AU

KHU KHAO

RESTAURANT



Inspired by the rice-based culture of
the north withan emphasis on seasonal produce,
sourced locally and highlighting the
bounty of the river, Khu Khao takes
its name from the large rice threshing baskets
which hang overhead, reminders of a time
not long ago when rice was harvested by
hand as a community effort.

After the harvest, villagers would gather together to eat,
drink and celebrate, usually with a delicious meal
of river fish, seasonal vegetables, and sticky rice,

accompanied by home-brewed rice whiskey.

In addition, the menu pays homage to the
mixing pot culture of Chiang Mai which is such a part
of the city’s identity, home as it is to a wide variety
of ethnic groups who have settled down here
over the past two centuries. Located at a geographic
crossroads between neighboring Burma, Laos,
China and Shan State, Chiang Mai grew up
as an important center of trade between them.
Each group of traders and settlers brought with them
their own unique dishes which contributed to
the richness and evolution of the local culinary scene.

These exotic flavors mixed and mingled with home-grown dishes to
create a varied and exciting cuisine which is still
little known outside the region but which reflect the richness
of the land, a diversity of cultures and the generous
nature of the Lanna people and their traditions.



CROSSROAD
CUISINE

KHUKHAO SIGNATURES
APPETIZERS

g19usuNuslaaguuIu 410

KHAO RAEM FUEN JW&
Yunnanese rice curd salad , bean sprouts
Chinese chive, corn & spicy peanut sauce

gudanseu _ 420
YUM PED KROB /&

Crispy free-range duck tossed with spicy
green mango salad

Dosuan 420
MIANG PLA / 5 6

Pan-fried trout rolls with betel leaves skewer
shallots, ginger, garlic, chili, lime
sweet & sour sauce

Bugy 490
JIN LUNG @9

Shan-style minced pork meatballs

seasoned with ginger, garlic & coriander

rice vermicelli, coconut milk & shrimp

paste sauce

SOUPS

auslassrnynuluuzIIULUUIILT 410

SAMLAR MACHO J/ &
Cambodian-style pork ribs sour soup
young tamarind leaves

fermented fish sauce

fgm?}@‘lsj , 450
SOUP YUA PAlI J/

Yunnanese-style minced pork & shrimps

filled in bamboo fungus, grilled river prawn
basil-seasoned broth

MAINDISHES

Tnfswaiaau , 410
SZECHUAN KUNG PAO GAl J ©® &

Szechuan pepper spicy wok-fried
chicken with organic vegetables

JUVBUNLA , 450
MOHINGA A/ ©

Burmese fermented rice noodles with curried
fish, ginger broth, banana stem, lemongrass
shredded cabbage, long beans and boiled egg

WewnuUULUUg 650

NUEA PHAD MANCHURIA /@@
Manchurian style stir-fried Thai-Charolais beef
with ginger, garlic & spring onions

o] E ™y
@ Chef’s signature dish B Contains Gluten LI Contains Dairy ':,__:-" Contains Nuts

@ Contains shellfish @ Contains Seeds @ Vegetarian / Mildly Spicy //Sp\'cy

Prices are in Thai Baht and subject to 10% service charge
and applicable 7% government tax



THAI
LANNA
SINE

APPETIZERS

mmﬁuﬁouﬁﬁﬂmom‘%{m _ 490
THOD MUN GOONG T & &

Fried river prawn cakes with Thai herbs
tamarind dip sauce

Yy v

giilounmn 590

YUM NUEA NAMTOK 2/ & &
Marinated Thai-Charolais beef striploin
coriander, mint, chili, cucumber
roasted rice powder

SOUPS

Fuanlntuaduan , 410
TOM KHA GAI KAMIN /

Spicy coconut soup with chicken, galangal
oyster mushrooms, fresh turmeric

lemongrass, chili oil

ﬁuéﬂf'jauai‘fﬂ 490
TOM YUM GOONG MAENAM /‘3’@
Thai hot & sour lemongrass soup

river prawns & straw mushrooms

VEGETARIAN

“ousDLNeN R 280
HOI JO PHUEAK @ &

Deep-fried tofu skin filled with taro
potato & sweet chili sauce

wnoearIuerlipla 390
GAENG KIEW WAAN AVOCADO
(Seasonal) ©

Authentic Thai green curry with pumpkin
eggplant, avocado & organic vegetables

dwaLenyg 390
KHAO PHAD TAO HOO @

Wok-fried rice with egg, seasonal

mushrooms & tofu

WANNAINGANTA 390

PHAD PHAK TAM RUEDUKAN ©
Wok-fried garden vegetables

seasonal mushrooms, crispy garlic

soya sauce

@ Chef’s signature dish i Contains Gluten L[] Contains Dairy ':,__:-" Contains Nuts

@ Contains shellfish @ Contains Seeds @ Vegetarian / Mildly Spicy // Spicy

Prices are in Thai Baht and subject to 10% service charge
and applicable 7% government tax



THAI
LANN
CUISIN

MAINDISHES
RIVER

A
=

Uaaanwansnav 510

PLA SALID PHAD PHRIK KHING @/@
Stir-fried gourami fish filet in red curry
ginger paste

nommwma\‘us@lmmu 590

GOONG KUA NAAM PHRIK = ./ &
Wok-fried shrimps with garlic, chili

shrimp paste dip salted egg

assorted seasonal vegetables

u,nomnozmmmmuaﬂu%wa 740

GAENG KUA GOONG /&
Grilled river prawns & mushrooms
in coconut curry with wild pepper leaves

EARTH & FIRE

gnlnidey , 410
OUK GAI J ©®

Spicy free-range braised chicken curry

garlic, shallots, lemongrass

kaffir lime leaves

Tnaadauzdrviuwius , 410
GAI PHAD MED MA MUANG /‘3’@@
Wok-fried chicken with onions

bell peppers & cashew nuts

HAYOANTIENYNTOU 430

PHAD YODMARA MOO KROB &9
Stir-fried chayote leaves with
crispy pork belly

wnoladng1ans 450

GAENG PHED PED YANG //®
Roasted duck breast red curry with lychee
cherry tomatoes, grapes, sweet basil leaves

o] E ™y
@ Chef’s signature dish B Contains Gluten LI Contains Dairy ':,__:-" Contains Nuts

@ Contains shellfish @ Contains Seeds @ Vegetarian / Mildly Spicy //Sp\'cy

Prices are in Thai Baht and subject to 10% service charge
and applicable 7% government tax



THAI
LANN
N

A
CUISINE

MAINDISHES
RICE & NOODLES

FIINLINIINT N UL ﬂuvnmuﬁmﬁe VA 450
KHAO PHAD KAPRAO

Organic jasmine rice topped with your

choice of stir-fried crispy pork belly or beef
chili, garlic, holy basil leaves

topped with a fried egg

sUAnAS A AR , 450
SPAGHETTI PLA SALID //_ 2
Stir-fried spaghetti with chili, garlic

lemongrass, sweet basil, kaffir lime leaves

sun dried Gourami fish

YUVAUUNI DI T ATINY 460

KHANOM JEEN NAM NGIAO ./ &
Chiang Mai roasted pork ribs curry soup
local rice vermicelli, green mustard pickles
lime, bean sprouts, fried chili

R EEHERLE 460
KHAO PHAD TOM YUM GOONG /‘3’@
Wok-fried organic jasmine rice

Thai hot & sour lemongras with shrimps

topped with a fried egg

Srveudlaseibosu 560
KHAO SOI SEE KHRONG NUEA @/ ©
Chiang Mai egg noodles coconut curry

braised beef ribs, lime and chili paste

green mustard pickles, shallots

WAlNeI19118951nae 560

PHAD THAI RAYA HERITAGE 9/5’"
Thai Traditional stir-fried rice noodles
tamarind sauce, pork rind

grilled river prawn

o] E ™y
@ Chef’s signature dish B Contains Gluten LI Contains Dairy ':,__:-" Contains Nuts

@ Contains shellfish @ Contains Seeds @ Vegetarian / Mildly Spicy //Sp\'cy

Prices are in Thai Baht and subject to 10% service charge
and applicable 7% government tax



CLASSICAL
DELIGHTS

SOUP & SALADS

FUNNNoY 390
PUMPKIN SOUP i

Roasted pumpkin soup with thyme

pumpkin seed, garlic bread

grilled chicken skewer

AARINAZIAL . 420
CHICKEN SATAY SALAD <./ 6@
Grilled marinated chicken with turmeric

coconut milk, cucumber, coriander

peanut & tamarind sauce

adnUnmesunanesiuuzdoma (V) (5 420
BUTTERNUT SOUASH & TOMATO SALAD

Grilled butternut squash, mixed greens salad
cherry tomatoes, fresh feta cheese, sunflower
seeds with creamy balsamic dressing

aanlngsnuImaithrealauzivAvniug & 490
GRILLED CHICKEN & QUINOA SALAD
Quinoa, fresh herbs salad, edamame, carrots
grilled marinated chicken, roasted peppers
avocado, cashew-lime dressing

BETWEEN WHEATS

accompanied by potato wedges

Seund wnAwdoauy _ 460
BANH Ml < # @ &

Vietnamese sandwich with grilled chicken
chicken pate, homemade baguette, carrots
cucumber, coriander & chili mayonnaise sauce

MugeTmeaaniuiulaln 460
RAYA HERITAGE CHICKEN WRAP

Homegrown garden mixed salad
tossed caesar dressing & grilled
organic chicken wrapped in tortilla

YUTeTINALUeTINDT o 560
RAYA HERITAGE BURGER # (I

Grilled Thai-Charolais beef, matured cheese
pickled onions & cucumbers, secret sauce

& Chef's signature dish B Contains Gluten L] Contains Dairy I contains Nuts

@ Contains shellfish @ Contains Seeds @ Vegetarian / Mildly Spicy // Spicy

Prices are in Thai Baht and subject to 10% service charge
and applicable 7% government tax



CLASSICAL
DELIGHTS

PASTAS

sUnfinanaldses o 460
SPAGHETTI PESTO = WO #G [

Roast tomatoes, zucchini, garlic

Italian basil, walnuts

IwuLUsege1Idymn , 460
PENNE ALL'ARRABIATA @ /& W) M
Organic tomato concassée

fresh chili & herbs

’ﬂﬂﬂﬁmmz\'ﬁm@ﬁﬁ@ ) 680
PAPPARDELLE BEEF STEW & (1
Braised beef in red wine sauce

fresh pappardelle pasta & roots

MAIN DISHES

TnfureaianTWiia 490
CHICKEN SOUS VIDE |

Free-range chicken, truffle mushroom
cream sauce, mixed baby vegetables

fereansziivy . 590
GARLIC SHRIMPS (0€H

Sautéed shrimps in garlic & herbs
toasted garlic baguette & tomato concassée

Daneigurii 620
DUCK LEG CONFIT <

Pan-seared duck leg confit

assorted vegetables, mixed berries sauce

Uangvrealusios 750
FISH PROVENCAL

Pan-seared trout filet
green & black olives
baked cherry tomatoes bell peppers

(Hoafinsuerngns ) 1190
BUTCHER’S CUT (O

Seared Thai-Charolais beef ribeye

roasted root vegetables

green peppercorn sauce, potato wedges

o] E ™y
@ Chef’s signature dish B Contains Gluten LI Contains Dairy ':,__:-" Contains Nuts

@ Contains shellfish @ Contains Seeds @ Vegetarian / Mildly Spicy //Sp\'cy

Prices are in Thai Baht and subject to 10% service charge
and applicable 7% government tax



guyla neh 320
KHANOM KHO KATI @ W®

Sweet coconut glutinous rice balls
in warmed coconut milk

TsAnal8meu 320

BANANA ROTI B Mg
Crispy roti with grilled banana,
caramel sauce & coconutice cream

JIIUTYIVTYY 350

KHAO NIEW MA MUANG ™ ®

Mango sticky rice with coconut milk

waldsuaiungnia 350

FRESH FRUIT PLATTER O

Mixed seasonal fruits

ICE CREAM
a
SORBET

(per scoop)

lorn3u uaz wosiuam 110
aiian, Fenlnuan, uzwin, anewed TuiAin,

HEATRY)

VANILLA, CHOCOLATE, COCONUT (@
STRAWBERRY YOGURT (]

LIME SORBET

@ Chef’s signature dish BE Contains Gluten [l Contains Dairy ‘.L_i'-r Contains Nuts

@ Contains shellfish @ Contains Seeds @ Vegetarian / Mildly Spicy //Spicy

Prices are in Thai Baht and subject to 10% service charge
and applicable 7% government tax



