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Emerald Bay

Sonnema Herb Vodka and St. Germain elderflower liquor, 
green tea, fresh lemon juice 

Thai–Gave
Partida Blanco Tequila, galangal and cilantro root, 
fresh lime juice, agave nectar, fresh pineapple juice

Silk Road
Yamazaki 12 year Single Malt, Thai basil leaves, 
fresh lemon juice, Calamansi honey, apple juice 

Bali Eyes
Plymouth Gin and Plymouth Sloe Gin with fresh lemon juice, 

ginger juice, sparkling water

Harvest Moon
Hibiscus and pomegranate infused Maker’s Mark Bourbon 

with fresh lemon juice, apple juice

Mae Khong
Mekong Thai Rum with sugar cane syrup, fresh lime juice, 

fresh sugar cane juice 

Tamarindo
Cruzan Single Barrel Estate Rum with mint, fresh lime juice 

and housemade tamarind puree, sparkling water

Ko Tao Sunset
Cape North Vodka with fresh lemon juice, honey, 

sparkling water, Pom Wonderful 

Non- Alcoholic
Lemongrass Thai Basil Soda  6 - Pranna Lemonade  4 

Iced Green Tea  4 - Fresh Sugar Cane Juice  6
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SPARKLING

Champagne Jacques Lassaigne Brut (Champagne, France)   18

Pinon Vouvray Brut (Vovray, France)   13

ROSES
2007 Domaine Notre Dame de Cousignac Rosé (Rhone, France)   10

2007 Domaine de la Noblaie Chinon Rosé (Chinon, France)   14 

WHITES

2006 Julien Meyer Pinot Gris (Alsace, France)   12

2004 Christian Binner Katzenthal, Riesling (Alsace, France)   15

2006 Domaine de la Pepiere Cuvee Eden, Muscadet   10

2006 Domaine Berthet Bondet (Jura, France)   15 

2006 Domaine de Chatenoy Menetou Salon Sauvignon Blanc (Loire, France)   14

REDS
2005 Domaine de Durbin Beaumes de Venise Rouge (Loire, France)   15

2006 Jean Maurice-Raffault Chinon Rouge (Loire, France)   12

2006 Lioco Indica (Sonoma, California)   15

2006 Côte Roannaise Domaine du Pavillon (Loire, France)   9

2007 St. Guilhem Patience (Pont du Guard, France)   10



|  A p p e t i z e r s |

Hoi An Peanut Rice Flats   9

Crispy Tofu Strings, Soy Lime Glaze

Tom Kha Squash Soup   10

Garlic Chive Mushroom Wontons

Sour Soup   11

Shrimp Filled Napa Cabbage Rolls, Thai Tube Tofu

Label Rouge Tandoori Chicken   10

Spinach Onion Bhaji, Mustard Lime Yogurt

Drunken Rice Ribbon Noodles   14

Tamarind Spiked Lobster

Seared Diver Scallops   14

Tom Yum, Garbanzo and Hazelnut Puree

Chef’s Selection of Satays from Pranna’s Satay Grill   30

Served with a quartet of signature dipping sauces

Salty Kaffir Lime Mint / Spicy Peanut / 

Sour Mandarin Galangal / Sweet Lemongrass Caramel
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Daikon, Seaweed and Mandarin   9

Citrus Five Herb Dressing

Grilled Smoked Paprika Cuttlefish   12

Roasted Japanese Eggplant, Maekhong Seaweed Crisp

Shaved Green Papaya “Som Tam Lao”   10

Long Beans, Peanuts, Dried Red Shrimp, Thai Bird Chili

|  E n t r ee s |

Homemade Javanese Pepper Paneer   18

Napa Cabbage, Sugar Snap Pea and Potato Stir-Fry

Grilled Kaffir Lime Lemongrass Tofu   21

Sautéed Forest Mushrooms and Morning Glory, 

Pomegranate Herb Glaze

Ginger Mint Braised Chatham Cod   28

Crab Dumplings, Corn Cilantro Cake

Wok Seared Maya Prawns   26

Saffron, Mango and Leek Risotto, Makhni Sauce

San Luam Fried Chicken   24

Crispy Bitter Melon, Cashew and Raisin Sauté

Pan Roasted Long Island Duck Breast   26

Yellow Curry, Lemongrass Cumin Rice, Passion Fruit Lassi

Cumin Crusted Hanger Steak   27

Sprouted Moong Salad, Candlenut, 

Guajillo and Winter Berry Compote

Six Spice Crusted Rack of lamb   32

Braised Shanghai Choi, Bacon Roasted Fingerlings, 

Massaman Curry Sauce

Crispy Whole Market Fish   M/P

Choochee Curry, Pomelo Watercress Salad

|  r i c e  &  S i d e s |

Mango Fried Rice   6

Lemongrass Cumin Rice   6

Spiced Sweet Potato Fries   6

Sautéed Forest Mushrooms and Morning Glory   7

Rice Needle Noodles   5
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Roasted Eggplant Raita   5

Trio of Traditional Sambals   9

Executive Chef Chai Trivedi

18-percent gratuity added for parties of 6 or more

Consuming raw or undercooked protein may increase the risk of food-borne illness


