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Inspired by Chiang Mai's vibrant culture, The Gad Lanna embraces the essence of a traditional Gad, Chiang Mai’s local
word meaning market, serving authentic Northern cuisine prepared with organic seasonal ingredients sourced from the Royal
Projects and local farms, by our experienced chefs who have a deep understanding of the local produce and the traditional
cooking methods. Indulge yourself in the flavours that tell a captivating culinary story.
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BREAKFAST PLATES
Miso Mushrooms Breakfast ©) @) @) 330

Miso mushrooms, spinach, broccoli & poached egg
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Sweet Corn Fritters ©)@) 290
Sweet corn fritters, crushed avocado, poached egg, tomato & chili salsa
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NOURISHING BOWLS
Seared Yellow fin Tuna & Grilled Avocado @& 385

seared tuna with grilled avocado, bulgur wheat, pickled cucumber salad with fennel
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Chicken Breast Nourish Bow 365
Chicken Breast with a grains & lentils, sweet potato, cauliflower, radish & avocado,

wheatgrass dressing on the side
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Shakshuka & Turmeric Raita ©® @ 330
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Yam Naem Khao Tod ¢

265

Traditional salad, crispy rice balls, fermented pork sausage & garden-fresh herbs, fish sauce
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Mieng Kham @) @) 195
Betel leaf, lanna condiments, sour pork
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Tam Som-O @ ) 165
Pomelo, bird’s eye chili. thai eggplant, lemongrass, fermented crab, dried shrimps, roasted peanuts
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Tam Khanun @ @) 175
Jack fruit, deep-fried pork fat, ginger, garlic, shallot, kaffir lime leaf
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Chiang Mai Mushroom Larb @) 200
Organic mushroom relish, coriander, roasted eggplant, scallion, red onion
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All skewers are served 3 pieces per order 1@vaz 3 151

Chicken Thighs | Nam Jim Jaew @ 183
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Chicken Liver | Nam Jim Jaew Waan () 165
suld@uulsd dhanusmnu
Duck Breast | Mala Powder () 175
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Salmon Belly | Fermented Soy Sauce () 200
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Pork Belly | Nam Jim Jaew @
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Pork Meatball | Nam Jim
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Thai Wagyu | Mah Kwan (Wild Pepper & Salt) ) 195
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King Oyster Mushroom | Mushroom Garum (/) () 160
AR5 UI YoaNITH
Organic Zucchini | Mala Powder () 155
ghineaiunia wian
Egg & Sesame Grilled Sticky Rice | Khao Jee © 185
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An ancient Northern Thai “Lanna” dish where protein such as meats, fish or seafood are marinated with a fragrant chili paste, wrapped in banana leaf, then either

steamed, grilled or sometimes both. Surely a “must try” during your travels throughout the Northern Lingdom.
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AepPla @ & 345
Grilled, fragrantly marinated & banana leaf-wrapped fish, grilled bok choy. mashed potato, thai chimichurri sauce
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Roasted Pork Larb @ (&) 235
Free range pork neck, roasted rice, red onion, coriander, lemon leaf, shallot, mint
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LatbPla @ ® 245
Sturgeon, royal project farm salad, organic lettuce, gra bong tod
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The Nem Pl ol

Nam phrik, a traditional curated, flavorful dipping sauce made from fresh or dried chilies, garlic, shallots and few other ingredients. Not to be missed at any
meal and perfectly suited to accompany your meals or to be enjoyed with crackling pork skin alone.
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Nam Phrik Ta Daeng () 80
WWENEUA

Nam Phrik Ong ©) 70
mangay

Nam Phrik Num (9) 70
dwanus

All nam phrik is served with 2 kinds of crispy pork skins
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LSOMFS & Curries

Northern Thai cuisine at its finest. Indulge yourself with a diverse world full of spices and flavors
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Tom Yum Hed Lanna )@ 245
Clear wild mushroom broth, lemon grass, galangal, kaffir, chilies
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Tom Yum Goong Ayutthaya @ 385

Ayutthaya river prawn, tom yum broth, lemon grass, galangal, kaffir lime leaves, chilies
AHENI05H)

Gaeng Om @) 280
Northern pork soup, organic herbs from our own garden
unddanmy

Lanna Tom Yum Gai &) (& 290
Chicken broth, turmeric & tamarind infused, kaffir lime leaf, young bamboo shoots
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Gaeng Hung Lay ©)(©) 325
Tender chunks of pork in a burmese style curry, potatoes, roasted peanuts & ginger
wNIFLaY

Gaeng Yuak Gluai Gai Baan 315

Lanna chicken curry, banana stem, wild herbs, onions
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Gaeng Kiew Wan Nor Mai 255

Organic bamboo shoot. green curry
unailisavnumielsl
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Khao Soi Phad (@) 325
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Wok fried egg noodles, curry & organic vegetables from the royal project farmlands
drrvournuiig

Naem Khua Kap Kai (©) @) 225
Wok fried sour pork, egg, organic vegetable
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Pad Moo Nam Khang (&) 265
Stir-fried dewdrop pork, fresh chilli
diaviUAng

220

. " " " o P . i Y e e - e W - o i s v a ol i v 3 1 o
Please inform your server of any food allergies, food intolerance, dietary requirements or restrictions that you or any of your party may have dnwiuriwiiiussiiuiormanisdofimmuman Tusaudawinourdowinisdaning eiuarsaansdagnamoviulumsdaiuis

Prices are in thai baht and subject to 17.7% service charge and government tax  sniifusiailneum SsldssrnEnsinsnByaddin 17,7 wasidu



WO[ L%iet{ J\Go%s anc/- nje{ce

Khua Khae Gai (&) 275
Northern thai-style chicken stir-fry, fresh herbs
AAl

Khao Niao &) 95
Traditional thai sticky rice
LR RTUATHE!

Khao Suey &) 85
Traditional thai steamed rice
TPt
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Grilled Fish of the Day ©) 430
To encourage sustainability, our fresh fish is sourced by local fishermen from the oceans of southern thailand and products do change due to season
and weather. Kindly ask our wait staff to introduce our catch of the day to you.
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Kor Moo Yang (&) 325
Free range farmed pork neck, nam jim jaew (tamarind & chili sauce), pickled vegetable, beans, chinese cabbage
ADVIHE

Goong Mung Gorn Ayutthaya © 410
Ayutthaya river prawn, green mango salad, thai seafood sauce
fleransoysun

Sai Ua @
Northern thai pork sausage, a “must-try” while in chiang mai
161

370

Sri Krong Moo (&) 5én
Sweet chili pork ribs, handmade purple fries
FlAsany

Bone Marrow (1) 350
Garlic toast, northern pepper butter, thai herb chimichurri sauce
lunszanid

Half Organic Chicken “Northern Style” @ 395

Marinated & grilled organic chicken, grilled corn, asparagus, thai sweet chili sauce
Trdasgrensas
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Sourced from cross breads of the Japanese black Tajima gene & rhe native Holstein straight-blood cattle, Thai Wagyu beef delivers an elevated dining experience,
With its rich full flavors and melting tenderness it displays the artistry of cattle farming in Thailand and the desire of culinary producers to be on the global
culinary map with excellence.
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MEATS
Porterhouse () 2.650
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Tomahawk () 3,200
WeTnunsain

Rib Eye () 950
lWasuay

Flank @ 750

ilotiufios
SAUCES (select one)

Thai herb relish (Chimichurri) () 100
JoRTHYE

Wild Mushroom Sauce ({1)(7) 110
voaat

Gran Monte Wine Sauce (=) ()@ 120

goalinsunauA

Green Pepper Sauce (/) 130
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HAND WHIPPED BUTTER ADD ON 95
Khao Soi Butter ([
wetinIrey

Northern Thai Herb Butter () ()
wuanulng

Northern Thai Pepper Butter ()
wawsnlng

Mala butter () ()
WuHIAN
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Mango Sticky Rice 260
Coconut milk
H1AHEIHEHS
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Caramel Banana Banoffee (©)
Butter caramel banana ice cream
vuaniindruvion

Chocolate Tart (©)([) 300
Homemade chocolate tart, vanilla ice cream
mantaninuan

Seasonal Fruit Platter () 250
4 kinds of seasonal fruits
walsimuangma « vin

ICE CREAMS scoop 95
larnsu

Vanilla @)

Topnsuiniiaan

Chocolate (7))
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Coconut ()
lamnauuznin

SORBETS scoop 95
TOSIUR

Strawberry Sorbet ()
YOS IURARATOTIUDSS

Mango Sorbet (&)
FOSIUANTHIG
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