KHAO LANG LANNA FS
Good Luck All Year \E/

Amuse Bouche
Cabbage Roll / Charcoal Tart / Crispy Fried Cabbage / Banana Gel

Fish Larb / Northern Chili Paste / Seabass/ Red Radish Pickle / Fennel Cream Mousse /
Thai Watercress & Northern Pepper Powder / Micro Cilantro.

Ruby of Siam
Siamese Ruby Pomelo Salad / Grilled Mantis Shrimp with Nan Salt Flowers /
Grapefruit Sorbet / Crab Paste Caviar Drops / Royal Project Beetroot Compote

Chiang Mai Vegetable Consommé
Snow Fish /Surat Thani Turmeric Mousse / Fish Roe with Mae Sariang Chilies /
Organic Ceylon Spinach Flowers / Moon Jade Tamarind Jelly Wiang Ping Rose.

Tortellini with Pork Filling in “Nam-Ngiaw”
Lamphun Black Garlic Sauce / Golden Chiang Mai Tamarind Cocoa Tuile / Pork Cracklings /
Chili Oil / Purple Cabbage cooked Turkish Style.

Whispering Love Sorbet
Little Sweet Tamarind / Nan Salt Flower / Lavender Flower / Nan Community Liquor.

Ab Koong Kwan Payao
Espuma Sauce / Nan River Prawn / Chiang Mai Herbed Quinoa / Yuzu Leaves Tempura /
Ginger, Lemongrass, and Galangal smoked Bread Stick

North’s Khan-Toke
Wagyu Beef Shank Hang Lay Curry / Siamese Pomegranate Orange Salad /
Namprick Ong - Northern Thai Chili Paste / Fermented Chicken / Pork Cracklings /
Lanna Sticky Rice / Jasmin Rice lightly roasted with Doi-Chang Coffee Beans

Poo Lae-Colada
Chiang Rai Phu Lae Pineapple / Chiang Mai Cocoa /
Nan Coconut Sorbet with Jasmine Flower and Ban Phaeo Coconut Cream.

Petit Four
Chiang Mai Strawberry Cream Cheese Tart, Lychee and Rose Gummy,
Thai Fried Banana served in a Cone, Chocolate Truffle Cacao




