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SUNDAY BRUNCH
13" October 2013  11.30-14.30

THB 699 NETT PER PERSON
FREE FLOW OF WINE THB 499
NETT PER PERSON

LIMITED SEAT
LE MERIDIEN CHINAG RAI RESORT

221/2 Moo 20 Kwaewai Road, Tambon Robwieng,

Amphur Muang, Chiang Rai 57000

Tel: 66 (53) 603 333 Fax: 66 (53) 603 330
Email:

Website: www.lemeridien.com/chiangrai
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Seafood skewers - unsiiaanzia

Marinated thai style pork neck - mpauseing
BBQ marinated chicken thigh - unsiiaaln
Assorted sauces and condiments - Faapsine]

Favola famous pizza - #zdtaan
Capricciosa - mozzarella, mushroom,
artichoke, ham, olive

FepdnAnL3T et — Lﬁﬁ,LL@ugi‘]’fﬂ,LLmJLL@X&IZﬂ’ﬂﬂ
Romano - mozzarella, anchovies, oregano
FernTsnnly — wouled Te3n1Tuuasdanesiseissn

Shrimp, melon & mango salad with mint honey
dressing - adnfunsauiazazaing

Grilled chicken & apple salad - aaauaililauazlneing
Tandoori chicken salad - aanlnunulss

Sunomono octopus salad - adatlamin

Arugula, fennel & orange salad with walnuts
adninegniiuauazdunianinoeain,

Chilled poached prawn, pacific oysters & boston bay
mussels with lemon, mignonette & thousand island
fade neaunsNnansuLlIAnuaz e tLNAsfAINEHBIIBSAUAIN
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Favola pasta selection — yuwiasnainuilagn

Carbonara, napolitana, pesto, bolognaise
Choice of homemade favola pasta

Grillszd river prawns with tamarind sauce
flauineeFaanzan

Massaman beef curry - unaiamsiuiie

Oven baked seafood lasagna -atunjwzia
Chicken with teriyaki sauce - lnensfaamasani

Steamed fish & oysters mushrooms
with lime nage - danflafiaunsiiuazdasuzung

Pork, beef, chicken & prawn teppanyaki —
Lmﬂumﬁwﬂ,ﬁﬂlﬁumﬁq

Dim sum with BBQ pork bun, prawn har gow
& marinated pork bun - fisin

Chocolate fondue - fanlnudnnege
Chocolate silk cake - winfaninuén
Mango meringue - waussnzaing
Raspberry mango mousse - yasdiueiuazuzaing
Chocolate pistachio mousse - yadanlnuén
Mango créme caramel - Anansmanzada
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