LEISURELY AT LUNCH

Indulge in a delightful weekend lunch at L'éléphant.

At L'éléphant, weekend lunch is indeed always
packed full of senses and flavours.

Savour the delightful harmony of our warm embrace
through great cuisine, enjoyed with good company
and lively conversation.

Weaving relaxed memories with each shared moment
amongst family and friends.

LELEPHANTCHIANGMAI.COM
TEL. 097 970 8947
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3 Courses - 550
4 Courses - 950

3 Glass Wine Pairing - 790
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3 GLASS WINE PAIRING

Ferrari Maximum Brut Rosé Trento DOC |
Maturation Period: 3 Years
Pinot Nero | Chardonnay | Italy

Jean-Max Roger Cuvée “Les Caillottes”
Sancerre | Sauvignon Blanc | 202 | France

Bourgueil Domaine Lorieux | Loire Valley |
Cabernet Franc | 2021 | France

All prices are in Thai baht and subject to
10% service charge and applicable taxes.

3 COURSES
Choose your favourite!

PATE
Housemade Chicken Liver Mousse (Paté)

CARPACCIO
Raw Thai-French Charolais Beef |
Caper | Lemon | Parmesan Cheese

DUCK SALAD

Nakhon Ratchasima Duck Confit |
Green Bean | Local Goat Cheese |
Longan Balsamic Vinaigrette

FROG ON THE ROCK
Fried Frog Legs | Garlic |
Peppercorns | Lemon White Wine

Choose your favourite!

CATCH OF THE DAY Please ask our staff.
Seasonal Local Fish

TUNA or LAMB BRIK
Marinated Tuna or Lamb | Egg | Filo Puff Pastry

ARRABBIATA SEAFOOD
Spaghetti | Seafood | Spicy Tomato Sauce

FINALE
Housemade Dessert or Cheese

4 COURSES

Choose your favourite!

GRAVLAX
Dill Marinated Fjord Trout |
Shallot Horseradish Cream Sauce

FROG ON THE ROCK
Fried Frog Legs | Garlic |
Peppercorns | Lemon White Wine

Choose your favourite!

THAI WAGYU CARPACCIO
Thai Wagyu Tenderloin | Truffle Cream

CHICKEN COCONUT
Chom Thong Chicken Confit |
Broccoli | Coconut Beurre Blanc

Choose your favourite!

CATCH OF THE DAY Please ask our staff.
Seasonal Local Fish

GARLIC PORK CHOP
Seared Pork Chop | Garlic |
Apple Longan Balsamic Reduction

CROCKPOTS Please ask our staff.
Our Comfort Classic Crockpots

FINALE
Housemade Dessert or Cheese



