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A FRENCH KISS WITH ASIAN FLAVUUH

KHETSIRIN PHOLDHAMPALIT
THESUNDAY MATION

alm Seafood Pavilion’s ramantic
FPaeiting on Hua Hin Beswch is the
ol Agsanand
wanirs. At the

kecation fora mare
E‘mn-:h [ mainly) seafood
olonial-style conservatory in Sofitel
Centara Grand Resoris & Villas 1 Tua Hin,
diners get a taste ofbygone grandeurand
achoice bebwesn Lhe #F-seatinteriorand
the #40 poalside seats overlooking the Gulf
The hastel's new execantive chef, Adrian
O Herdiby, lins created o tempting menu
of eontempaorary, light and healthy dish-
=S

"I was truined in traditional French
mire and those are sHll my roots, bt
adapled my cooking fora health-con-
Fcimm clientede. I'vebeen to Beijmg, Tokyo

A
W TARTARE with baph

FI g vindiorethe, s

'I'MTI.ET OF g;nJIE:I mgplahl& Mmlm:l]et
goat cheese and grilled figer prawn

and Chiang Mal and that'= reflected in the
fresh herhs and Aavours, like lemon Erass
e kaffirlime, that | usein my creations,”
says O Herlily, whin foll uprhis dm—
sical French teaining in Dublin wath an
advanced course in Thad culsine at the
Banghkok Orientals Thai Cooking

For astarter,
¥Herlihy rec-
ammends the
g tartlet of grilled
etables, Montrachet m
cheese and grilled tiger prawn
(B4, A layer of red-onion mar-
maladelines the bottorm oftthe tart,
supporting a tomato fomndue and
miousseline that is halaneed with
twir intertwined fresh EHger
prawns,
Light touches like thess
axtend to another healthy dish,
the tuna tartare with herb salad
and ginger vinnigrette (BLis0).

‘.

THE TERRACE with thve view of Hua Hin Beach,

Chef Adrian O'Herlihy 0lays some delightiul games with
hls. cusiomers tongues at Hua Hin's Palm Seafood Pavilion

The well-chilled tuna tartare is ringed
Ell'lwmmlﬁﬁrull::m;fﬂuda ﬁuﬂu pwith

op Thai bird's-cye chillies and
W'&ﬁgiognmhr. Shiso leaves, coriander,
sesame seeds and scallion provide the
herl hit along with a garnish of baby
frisee, lofla rosa and coriander leaves.

Towsted baguette slices finish the whole

i ;
Er&chnrdtuudmmimmﬂ'[—lndﬂw
theharlequin of rabbitand black
Elmnlng wrapped in parma ham, broad
and swectcorn saues [BLEO0). The
concoction of rabbit and black pasddi
i5 carved in hall disgonally and are
beside Irish-style chive-potato hash
topped with corn anues.
The restaurant brings o stzzhe to the
?mhmPﬂdw with itz harbecie bul-
gk = an array of fresh seafood, meats amnd
dlesserts for BELS00 net per persan. Bat
if clussic French dishes are what you're
after, drop by the hotel sather restanrant,
the Railway, which serves a Cafe de Parig
dinner bufict for Bu;rm net
?ET bouil-

Bxpect foie
lnbaisee ::Ind-mn in 'nrlmz SANGE,

VAT AGLANCE

The restaurant is open dally fram 7
to 10.30pm, Call (032 251 2021-38
extension 710, The patio sarves
lunch and snacks daily frarm 10am
to Bpm furtil_ll.leﬁts redaing at the
pool or by i

.4




