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Stir-Fried Shrimp Paste Relish
with Sweet Pork (Nam Prik Long Luea)

mnoStunduBlasvrysou

Ancient Thai Spicy Soup
with Pork Ribs (Kaeng Ranjuan)

Spicy and Sour River Prawn Soup
(Clear Broth)
An ancient Thai soup with giant river prawns, featuring
a bold, spicy, sour, and savory broth flavored with
shrimp paste and aromatic fresh herbs.
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Moo Pad Takrai

(Stir-Fried Pork with Lemongrass)

Stir-fried tender pork with finely sliced fresh
lemongrass, garlic, and chili, delivering a fragrant
and savory herbal aroma.

200.-
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Stir-Fried Asparagus with Shiitake
Mushrooms and Shrimps

Crisp fresh asparagus stir-fried
with shiitake mushrooms and fresh shrimps in
a savory, aromatic oyster sauce.

290.-
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Steamed Half Chicken with
Thai Herbs

A flavorful steamed half chicken
marinated in a vibrant mix of lemongrass,
turmeric, and Thai herbs, served with
a spicy dipping sauce."

300.-
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Larb Moo Kua
(Northern Style Dry-Fried
Minced Pork Salad)
Finely minced pork dry-fried in a wok until
intensely fragrant and smoky. Tossed with an
authentic Northern spice paste, it features
the uniquely sharp and warming aroma of
"Makhwaen" (wild prickly ash).
Topped with Vietnamese coriander and crispy
fried garlic.

180.-
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Kai Jeow
(Crispy and Fluffy Thai Omelet)

Crispy and fluffy Thai omelet with your
choice of protein (Crab meat or Seafood)
served with chili sauce.

370/330:-
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Appetizer 4

Unldnosmnuan

Fried Chicken Wings with Fish Sauce
(Peek Gai Tod Nam Pla)

nonulannsiel

Thai Fried Fish Cakes
(Tod Mun Pla Krai)

No/AIUNY

Fried Shrimp Cakes
(Tod Mun Goong)
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Thai Crispy Fried Calamari

(Pla Muek Chup Paeng Tod)
Crispy golden-fried squid rings coated in a
seasoned batter, served with a sweet chili

sauce.

250.-
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Thai Sun-Dried Pork

b T~ .
e (Moo Daet Diao)
\ Marinated pork strips sun-dried and
deep-fried to a tender chewiness, served
with a spicy Thai chili dipping sauce.

220.-
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Crispy Fried Shrimp
(Goong Chup Paeng Tod)
Crispy, golden-fried whole shrimps in
a seasoned batter, served with a sweet
plum dipping sauce.

260.-
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Gai Yang Jim Jaew (Grilled Chicken
with Isan Spicy Dipping Sauce)
Chicken thigh marinated with garlic,

coriander roots, and pepper, grilled to
crispy-skinned perfection and

served with Isan spicy dipping sauce.

220.-
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Soft-Boiled Fish Balls
with Spicy Dipping
Sauce (Look Chin Pla Krai Luak Jim)
Hand-crafted clown featherback fish balls,
gently poached until bouncy and tender.

Topped with crispy garlic and celery,
served with a zesty seafood dipping sauce.

190.-
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Moo Yang Prik Thai Dum
(Grilled Pork with Isan
Spicy Dipping Sauce)
Marinated pork neck with coriander
roots, garlic, pepper, and seasonings,
served with Isan spicy dipping sauce.

280.- W)




Chili dip
and spicy salad 4
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Spicy Fresh Tamarind Chili Paste with
Accompaniments (Nam Prik Ma Kham Sod)
A well-balanced sweet and sour Thai chili paste packed

with rich flavors, served alongside crispy tuna flakes,
salted egg, sweet caramelized pork, and fresh local vegetables.

250.-
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Stir-Fried Shrimp Paste Relish

with Sweet Pork (Nam Prik Long Luea)
A well-rounded Thai shrimp paste relish stir-fried
with sweet pork, served as a traditional platter with
sweet caramelized pork, salted egg, crispy tuna
flakes, and fresh local vegetables.

260.-
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Spicy Shrimp Paste Dip Platter

(Nam Prik Ka-Phi)

Avibrant and flavorful Thai shrimp paste dip with

a perfect balance of three tastes (spicy, sour, and savory).
Served as a traditional platter with fried mackerel,
acacia omelet, sweet caramelized pork, and a selection
of seasonal fresh and blanched vegetables

270.-
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Thai Traditional Mixed Salad
(Yum Yai)

Thai salad featuring a variety of meats, seafood,

[RSNalnNaoUdausd

and fresh vegetables tossed in a well-balanced,
mild sweet and sour dressing.

180.-
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Traditional Thai Glass Noodles Salad
(Yum Woon Sen Boran)

An authentic-style spicy glass noodle salad with
minced pork, crispy dried shrimp, and roasted

peanuts, tossed in a tangy lime-chili dressing.

sdnluaivan
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Spicy Sweet Corn Salad with

Fresh Shrimps

Lorem ipsum dolor sit amet, consectetuer
adipiscing elit, sed diam nonummy nibh euismod
tincidunt ut laoreet dolore magna aliquam erat
volutpat. Ut wisi enim ad minim veniam, quis nostrud
exerci tation

280.-
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Spicy Grilled Pork Salad

Tender grilled pork shoulder tossed in a vibrant
three-flavor Thai dressing with fresh herbs

and tomatoes.

220.-
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Crispy Fried
Mushroom Salad
(Yum Het Tod Krob)

IHASHUBUTUONDADUNIEDNNSOUL
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Crispy, golden-fried mixed mushrooms
served with a side of spicy and tangy
lime-chili dressing with minced

pork and shrimp.

180.-
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Spicy Rice Croquette
and Sour Pork Salad
(Yum Naem Khao Tod)

MNMMUAATa={INOAWSNINVNSHU
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A flavorful Thai salad of crispy curried rice
croquettes crushed and tossed with
sour pork, pork rind, ginger, and peanuts

in a spicy lime dressing.

180.-
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Thai Sour Spicy Soup with Fried Sea Bass

NVSUIIUBIASVRLDDU

Ancient Thai Spicy Soup
with Pork Ribs (Kaeng Ranjuan)

gidndomiininla

Spicy and Sour River Prawn Soup (Clear Broth)

mnoidaiag10

Thai Red Curry with Roasted Duck
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Thai Massaman Curry with
Chicken Quarter

Thai Panang Curry with Pork

A thick and creamy Thai curry with tender
pork shoulder, topped with finely shredded
kaffir lime leaves for a rich aroma

250.-
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Thai Massaman Curry with

Chicken Quarter

Thai curry with a tender chicken leg quarter,
potatoes, and roasted peanuts, featuring a sweet,
savory, and aromatic spiced flavor.

270.-
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Southern Thai Crab Curry with

Betel Leaves

Southern Thai coconut curry with premium crab
jumbo lumps and shredded betel leaves, featuring
a bold, spicy, and creamy flavor

390.-
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Thai Green Curry with Fish Balls
Arich and creamy Thai green curry with
bouncy fish balls, Thai eggpla

260.-
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Thai Spicy Mixed Vegetable Soup

with Fresh Shrimps (Kaeng Liang)

A traditional Thai soup with local mixed
vegetables, featuring a warming, savory
broth made from black pepper and shrimp
paste, fragrant with hairy basil

&

and fresh herbs.

260.-
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Thai Coconut Chicken Soup
(Tom Kha Gai)

A creamy coconut soup with tender chicken

and mushrooms, featuring a well-balanced sour
and savory taste with the aroma of young
galangal and fresh herbs




Stir-fried
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Pad Kra Pao Moo Sab

(Stir-Fried Minced Pork with Holy Basil)
Savory minced pork stir-fried over high heat with fresh
chili, garlic, and fragrant holy basil, delivering a bold
and authentic Thai flavor.

180.-

WAWSNINVHYNSOU
rynsauiRWISHAUWSANNYAIUNa 1)

na=luu=nsndn UsosanaundautiarAumiu

Pad Prik Gaeng Moo Krob

(Stir-Fried Crispy Pork Belly

with Red Chili Paste)

Crispy pork belly stir-fried over high heat with an
aromatic and spicy Thai red curry paste, tossed with
fresh long beans and fragrant kaffir lime leaves for

a bold flavor.

280).-
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Pad Cha Talay

(Stir-Fried Seafood with Herbs and Chili)
Afiery and aromatic Thai stir-fry featuring fresh seafood
tossed with crushed chili, garlic, and a powerful blend

of Thai herbs, including fingerroot (Krachai),
green peppercorns, and kaffir lime leaves.

260.-
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Stir-Fried Cabbage with Fish Sauce
and Crispy Toppings

Crisp fresh cabbage flash-fried over a high flame,
seasoned with fish sauce and topped with crispy pork
lardons and dried shrimp, full of smoky wok aroma.
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Muek Pad Prik Pao

(Stir-Fried Squid with Roasted Chili Paste)
Squid stir-fried with a rich, savory-sweet

Thai roasted chili paste, tossed with fresh

onions, scallions, and red chilies for
a deeply flavorful and aromatic dish.

280.-
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Stir-Fried Asparagus with Shiitake
Mushrooms and Shrimps

Crisp fresh asparagus stir-fried
with shiitake mushrooms and fresh shrimps in
a savory, aromatic oyster sauce.

290.-
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Moo Pad Takrai
(Stir-Fried Pork with Lemongrass)

Stir-fried tender pork with finely sliced fresh
lemongrass, garlic, and chili, delivering a fragrant
and savory herbal aroma.

200.-
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Gai Pad Khing

(Stir-Fried Chicken with Ginger)

Stir-fried tender chicken with freshly shredded ginger,
wood ear mushrooms, and onions, tossed in a savory

yellow bean sauce to deliver a perfect balance of
aromatic and comforting flavors.

170.-
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Pad Woon Sen Sai Kai Khem
(Stir-Fried Glass Noodles

with Salted Egg)

Stir-fried chewy glass noodles coated

in arich and creamy salted egg yolk

sauce, tossed with savory salted egg
chunks and fresh vegetables for a perfectly
balanced savory bite.

150.-
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Goong Maenam Pad Kratiem
(Stir-Fried River Prawns with
Garlic and Pepper)

River prawns stir-fried in a savory
garlic and white pepper sauce, topped
with a generous sprinkle of crispy,
golden-brown fried garlic.

320.-
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Stir-Fried Mixed Vegetables
in Oyster Sauce

A medley of mixed vegetables flash-fried
over a high flame, perfectly seasoned with
a savory, aromatic oyster sauce.

160.-




Soup and Steamed

44:00
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Winter Melon and Fresh Shiitake
Soup with Pork Ribs

MNVYMUIAUIMABKYAU

Glass Noodles and Tofu Clear Soup
with Minced Pork

nnoomﬂnwaomﬂmu

Ancient Thai Clear Soup w1th Bralsed Duck and
Winter Melon

MNYYAANSDN

Ancient Thai Clear Soup
with Egg Sausages
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Muek Nung Manao
(Steamed Squid with Spicy Lime Sauce)

Steamed squid drenched in a vibrant, fiery

Thai lime dressing, bursting with sour, spicy,
and savory flavors from fresh lime juice, crushed
bird's eye chilies, and garlic.

320.-
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Steamed Half Chicken with
Thai Herbs

A flavorful steamed half chicken
marinated in a vibrant mix of lemongrass,

turmeric, and Thai herbs, served with
a spicy dipping sauce."

300.-
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Hoy Malaeng Phoo Ob

(Steamed Mussels with Thai Herbs)
Steamed mussels with an aromatic blend of

Thai herbs and sweet basil, served hot alongside
a fiery and sour seafood dipping sauce.

265.-
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Traditional Five-Spice Stew with Pork
Belly and Eggs

A rich and savory traditional Thai stew with tender pork
belly, hard-boiled eggs, and fried tofu, infused with
aromatic five-spice powder.

280.-
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Steamed Pork Ribs with Salted
Soybean Paste

Tender pork ribs marinated in a savory salted
soybean paste with ginger and garlic, steamed
until juicy and flavorfu.

250.-
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Kai Toon Moo Sab

(Steamed Egg Custard with Minced
Pork and Shiitake)

Silky steamed egg custard topped with
seasoned minced pork and shiitake
mushrooms, garnished with crispy garlic,

scallions, and cilantro.

150.-




Recommended

Northern Thai dishes

%

sadulan

paopmSWovlubaUs=nousa huSniuusain
nusSndpvsanaundoy nudiunavny Hddagulws
Tu6iy mazwnanmungma

Lanna Khantoke Set
(Northern Thai Appetizer Platter)

The authentic Lanna dining style with a curated
platter of Northern Thai specialties. This set
features Nam Prik Noom (green chili dip),

Nam Prik Ong (pork and tomato dip), pork
cracklings, Sai Oua (herbal pork sausage),
boiled eggs, and fresh seasonal vegetables.

320.-
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Larb Moo Kua
(Northern Style Dry-Fried Minced Pork Salad)

Finely minced pork dry-fried in a wok until

intensely fragrant and smoky. Tossed with an
authentic Northern spice paste, it features the
uniquely sharp and warming aroma of "Makhwaen"
(wild prickly ash). Topped with Vietnamese coriander
and crispy fried garlic.

180.-
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Gaeng Hung Lay
(Northern Thai Braised Pork Curry)

Arich, slow-simmered ancient Lanna-style curry
featuring meltingly tender pork belly. Infused with
aromatic dry spices and Hung Lay powder, it delivers
a perfect harmony of three flavors: tangy tamarind,
sweet, and savory. Enriched with shredded ginger,
roasted peanuts, and whole pickled garlic.

180.-
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Single - Dish Meal
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Spicy Shrimp Paste Fried Rice Platter

. (Fried Rice with Shrimp Paste Dip
and Accompaniments)

—ry YT

Jasmine rice stir-fried over high heat with spicy shrimp paste
dip, served alongside boneless fried mackerel, acacia omelet,
and fresh seasonal vegetables.

170.-
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Khao Pad Poo

(Crab Fried Rice)

Jasmine rice stir-fried over high heat in a wok with egg, tossed

with sweet crab meat and served with scallions, a lime wedge,
and chili fish sauce.

150.-
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Traditional Fried Rice with Pork Cracklings
(Antique Stir-Fried Rice with Crispy Pork)

Thai comfort food featuring jasmine rice stir-fried over high heat

in a wok to achieve a signature smoky aroma. Tossed with freshly
made, crispy pork, shallots, and bird's eye chilies.

160.-
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Pad Thai Goong Sod
(Stir-Fried Rice Noodles
with Fresh Prawns)
Rice noodles stir-fried over high heat with a tangy
tamarind sauce, yellow tofu, sweet radish, dried shrimp,

and egg, served alongside fresh prawns, roasted peanuts,
chili flakes, lime, and fresh vegetables.

240.-
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Khao Soi Gai
(Northern Thai Coconut Curry Noodle
Soup with Chicken)

Soft egg noodles in a rich, aromatic coconut curry broth,
served with a tender whole chicken leg (thigh and drumstick),
topped with crispy noodles for a delightful crunch, and
accompanied by pickled mustard greens, shallots, and lime.

170.-
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A classic Thai-style fried egg, crispy
on the edges with a soft, runny yolk

30.-
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A Plate of Steamed Jasmine Rice
30.-
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A Pot of Steamed Jasmine Rice (Large)

150.-
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Kai Jeow
(Crispy and Fluffy Thai Omelet)

Crispy and fluffy Thai omelet with your
choice of protein (Crab meat or Seafood)
served with chili sauce.

370/330.-




International food
Appetizer

suBusadooSintndaiud

Tsaunswsuba @suwSousoay=idomena=soalolod

BLOSSOM BISTRO CRISPY FRIES

Tricolor organics french fries with parmesan
cheese and ketchup aioli sauce.

180.-
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CREAM OF MUSHROOM SOUP

A creamy soup made from blended mushrooms,
onions, and cream, rich and flavorful served with
sourdough bread.

170.-
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BLOSSOM BISTRO CHICKEN WINGS

Baked wings with organic herbal powder
carrot & celery with sour cream dip.

230.-
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BLOSSOM BISTRO FRENCH ONION SOUP

A rich broth soup topped with caramelized onions
and aslice of toasted bread with melted gruyere cheese.

190.-




SANDWICH
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HAM & CHEESE SANDWICH

Triple-layers classic sandwich with layers of ham and
melted cheddar cheese, served with fried, ketchup
and aioli sauce.

220.-
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CLUB SANDWICH

Triple-layers sandwich with ham, bacon, egg, cheddar
cheese, lettuce, tomato, mayonnaise served with fried,
ketchup and aioli sauce.

180.-
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CAESAR SALAD BACON

Crisp romaine lettuce, parmesan cheese,
croutons, and caesar dressing.

180.-
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HAWAIIAN PIZZA

Tomato sauce, mozzarella
cheese, ham and pineapple
for sweet and savory taste.

330.-
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MARGHERITA PIZZA

Classic Italian pizza with fresh tomato sauce,
mozzarella cheese and fresh basil.

320.-
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AGLIO E OLIO PASTA BACON

Spaghetti tossed in olive oil, sautéed garlic,
red chili flakes, garnished with parsley.

260.-
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SPAGHETTI BOLOGNESE PORK

Classic spaghetti with rich meat sauce
made from tomatoes and herbs.

230.-
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CARBONARA

Spaghetti with creamy sauce, bacon, eggs,
and parmesan cheese.

260.-
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Dessert
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MIXED FRUIT PLATTER

A colorful assortment of fresh
seasonal fruits.

150.-
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Black Sesame Rice Balls in Hot Ginger Soup
(Bua Loy Nam Khing)

Chewy rice balls stuffed with sweet black sesame paste, served
in a warm spicy hot ginger soup.

120.-
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Crispy Water Chestnuts Cubes with Young Coconut

Crispy water chestnut cubes in tapioca pearls,
served with tender young coconut meat in a sweet,
fragrant coconut milk broth.

120.-
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Mango Sticky Rice

(Khao Niew Mamuang)

Sweet ripe mango served with rich coconut-infused
sticky rice, topped with a savory-sweet coconut cream glaze.

180.-
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Assorted Ice Cream Flavors

Rich and creamy ice cream, a perfect sweet treat.
Choose your flavor : Strawberry / Vanilla / Chocolate / Chocolate Chip.

120.-
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