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Rice / Noodlle « HBFad

walnevaa/id - Pad Thai Goong Sod / Jae 180.- / 150.-
& X E 3

R

Stir-fried thin noodle with pad Thai sauce and shrimp,
Stir-fried thin noodle with pad Thal sauce and seasoned vegetables.

~

#100UduU:sQ - Khao Ob Sapparod 220.-
8

Thai pineapple fried rice with chicken,
pineapple, shredded pork, prawns, Chinese
sausage and cashew nuts, baked in pineapple bowl.

#ovoslnnea - Khao Soi Kai Todd

-

Northern Thai style fried chicken thigh curry egg noodles.

4. [sGunotigarouilri/kyido 180.- / 240.-
Roti Gaeng Kheaw Wan Kai / Moo / Nuea
4 7 Aok 2k

Green curry with chicken / pork or beef served with roti,

7

5. [s@aiulsi - Roti Massaman Gai
"

Chicken dumpling in massaman curry served with roti.

6. T1oKIWEIUDAD - Khao Na Panaeng Goong
= o & R AR

Fried prawns with pa-naeng curry served with steamed rice.

All prices are in Thai Baht and subject 1o 10% service charge and applicable g

7. thowaku/ln/nza 130 /180~
Kha

8. Tonawsky/nfika 150.- /130.-
Khao Krapaow Moo / Kai / Hed
AXFHT A /BN /B

with your choice of minced pork / chicken or mushrooms
and holy basil leaves,

9. [sGunoegokailrign 190.-
Roti Gaeng Kheaw Wan Kai Yang

1) e b

Grilled chicken in green curry served with roti.

10. fidgidgatiilel - Kuay Tiew Nam Kai 160~
Al 1) 9

Thai style noodle soup with chicken.

1. Wadldds - Fusill Sai-Ur 180--

Fusilli with Northern styls sausage, grilled pork
Northern Thai sausage, the filling contains minced pork,
Thai herbs and spicy Chiang Mai curry paste,

All prices are in Thai Baht and subject o 10% service charge and applicable government tax

12. dUnHadUaAY - Spaghetti Pla Khem
Spaghetti aglio e olio with salted gourami.

13. ARG - Spaghetti Kee Mao Goong
KRk & KA i

att] with prawns and vegétables seasoned
with chili, garlic and hot basil leaves.

f S = )
Stir-Iried spaghetti with vegetables seasaned with chili, garlic and
hot basil leaves.

15. aUnfiod 918l [o3lo - Spaghetti Aglio Olio

Stir-fried spaghetti with olive oil and garlic.

16. dUnfindwaiunsu - Spaghetti Pad Bacon
k#)d

Spaghetti olive oil and garlic with crispy bacon.

All prices are in Thai Baht and subject 1o 10% service charge and applicable government lan.
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InsAwn : 053-838444, 063-6655838,

[aulad : @khaomaokhaofang

olua : khaomaokhaofang@hotmail.com

Facebook inbox : hitp://m.me/khaomackhaofangchiangmai
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DIHIsUUUNMULEU
Recommen: ded Appetizers/FF B3
uavlbUairy 120 hevlAnsau 160

Watermelon & Savoury fish flakes
F&AEM

ierbs wrapped in betel leaves

unons:<sli-lsa 180 130

Chicken yellow curry with roti Spl
FEUNERGT B

d with crispy shrimps
R ERIF

Uandaunaansauayulws 250

ed  Deep fried crispy catfish with herbs
EHARORER

Wgvaduaoy 160 Ulwasdd 140

Fresh vegetables with pork spring rolls Sweet corn patties
FHEZEEASE HERE

RYddLN 150 Howday 190

Deep fried marinated pork with garlic & peanuts Deep fried crab meat rolls
K RBERIA B A e
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Grilled Pork
with Nam JimJaew

dUnerysnIIUED
Deep Fried Pork Belly
marinated in shrimp paste

ruUiLINann-0

Fried Sermi Sundried Rib Eye
with Mam JimJasw

dasuanennitioriurn

Spicy Minced Pork Salad

with herbs

ghEruLan

Spicy Fried Rice

with Semi Sundried Beef Basil
TnannewsIdoannite

Fried Rice with Minced Pork
& Chinese Black Olives
g tnlg Wg el

Fried Rice with Pork Crackling
DNy

Stir Fried Mee Sua

with Deep Fried Shrimp Paste Pork

ridid ruanUun-onan

Kao Soi Chicken/Beef

Trwosliads

Grilled Chicken Panang
with riceor roti

NENJIWLL) (asiwgourads)

Beef Green Curry

with Bird's Eye Chillies

inalerudowsniny lso

Spicy Free Range Chicken

steamed with herbs
with rice & soft boiled egg

NI

with Roti

120

160

110

Bo0/g0

1;;;*". style sausage oti
100 ﬁﬁ

130

120

AU (esisaurnas & o)

anBqINBJY)

To flare
Jununu

SomTum Tad 1G0
a platter with green papaya salads). served with
[crispy pork crackling, sour pork, Vietnamese pork
sausage, and sticky rice)

thona (ne/am, RUBa, U, AU,

il sagrirder)

Northen Style Platter 170

la ith mrthern thai hlli
gell:lste.m:::;:y p;ﬁmcum sour mnculﬁ':em
shyle sausage. boiked eggs. vegetable & sticky rice
2asiIgSM00J (UhwSnru, BRUNL, Iruu,
Tadn. liiu, tn sarande)

Jictey
MUEANTIUUDY

Moo Yow 40 Somtum G0
vietnamese pork sausage o i nelam)
FLER

Rice 20
Mam 40 TE0E
Sour pork
[y WY] Sticky Rice zo0
Sai Ua 50 Tnden

Pork Crakling =20
LALMLY
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Review

3 97M1SW Ul au1Bguinu

7 local food in Chiang Mai
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Chef TN L9 bW T
EXECUTIVE CHEF AT
7% R-HAAN,
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Fish Jungle Curry with Riceberry and
Vegetables

$1U R-Haan

Classic Thai Cuisine

Two Michelin Stars

s99a : 18WNS:N:IKan am1sing
Iwuwusinamisingt 2549
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THANK YOU

FOR PURCHASING
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