
C L A S S I C
C O F F E E

Offering organic Arabica coffee bean which is 
a Catimore breeding line from Columbia and 
well-grown at altitude of 1,100 meters above sea 
level, under the shade of forest trees in Baan 
Pong Krai, Mae Rim Chiang Mai. Every cup of this 
chemical-free coffee contributes to the conservation 
of forests. as well as to the livelihood of many 
villagers.

Espresso      180  
Doppio       200
Americano      200
Cappuccino      200
Caffe Mocha      200
Caffe Latte      200
Dirty Coffee        200

D R I P
C O F F E E

Our Organic Shade Grown Forest Coffee is 100% 
Arabica Coffee, nestled in the verdant watershed 
forests of villages in Chiang Rai, Northern Thailand 
where our farming communities live in harmony 
with the nature, preserving the true value of 
lives while handpicking the best quality single 
origin coffee beans.

Organic Forest Coffee Drip  200
A Selection of Single Origin from Huay Krai, Khun Lao, Rom Yen 

S I G N A T U R E
C O F F E E

The Indigo      240
Espresso, Milk, Cream, Butterfly pea

Matcha Kingdom     240
Espresso, Matcha, Jasmine Rice syrup, Milk, Signature cream cheese

Shekareto on Ice     240
Espresso, Toffee nut syrup, Cinnamon, Almond milk

Black Coconut      260
Espresso, Fresh Coconut Juice

Tiramisu Latte     260
Espresso, Nutella, Milk, Signature cream cheese

L O C A L
F A V O R I T E

Thai Iced Tea      200
Thai Tea, Sweetened condensed milk, Milk 

Es Yen (Thai Signature Iced Coffee) 200
Espresso, Sweetened condensed milk, Milk

Chocolate      200
Chocolate, Sweetened condensed milk, Milk

C O C K T A I L S
C O F F E E

Irishman Affogato     320
Espresso, Baileys Irish cream, Vanilla ice cream

Espresso Mojito     320
Espresso, White Rum, Lime, Lime juice 

Pong Krai Martini     320
Espresso, Kilo Vodka, Dry Vermouth, Toffee nut syrup

Dark Latte      320
Espresso, Kilo Vodka, Kalua, Milk

Coffee Negroni     390
Espresso, Kilo Gin, Campari, Sweet Vermouth,

Prices are subject to 10% service charge and applicable government tax



B L I S S F U L  
B I T E S

ขนมป�งบริยอช      290
KHANOM PANG BRIOCHE 
Toasted brioche bowl with coconut cream and vanilla ice cream

ครัวซองต�อัลมอนด�      140
KHRUA SONG ALMOND
Almond croissant with almond cream �lling 

ครัวซองต�มะพร�าว      140
KHRUA SONG MAPHRAO
Coconut croissant with coconut cream �lling

P A S T R Y
D E L I G H T S

เค�กเอื้องหมายนา      190
CAKE UEANG MAI NA
Indian head ginger cake with mixed seasonal fruits

เค�กรากบัว       190
CAKE RAK BUA
Lotus root s cake �lled with coconut

เค�กกาแฟผลไม�รวม      200
CAKE KAFAE
Co�ee cake with mixed Thai dried fruits

แครอทเค�ก       200
CAKE KHAE-ROT
Spiced  carrot cake coated with cream cheese

ทาร�ตช็อกโกแล็ตไส�เสาวรส     190   
TARTE CHOCOLATE SAI SAOWAROT
Passion fruit & milk  chocolate  tarte with passion fruit curd 

ทาร�ตข�าวโพดอบชีส      200
TARTE KHAO-PHOD OB CHEESE
Baked sweet corn & caramel cheese tarte

L I T E
B I T E

เทมปุระผักรวม       250
VEGETABLE TEMPURA
Enoki mushrooms, avocado, pumpkin, onion 
shoyu sauce

หอยจ�อเผือก        280
HOI JO PHUE  
Deep-fried tofu skin �lled with taro and potato
sweet chili and peanut sauce

ป�ญจาบีไก�       280
PUNJABI CHICKEN
Grilled marinated chicken Punjabi style with
ginger-garlic, fresh coriander leaves, chili
yogurt and tamarind sauce

กุ�งทอดคลุกมะพร�าว       330
COCONUT SHRIMPS
Deep-fried coconut shrimp, garlic aioli and chili dip

เนื้อย�างซอสปอนสึ       330
BEEF PONZU
Grilled marinated beef rib-eye Skewer’s leeks
ponzu sauce

Prices are subject to 10% service charge and applicable government tax

medium spicy
vegetarian        gluten free         dairy free          contains nuts


