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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.

At the time of publishing this menu, we have achieved
the "80/20 Rule', and are working on exceeding it.

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.
All our meats are locally sourced.

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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SMALL PLATE

(V) Burratina cheese (60g), tomatoes, basil pesto, olives, and balsamic cream
ys1@iuiga (60 asu) u:zldaina wwdawwala vuznan uazvas1dAASY
THB320

(V) Salad of Thai highland pear with warm goat cheese, walnut, and fresh lime
dressing

adagauwsaawisuWuigy Fauuuw: 20aun uazthadauzuidaa

THB350

Gambas of tiger shrimps in aglio e olio, chili, and parsley
AvAas:ltigy wsa widtad lulhduuznan
THB350

(V) Melanzane: baked aubergine with tomato sauce, mozzarella,
and local smoked tomme cheese

ustiouovouda ldvoaustialnA auaasitsaaiuazganaulisuAudinfiavau
THB290

Chiang Mai duck magret salad - with wild greens, olives, tomatoes, beetroot,
and red wine honey dressing

adaanilagiv Walded uznan w:ldatna Onsn uazthadathaulbuuaviddiio

THB350

(V) The Highland Salad: assorted fresh greens, beans, apple julienne, tomatoes,
walnut, local feta cheese, and white wine vinaigrette

daawnaaltdusiawisuwungy aduun wadila usztdatnA 29aun IWA1Fa wazthaaaurdulouuid
THB290

Salad of soft-shel} crab with fresh greens, capers, and garlic cream dressing
daayiu tadas uasthadansuns:iigy
THB400

Salad of pan-seared, wild-caught, yellow-fin tuna - crusted with fennel seeds,
served with French beans, capers, black olive, and lemon dressing

adanu1g1o wWutua dduun tAwWas uznand uazthadau=uld

THB350

Smoked Sai Ua sausage with accompaniments
[d92d1vsunJu 1aswwdautnSavIAgY
THB320

(V) The Farmers’ Soup: spring vegetables, beans, tomatoes, pesto, and crouton
gUWASOIU Ld3sSWwsoaunasaav (Wadaus:zdutAudiawisu)
THB220

Farmhouse Antipasti Board to share (for 2-3 persons): assorted cured meats

and cold cuts from local artisans, served with home-made pickles, and sourdough
TnadAanovausiu td3swwioulauwarnaavuazvuudvs1alad - uuzthdksu 2-3 nau

THB600

Prices are Net
(Inclusive of 10% Service Charge and 7% VAT)



PIZZA

Please allow at least 15 mins cooking time

(V) Four-Cheese: Farmers & Co's selected: mozzarella, blue, goat cheese, and
smoked cheese

Wo61Fadoe1v: ausasvitsadl uada Gauuuws uazgasunidu

THB490

The Mountain: smoked duck magret, fig, Farmers & Co's reblochon, and arugula
Wygitaa:zuannu: anllag1v uzldonWsy Fatsluasovarawisuluasuaudla uazluasanan
THB590

Salmon: salmon gravlax with Farmers & Co's fresh cheese with spring onion,
and fine herbs from Mollisol farm

WEdIusauau: usauaukun gadanaudukauuazayulwsaiawrsuuoaalsa

THB590

Prosciutto: prosciutto, Stracciatella cheese, basil, and truffle oil
wads1lwstsald: usulwsisald daaassvitaaal wwda uazidutkanswiwa
THB650

Mini baguette — with fresh butter, olive oil, and balsamic
yuuUvurufauuiraldn td3swwsautusaa induuznan wa=vasi1in
THB60

PASTA

Spaghetti Vongole - clams, garlic, chili, white wine, parsley, and arugula
auitdadicavlnila - koo as:tigy wsa [DUy1d wiadd uazluasnan
THB390

Rigatoni pasta with Chiang Mai sausage ragu, and basil
tdusailadwiadl 1492519 uazlulkszwa
THB350

Linguine pasta with seafood, garlic, white wine, tomatoes, and basil
tduavndddwa as:ztigy [Ddvu1d u=dainA wazluda
THB390

Rigatoni or spaghetti with roasted garlic, chili pepper, and parsley
tdusailalrSaauriAad asztRguau wsa UUuU:=ADA LAzW1ddd
THB30O

Penne pasta with soft-shell crab, garlic, capers, black olives, chili, and tomato
sauce

tdutwutd Jydu asstigu tAwas usnand wsa uaszsaauztiatna

THB390

Orecchiette pasta with homemade Italian style sausage, local ricotta cheese,
onion, kale, and white-wine cream sauce

tdulosiisald lovwwaldnsonaladdnitldaou Saoadida Koukdlkey tha wassaanAsulouud
THB350

Prices are Net
(Inclusive of 10% Service Charge and 7% VAT)



MAIN DISH

Steak of seabass from the Gulf of Thailand with white wine, anchovy, and capers
atéavarnzwourdoianztas1dlne Huwv1d wavly3 uaziAlas
THB500

Grilled Norwegian salmon steak with spicy tomato sauce
Jatusauauuasdggiv tdaswwiousaau:tdalnAsasa
THB600

Grilled Chiang Mai duck magret (250g) with fig sauce
antlalBevlkudgiv (250 asu) 1dsWwéausoauzldonsy
THB600

Osso buco (5600g) from Thai Charolais with parsley gremolata
kdrudvidlnedu (500g) wsauwirsadadinsluaran
THB950

Thai Charolais tenderloin steak au poivre (250g) with brandy butter
aldnidoduluwugusilsiadlne (250 asu) 1dsSWwéoutugusud
THB1,300

Chiang Mai lamb chops (300g) with tomato and mint salsa
aldnglasvunztdovind (300 asu) F3sWwiouusiiainAuazduridasy
THB1,300

Chiang Mai pork chop (450g) with green apple relish, and spicy grilled chili and tomato
sauce

alGndlasvkytdevisy (450 asu) 1dswwiauuauilaliedrsas uazdiduwsausztiatnagio

THB80OO

SIDE DISH

Organic green salad
daawnldeddunsyg
THBI150

Mashed potato
JurWsvua
THBI150

Mixed vegetables (boiled, sautéed, roasted)
adawnsou (du A au)
THB150

Highland risotto with safflowers, local ricotta cheese, and Chiang Rai Blanco cheese
d113vaalanaas AvaanMmWos SAaad18a wazdaldgvsiguavla
THB200

Board of mixed vegetables and gratin to share (* Recommended for 3-4 persons)
arawasduuazasiwav (* uuzirdrksu 3-4 niu)
THB450

Prices are Net
(Inclusive of 10% Service Charge and 7% VAT)



CHEESE & DESSERT

Artisanal Cheese Board: fine cheese selection from local artisans, breads, and
condiments

A103asIUdINANANTaAovAuU vuulvkalnkalesla UazltASavIAYY

THB650

Tiramisu with marinated berries in liqueur, balsamic and brown sugar
As10g wSautuasSkUnlulkal Uasi0a uazthalrawav
THB390

Panna cotta with damask rose and passion fruit purée
wiulAaadl Lld3sSWwsauaannKkaluuayuazgadlaldsa
THB220

Fresh blackberries with Chantilly cream and almond crumble
uudnluasaa 1aswwiaunsuyaviaduazdavaudasulia
THB290

Poached pear in red wine served with Chantilly cream
anuwsi¥ouloduav tdswwsounsusaviaa
THB390

Apple or peach tart with egg custard
nisauadila kiaws uuAaasaly
THB220

Hot chocolate fondant with highland strawberry coulis and vanilla gelato
donlauaawauaaurisau wsouaasatuasna uaztrairldrdaan
THB220

Lemon cream tart with meringue, thyme, and lavender
tauaunAsSunisa wsautuausy Inu wa:zaioulaas
THB220

A scoop of gelato topped with marinated berries in liqueur, balsamic and brown
sugar

ToAnsurarlduazsasiudniidou wiautuaskinlulkdl Uas10a wazdiolauav

THB200

Special artisanal sorbets with botanical-infused alcohols: THB275

Lime sorbet with homemade limoncello
¥OSLUU=U1) WSouLlkallauaudla

Lychee sorbet with damask-rose-infused gin
sa$1UauU3 wiauka1Bunkaiu

Raspberry sorbet with raspberry-infused gin
69SLUSIaLUDSS WSoULKa18us1aLuass

Mango sorbet with premium vodka
69SIUU=UIY wSauLlKkaldaaAIwsIdgu

Prices are Net
(Inclusive of 10% Service Charge and 7% VAT)
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