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The terra ("soil" in Latin) cooking concept is based on a culinary
practice led by soil, weather, environmental factors, and culture.

All fresh vegetables and herbs are from our own temperate
highland farms, as well as from our selected local growers,
and that they are either certified organic or naturally grown.

As part of the Secret Tables community, we are committed to
Sustainability Pledge to respecting the values
and principles of Sustainable and Responsible Tourism.
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ENTREE

Burratina cheese (60g), tomatoes, basil oil and arugula
ys1@iu1ga uzidaina wazluasnan
THB280

Salmon gravlax
daiusauvaukun
THB350

Pan-seared wild-caught yellow-fin tuna crushed with fennel seeds
and French bean salad

adanuidiv wWutua uazaduun

THB390

Melanzane - baked aubergine with tomatoes and parmigiarno cheese
ustdoudovouda - uzldalnA wazwitusIuda
THB280

Gambas of shrimps in garlic, chili and parsley
AvAs:tiguwsa wiaad lulhduuznan
THB350

Chiang Mai sausage with vegetables and green chili dip

Tadd>thwsakduwdouwn
THB250

SOUP

The Farmers’ Soup
gUwWnsou (WaaaUds:ndutAusiawisu)
THB220

Prices are subject to 10% Service Charge and 7% VAT



SALAD

The Farmers’ Salad (assorted daily picked organic vegetables, green
apple, tomatoes, walnut, feta cheese and red wine vinaigrette)
adawnaatfuainwasulduadilatded usliatnA 20aun Wd18a wazthadadiduuav
THB30O0

Fig salad with fresh goat cheese, pine nuts and balsamic vinaigrette
daau:zldaWsvy Gauuuw: Adlwaadu wazUayr0nsod
THB320

Salad of grilled duck magret, orange, sun-dried tomatoes,
and balsamic honey dressing

adaantlagiv du uzdawna u:ldansY uaziradadidivAuUasidn
THB350

Laab Ped - minced duck salad with banana flowers
awullaldakoua
THB350

PIZZA

Please allow at least 15 mins cooking time

The Farmers (tomato sauce, mozzarella, grilled vegetables and pesto)
WE6EI1WASOU (odausztdatnA uaasiisalr wng1vsodu uasztwala)
THB380

Napoli (tomato sauce, mozzarella, black olives, capers and anchovy)
wodrulluad (soauzldalnA vaasilsal U=aanal LtAtUasa uazuoavlyd)
THB380

Pepperoni (mozzarella, pepperoni, tomato sauce, chili flakes and red
onion)

Wod1lJutUasTsl (uaaviisar tWUidaslsl soauszldatnA WSA Llazkaulav)
THB380

Four-Cheese (tomato sauce with the four cheeses: mozzarella,
parmigiano, gorgonzola and fresh goat cheese)

W6 1Gadog1v (saausztdaina uaasitsar wistiselu uada wazdauuuw=aa)
THB420

Prices are subject to 10% Service Charge and 7% VAT



PASTA

Homemade potato gnocchi with four cheeses and sage
gonAUuWsvlddadadivuazlas
THB350

Spaghetti Vongole - clams, garlic, chili, white wine, parsley
and arugula

auitiadoovlata - Koo as:ztigy wsa [DUy1d wiadd wazluasnan
THB380

Rigatoni pasta with Chiang Mai sausage ragu and basil
tdusailadwiad 1d93s1n uaztulkszwa
THB350

Rigatoni/spaghetti aglio e olio with roasted chili and tomato salsa
tdusailald as:ztigy wsa tiduuznan wazgrasiuzldalne
THB340

Linguine pasta with seafood, garlic, white wine, tomatoes and basil
lduavndddwa as:ztigu Uy1d v=dainA wazlks=wa
THB450

Homemade Italian-sausage lasagna
arsrugy1ldnsankydailasu
THB350

MAIN DISH

Grilled Chiang Mai duck magret (250g) with potato mash, kale, baby
carrot, tomatoes on vine and port jus

antlagivornidevikd (250g) UuWsvua LAa wiunsan ustiatnAwdL Uzldansoua:s
wosa?y

THB580

Baked sea bass filet with glass noodle, herbs and spices in banana leaf

ududairldjuidu
THB350

Prices are subject to 10% Service Charge and 7% VAT



MAIN DISH

Steak of sea bass with anchovy and capers served with roasted
vegetables and potatoes

atGavainzwou1dg1vuavlsd tAlosa tasWwéouwnauuazTursy
THB580

Grilled salmon steak with asparagus, roasted potatoes, tomatoes and
lemon saffron cream sauce

dldndarusavaug1vkua WSy TurWsvou uzlalnA soaA3uUzuIdULazdWWSaU
THB600

Osso buco (500g) served with saffron high-land risotto and roasted
root vegetables

kdrudvidduooalsyla (500g) 1aswwsoudidaoe gWWsau LazWAdU

THB850

Australia Angus tenderloin steak au poivre (250g) with green
peppercorns and brandy butter, French beans and baby carrot
ammuaauiuua\ma podlasids (250g) wsalnedou tususud 1dSwWwauaduvnuas
tguasan

THBI1,150

NZ lamb chops (300g) with couscous and mint salad, roasted vegetables
and rosemary sauce

aléndlasvunzdoduaud (300g) 1dsWwdounana Durivoad) Wnou uazvaalsauus
THBI1,150

Pork chop (450g) with Calvados, served with spicy grilled chili and
tomato relish, sauté kale and roasted potatoes

alGndlasvky (450g) ldikduauidaniraclaa 1dswwiousoawsn uzliatnAgv
NOWALAA LazuuWSvauU

THB600

Steak Fiorentina (1.4kg) served with assorted accompaniments of salad
and risotto

diGawWoalsudaun (1.4kg) ldswwdaukainlndoviAgvadauazindssoald

THB4,000

(By advance order only. Please allow 30 mins cooking time — recommended
for 3-4 persons)

(Asaudvasvkii- §aiiidszuiau 80 ulf - uuzirdksu 3-4 nau)

Prices are subject to 10% Service Charge and 7% VAT









