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TAMARIND VILLAGCE
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THE CELLAR & TH CAVE

A CULINARY EXPLORATION OF
AFFINES CHEESE & FRENCH WINES

AT TAMARIND VILLAGE

Ruen Tamarind Restaurant

Thursday 4" June 2026
18:30 — 21:30 HRS.

THB 2,400 net per person




CHEESE TABLE

Soft
Brie de Meaux * Livarot ¢ Brillat-Savarin
Pont L’Eveque ¢ Epoisses * Camembert

Semi-soft
Tomme de Savoie ¢ Saint Nectaire
Ossau Iraty « Munster cumin

Semi-hard

Beaufort Hiver « Morbier * Comte 18 months
Cavern aged Swiss Gruyere * Manchego 6 months

Goat

Fresh goat cheese ¢ Sainte Maure ¢ Chabichou

Blue
Roquefort « Bleu D’ Auvergne

STARTERS
Salad bar

Blue cheese, pear & walnut salad

aﬁm‘ug% ’gme{ LAZIDAUN

Goat cheese & honey puffs
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Paté crotite (Chicken, duck & Foie gras)

Umveutiniy

Prawn & pomelo salad
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LIVE STATION
Caesar salad
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Crispy-fried mozzarella sticks
Provencale dipping sauce
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ENTREES — BBQ

Lemon spaghetti grilled river prawns
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Grilled rib-eye
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Thai marinated pork neck
Spicy Thai dipping sauce
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Grilled kaprao sausage
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7-hour braised lamb shoulder
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Thyme & garlic roasted vegetables
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LIVE STATION - CARVERY

Roasted whole Wagyu striploin
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French Aligot — Cheesy mashed potato
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DESSERTS

Cheesecake mulberry coulis
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Bounty
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Coconut dacquoise, dark chocolate mousse
coconut cream, caramelised cocoa nibs

Banana
v 4=
nalguazlnFenlnuanniuls

Rum flambéed banana
white chocolate ganache & mousse
black pepper caramel, coconut streusel

Tropical fruit platter
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