Experience exclusive pop-ups and
restaurant takeovers with Nat Thaipun
as the celebrated chef, best-selling author,
MasterChef winner and Pullman Food and
Beverage Ambassador brings her
contemporary Thai Australian cooking to
Pullman Hotels across Asia Pacific.




eullman x NAT THAIPUN

HOTELS AND RESORTS

PRESENTS

‘ OYSTERS (Minimum 3 per serve)
Pacific oysters, coconut-lemongrass
dressing, finger lime pearls, makrut lime oil

LARB TARTARE
Tajima wagyu tartare, pickled shallots &
chilli, Thai larb dressing, sago cracker

SCALLOP & GINGER
Victorian scallop crudo, ginger-lime
dressing, chilli oil, citrus zest

LANMB RIBS
Loddon Valley baby lamb ribs, Panang
curry glaze, cucumber relish

DESSERT

Chef’s selection of sharing
desserts




