THAI FESTIVAL IN MOSCOW 2024
THAI CULINARY MASTER CLASS

Tanckmnmn kynuHapHbl mactep-knacc (AT HERMITAGE GARDEN)
[lpucoeaAnHANTECH K HaM, YTObbI MONPO6oBaTb TANCKUWN BKYC

AUGUST 2 \_

18:00-19:00 PAD THAI (CHEF LEONARD )
19:00-20:00 KHAO PAD SUPPAROD (CHEF LEONARD)

REMARK: THE MENUS ARE SUBJECT TO CHANGE, DEPENDING ON AVAILABILITY OF INGREDIENTS
MprMeyaHne: MeHIO MOXET 6bITb M3MEHEHO B 3aBUCUMOCTI OT Ha/IMUYUS UHTPeANEHTOB.

J AUGUST 3 13:00-14:00 SUKIYAKI & SALAD (cHEF ToM)

14:00-15:00 RICE PORRIDGE with MANGO PUREE (CHEF ANDREY)
15:00-16:00 PAD THAI (CHEF POM)

16:00-17:00 RICE PORRIDGE with MANGO PUREE (CHEF ANDREY)
17:00-18:00 FRIED RICE & SALAD (cHer ToM)

REMARK: THE MENUS ARE SUBJECT TO CHANGE, DEPENDING ON AVAILABILITY OF INGREDIENTS
MpriMeyaHne: MeHIO MOXET 6bITb M3MEHEHO B 3aBMCMMOCTU OT HaIMUMS MHIPEAVNEHTOB.

/ AUGUST 4\
13:00-14:00 MASSAMUN CURRY & SALAD (cHerF TOM)

14:00-15:00 RICE PORRIDGE with MANGO PUREE (CHEF ANDREY)

15:00-16:00 KHAO SOI (CHICKEN) (CHEF POM)

16:00-17:00 CHICKEN with TAMARIND & RED WINE SAUCE (CHEF TOM)
17:00-18:00 RICE PORRIDGE with MANGO PUREE (CHEF ANDREY) /

REMARK: THE MENUS ARE SUBJECT TO CHANGE, DEPENDING ON AVAILABILITY OF INGREDIENTS
MprMeyaHme: MeHIO MOXET BbITb M3MEHEHO B 3aBUCMMOCTY OT HAIMYMSA UHIPEANEHTOB.
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