursday

A Northeastern Thai 
Sharing Feast for Two

Every Thursday, experience the bold and vibrant 
flavours of Isan, Thailand’s northeastern region 
known for its fiery spices, fermented traditions, 
and rustic village cooking.

Som Tum – refreshing green papaya salad with sweet, 
sour, and spicy notes 
Isan Grilled Chicken – slow-grilled and marinated with 
aromatic herbs 
Spicy Beef Salad (Nam Tok) – grilled beef tossed with 
lime, chilli, shallots, and roasted rice powder 
Isan Mushroom Curry – rustic, spicy soup-style curry 
Sai Krok Isan – traditional fermented Northeastern 
sausage
Nam Prik Mackerel Dip – served with fresh herbs and 
vegetables 
Krayasat – traditional sticky peanut & sesame sweet 

Prices are in Thai Bahts and subject to 7% government 
tax and 10% service charge. 

Tel: +66 77 960 888
WhatsApp: +66 92 285 9924
E-mail:  reservations@thelamaisamui.com 
thelamaisamui.com 
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This lively sharing feast features beloved regional 
classics: 



Taste of Lanna

Join our warm and authentic celebration 
of Lanna culture and Northern Thai 
hospitality. 

THB 1,300++ for two persons 

Every Friday

A Northern Thai Khantoke 
Dinner for Two

Every Friday, travel to the mountains of Northern 
Thailand with a traditional Lanna Khantoke feast, 
showcasing comforting curries, aromatic herbs, 
and time-honoured recipes. 

Nam Prik Noom – roasted green chilli relish 
Nam Prik Oong – rich tomato and minced pork dip 
Sai Oua – Northern Thai herb sausage 
Keb Moo – crispy pork crackling
Fresh & Steamed Organic Vegetables 
Gaeng Hang Lay – slow-braised pork curry with 
ginger and peanuts 
Mango Sticky Rice – sweet mango with coconut 
sticky rice

Prices are in Thai Bahts and subject to 7% 
government tax and 10% service charge. 

Tel: +66 77 960 888
WhatsApp: +66 92 285 9924
E-mail:  reservations@thelamaisamui.com 
thelamaisamui.com 
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Highlights include: 


