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« Royal Project caviar and blinis served with traditional condiments -

« Local Chiang Rai cheese and sliced Jamén Ibérico,
accompanied by pickles, nuts, and sliced breads -«

» Wagyu beef M5 tartare with caper berry and Pommery mustard,
served with crisp Parmesan -

« Watermelon and marinated local feta cheese with caramelized walnuts -

sweet venture
« Kaffir lime financier with local vanilla and passion fruit lime compote -
» Rose and baked pumpkin mousse with sour cream -

« Burnt coconut créme briilée -

« Chiang Rai chocolate tart with mixed fresh berries -

« Skewers of local fresh tropical fruits -




