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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.

Here in our "country house kitchen", 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 and ethically 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

Farmers & Co artisanal cheese board with condiments (for 2-3 persons)
aradasoruningnwaaganavaulagwisuuasauaudla waztasSaviAgy (LuzthdrksSu 2-3 nau)
THB650

Farmers & Co artisanal smoked meat and cold cut board (for 2-3 persons)
tasunduuazlnadAanscuvawaanavaulagwrsuwasauaudla (wuzthdrksSu 2-3 nau)
THB60O

Tiger shrimps in olive oil, single-root garlic, chili flakes and herbs
Avalrgtdaluinuuuznan asztigulnu wiadu uazayulws
THB350

Salmon gravlax and sour cream
JalugavauKkunuazs1dASU
THB350

Tuna and crab tartare
dainuiuaztdaynisnis
THB400

Melanzane with double cheese and pesto
y:ziouovoudauazsaaiwald
THB290

Frog legs with butter, garlic, olive oil, chili, herbs and white wine
u1Au e as:ztigu hduuznan wsa ayulwsuazlbduid
THB350

SALAD

Large plum and cherry tomato salad in mustard and red wine vinaigrette
uztdatnAgalkajwauuazuztiatnAlyas vaalanisa uazthduartoykunaialbiuav
THB290

Green salad with avocado, pine nuts and garlic dressing
aaawnldgrauailbaila adufoau uwazsihadaans:ziigu
THB290

Grilled duck breast, flg, pear, goat cheese and green salad
adaaniladiv Auu:dansy aAUWS Bauuuw: uazwadaalded
THB390

The Highland Salad: with pear, charred avocado and ricotta cheese
daaalouaud: gauws 91lba1lad1v wa:snoadda
THB350

Burratina with tomatoes, rocket and basil oil
ysiaurdaauuszidaina WwaSantAa wazhulkszwa
THB320

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



SOUP

The Farmer’s soup: beans, daily harvest and pesto
gUWnsou: Wadaalkdiauorawisunaduuazsaaiwald
THB290

Seafood soup in fresh herbs and white wine
gWaygUluayulwsaauazbuv1d
THB380

PIZZA, PASTA AND GRAINS

Gnocchi with four cheeses, sage, lime zest, and caviar lime
donAUuWsSvAUsaada 4 og1v (ula» ROU:U1D Lazuzu1dIAILIYS
THB390

Orecchiette pasta with pancetta, ricotta, kale, garlic and white wine
tdulatsatigaldavuauuwutdadl Saoadl A0l as:ztigy wazlbuuid
THB390

Spaghetti with seafood in white wine, garlic and herbs
tduaditiad@audwalulodurd assiigu wazauulws
THB450

Linguine with seafood in tomato sauce and vodka
tduavndiunugWalugaau:tdatnruazikaldoann
THB450

Rigatoni with smoked Chiang Mai sausage ragu
tdusailadnusaalddrsundu
THB390

Pasta in aglio olio or pesto (choice of spaghetti, linguine, rigatoni, orechiette, gnocchi)
wirdadirgadns:siiguuilduuznank3asoaiwald
THB350

The Farmer's Pizza: hand-kneaded with vegetables, cheeses, and cured meat topping
taazwWisStuasawss1 udvudraddrelo kU1WA Fa waztAgdsin
THB690

Thai Highland Risotto with safflower, peas, and cheese
Inslouaudssaala wauaanmros addulal ua:ga
THB390

MAIN COURSE

Steak of seabass - white wine, capers, tomatoes and anchovy
atéadain=wou1d - [DUv1d 1AwWas w:=ldainAuazuaulyd
THB690

Steak of salmon in mustard and wasabi crust with dill and artichoke
atdavarusavauludanisaua:disit - wiouwndnWsy waza1alda
THB690

Duck magret with five-spice marinade and blackberry sauce
antlagivAutASavinAKIslauazgaauuantuass
THB690

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



Chiang Mai GI organic chicken confit, served with green and pickle salad
aviWlAoosunln wusigeviky (GI) 1dSwwsauaaawnaauazwnaav
THB690

Fried whole young pigeon with organic lemon, Terra's specially-blended herbs and salt
uawsiudaunaa td3SWwsou u:u1d ayulws 9asunln LAINEDJASWLIAYYDOUNSST
THBI1,200

Thai-Charolais tenderloin beef with pepper congnac sauce
tdaduluausoawsalngpoudn
THBI1,450

Pork chop with green apple salsa served with grilled chili and tomato relish
aldndlasvrynudadiuadilaiiod (dsSwWwouwsauazu:liainAsay
THB850

Young lamb chops with tomato, caviar lime and mint salsa
alGatdounzAvuztdanA Vzu1dA38S wazasr0ud
THB1,450

Osso buco in Chianti Classico with root vegetables
karudvIddululoduav wa=wasin
THB950

Mixed Grills: seabass or salmon, pork chop, tenderloin, lamb chop (for 3-4 persons)
a1081vsdU: Uainszwok3ausavau dlasvky tiaduluky wazglasvun: (Luzthdksu 3-4 niu)
THB3,800

By advance order of 24 hours (for 2-3 persons) asauidvasvkii 1 5u (uuzthd&rksu 3 ru)

Pot-roast whole poussin with garlic, lemon, apple, potatoes, herbs and white wine -
stuffing of sausage, walnuts, onion and sage. Served with butter lemon rice
IAdauaunvddrAuns:ztigu uzu1d uadila UuWsv ayulwsuazlbudv1d galddrgiroadn Kakouuazlas
taswwsdoaudidautuguazuzuld

THBI1,900

Thai Charolais T-bone in “steak Fiorentina” style (1.4kg)
aiénnluuwususilsiadlne grvalodwoatsudun (1.4 Alansu)
THB4,500

SIDE DISH

Classic roast of mixed farm vegetables
SOuUWnduAaladna»1IAWISu
THBI150

Pomme purée or roast new potatoes
UuWsSvuaKkSalduWsvaauau
THB150

Sautéed greens with pine nuts
WwaldgdAdIAULUAQAU
THBI150

Fresh baquette with artisan butter and extra virgin olive oil
guulouiuda avaalkd wsSautuguazuinduuznan
THB60

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



DESSERT

Farm-fresh organic blackberries with créme fraiche
wuantuassaalkuaiAwISy LGSWWSaUASULWSY
THB290

Pannacotta with Amaretto coffee
waurnaadiAauazultEaldaiuw
THB350

Tiramisu with marinated berries in liqueur, balsamic and brown sugar
As10g wSautuasSkUnlulkal Uas10A wazthalrawav
THB350

Chocolate mousse with Thai alpine land strawberry preserves
fonlauaayawsdouansailuassAnWuAgy
THB290

Fruit tarts: peach, apple
nisawald: Wy, uadila
THB290

Apple Apple!: baked apple, apple pickles, custard cream, apple caramel with Calvados,
crumble and apple granita

woUtlaau ualilaaav Aaa1san3u uazsaauauilanisituanauikainiadlaa asutla Avuadilansiddn
THB350

Stlcky date puddlng with bourbon butterscotch caramel and vanilla ice-cream
adnAlanwadvAuluasiiu Ualaasafaanisitwa uazloAnsudidaan
THB350

A scoop of gelato topped with marinated berries in liqueur, balsamic and brown sugar
loAnsSuailduazsasiudaildsu wsSautuasSkiunlulkal Uas10a uazdiarauav
THB20O

Special artisanal sorbets with botanical-infused alcohols: THB280

Lime sorbet with homemade limoncello
vosluu:zu1d wSautkaltauoudla

Lychee sorbet with damask-rose-infused gin
69SLUaUD wsaulkardunkaiu

Raspberry sorbet with raspberry-infused gin
69SLUS1aLUDsSS WSouLKka18us1atuass

Mango sorbet with premium vodka
YOSLUUEUID WSDULKA1DDAATWSLDY U

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