


Immerse yourself in the enchanting ambience of Kam Lobby Lounge, where
the spirit of the Yi Peng Lantern Festival comes alive with Lanna lantern shaped
lamps decorating the ceiling. Start your day with a freshly brewed cup of coffee

and homemade pastries, or savour delectable
light meals a la carte, and delight in an opulent afternoon tea experience.
As night falls, the lounge transforms into a captivating Jazz bar,
serving expertly crafted cocktails by our mixologists.
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INTRODUCING VERSATILE AND NUTRITIONALLY BALANCED DISHES,
AVAILABLE AT ANY TIME

BREAKFAST PLATES
Miso Mushrooms Breakfast © @ @ @ 330

Miso mushrooms, spinach, broccoli & poached egg
215180 1ARH T

Sweet Corn Fritters 290

Sweet corn fritters, crushed avocado, poached egg, tomato & chili salsa
INTNANIY Waninos

Nourishing Bowls ©©&

Seared Yellow fin Tuna & Grilled Avocado 385
seared tuna with grilled avocado, bulgur wheat, pickled cucumber salad with fennel
Uamiasuivaes uas azTimningng

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 © Q) @© 330
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CHARCUTERIE & CHEESE

Charcuterie Board (for 1, 2 or 4 Persons) 550|750 1,500
Ham au torchon, chorizo, pancetta, rond d’auvergne grissini, organic vegetable pickles
21nsBunindes (#m5U 1,24 viw) vundsnindsasanuanaag

Cheese Platter (for 1, 2 or 4 Persons) @) @) 550 | 750 | 1,500
Selection of 6 artisanal cheeses produced in chiang mai by jartisann

San paquanburie (brie style), la loubere (camembert style), hidden agenda (washed with lao khao),
ricotta di bufala, royal blue, palazzo di palma
Fauosa dmu 1,24 viu U3Ba nfioanud Beniauda uata Taudaunan

Mixed Cold Cuts & Artisanal Cheese Platter (for 1, 2 or 4 Persons) () @) 550|750 1,500

Ham au torchon, chorizo iberico, pancetta, ron’d auvergne brie de meaux, camembert de normandie, blue de gex,

comte cheese, grissini, marinated olives, vegetable pickles
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THE BAO BUN

Gochujang Crispy Chicken Bun 315
Boneless double-fried chicken, gochujang sauce, black sesame, cucumber & ‘scarlet’ red onion pickles, served in a hot steamed bun

Innoansouiu Yoalayds TsuAILNaNLAY 9161 UANINIABY LEFWIaNTUrALTD

Braised ‘Hong Shao Rou’ Pork Belly Bun @)(©) 385

Caramelized pork belly, roasted peanuts, scallions, crispy shallots, black garlic mayonnaise, served in a hot steamed bun
‘WA NyaEHTUAY wumwumuaimaw‘témamm FUNON MONUAINBANTOU MNUadiuaLansufivns 1d5nnsouiunsduln

Char Siu Pork Belly Bun @) (©) @) 325

Roasted pork belly, bonito flakes, crunchy lettuce, tonkatsu mayonnaise, served in a hot steamed bun
AU MNANTY nyaETug indaTufliTa Warnnanynsay sussuaniAnd dsuniondunsiuln

SALADS
Organic, fresh & energizingly healthy
Nigoise Salad © 475

MSC yellow tail tuna, green beans, ‘scarlet’ red onions, olives, fingerling potatoes, tangy mustard dressing made with
home farmed garden herbs
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SALADS
Cobb Salad & ©) 325

Chiang mai hass avocado, free range chicken egg, crispy pork bacon, sweet corn, crunchy cucumber, heirloom tomatoes,

traditional french dressing, organic extra virgin olive oil, free-range farmed chicken breast
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Caesar Salad ®O®®) 435

Made with free-range farmed chicken breast, romaine lettuce & kale, crispy bacon from heritage breed pigs, shaved palazzo di

palma by jartisann, garlic & thyme croutons, homemade caesar dressing from organic farmed eggs

i) o A Bt ar o o A?; ] g = %J ar o« IJ a ] ] g L=
Fyrsaan Wnaanlamu luAdunsau nasiiun uazvunlnsauind ioanlianmsidusivuuenlssiGou Wiaaadeiilanwnnvinananldliannnisidesuuuuaniseizou

Greek Salad @ @) 300
Fresh cucumber, juicy heirloom tomatoes, briny green olives, locally produced feta “genaro”, red onions, red wine vinegar

dressing & organic local honey
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Burrata CNX @ © 475

Royal project farmed heirloom tomatoes, basil pesto, focaccia
U576 e Ind 1x18amAaAINTATINITHAI ToaA TR INszW) uazWanA gy

Add on: prosciutto di parma 50g 125
SANDWICHES

Deliciously tasty & with sustainability in mind

The Burger & © 425

Grass-fed black angus brisket patty, crispy pork bacon, tomato ketchup, pickles, molten cheese from pioneering
local cheese maker jartisan, located in hang dong
\wosines ioenuosias wasunynsou voanzloma innoy uazasndnantariosiiusuunidn Miivu fesvoylusrnanieng

The InterContinental Club Sandwich 350
Juicy grilled organic chicken breast, smokey pork bacon, crunchy lettuce, “royal project farm” sun ripened tomatoes,

creamy free range chicken egg
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SANDWICHES
Deliciously Tasty & with Sustainability in Mind

Chicken Wrap ® 290
Organic lettuce, sun ripened tomatoes, creamy avocado, “scarlet” red onion, free-range chicken, creamy greek organic yogurt dressing
BnuusU Wnaaneasunin uzioma aTi e venuas WalnanmsidssuuuuanisaEzou Wnaanninluisnoouniia

Saigonese Banh Mi 350
Fresh baked rye flour banh mi, comes with home-made chicken liver paté, candied pork floss, crunchy royal projects vegetables,

pickles, wild coriander, chin su sauce

Tggou Gunil vundandlelsd dulium waymues inpesanTasiNisnads fing vesduy

All Bur gers, Sandwiches, and Wraps are served with hand-cut Chiang Mai potato fries or an organic garden salad from the Royal Project Farmlands
yiUasined vde uwiiv vommadiindontuiundmananituifionduina dnadneasuniinainlasensna

Mae Lha’s Chicken Khao Soi @ 390
A signature dish of northern thailand and the intercontinental chiang mai a fragrant yellow curry soup with coconut milk, flat egg noodles,

a braised free-range chicken drummer, crispy fried noodles, chopped cilantro, fresh lime, pickled mustard greens,

young shallots, and ground chili oil
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Lung Phanom’s Beef Cheek Khao Soi (©) 490
A savory yellow curry soup, coconut milk, flat egg noodles, tender thai wagyu beef cheek, crispy fried noodles,

chopped cilantro, fresh lime, pickled mustard greens, young shallots & ground chili oil

#wouiiio ey iilaufinty Wudngosnoansou % uzun Ainnanes vesias uazuWENUY

Pho Dic Biét (Beef Pho) 345
A flavour-full vietnamese noodle soup, fresh flat rice noodles, hearty beef brisket broth, sliced chiang mai wagyu sirloin,

onions, spring onion, wild basil, coriander
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CLASSIC STEAK

Steak & Fries @) 1,150
250g of kilkoy australian grain-fed flank steak, hand-cut & tallow fried chiang mai fries
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Sauce (select one)

Chimichurri 3745 (&)

Mushroom sauce wodiiin

Red wine sauce woaliiuas (&) 0)
Green pepper sauce woawanlnuan ()
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PASTA
Linguine 43

Linguine, sea urchin & soft-shell crab, creamy crab bisque sauce, nori
ANl vegiunziauaryiN vodamIHY uazTusaIusY

Spaghetti & Meatballs ©) & 435

Juicy free- -range pork meatballs, fresh parsley, savory tomato sauce
AUNTRE finuos ovyannaldssuuuuonTssEeu wisaalan wazreanndomamdniy

“Roman Arrabiata” Penne ©) 360
Roman tomatoes from the royal project farms, fresh garlic, and dried red chilies, extra virgin olive oil
Wi “Tssiuensulundn’” sxdownAanTasen1svads Nssifiud uaswdnuis dnduscnan

Rigatoni & Coppa ©) (1)) 380
Rigatoni, wild mushroom ragout cream sauce, coppa
3 Inil Aoulh weamsuswaUl maUln

SWEETS
Tiramisu © @) 220

Mascarpone, “chiang mai coffee” espresso syrup flavored
5 lg 1am3Tu “muWidesind” tedusaldlasy

Gijanduja Chocolate & Caramel Tart (©) () ©) 220

Hazelnut cream, ganache, caramel cream
FonTNUARLAZINISAMITIHA ASHIFITANN NIUIT ATHANTILHA

Almond Vanilla Cake ©) ©) () 200
Almond vanilla cream, pistachio biscuits, crunchy crepe dentelles
ININaILeaNaus AsHIaloaNaus Uananan1Tle wsUiuinansay

Chiang Mai Strawberry Macaraons ) (0) (1) & 200
Strawberry jam filling, sesame
HMSeERDIUDs Wuslvd Tfuonanoiued v

Sacher Torte Cake ©) (1)) 200
Moist chocolate sponge, apricot fruit confit jam, milk chocolate ganache
aUudvanTnuanneyd wwnuaUInen Nl mMugdanTnuanus
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SWEETS

Seasonal Fruit Platter (&) 190
4 kinds of seasonal fruits
waldmungnia 4 viia

ICE CREAMS scoop | 95

lornsu

Vanilla Ice creams ()
lonan 2%ian

Chocolate Ice creams (7))
lorn3u Tonlnuam

Coconut Ice creams
lorn3u Hzwin

SORBET scoop | 95

FOSLUR

Strawberry Sorbet ()
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Mango Sorbet (&)
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