
   Price is subject to 7% govt. tax and 10% service charge  
 Please let us know if you have any dietary requirements 

Items may change due to market availability and your dietary requirements. 

  80 /20 Tasting Menu 
 

 

 

 

Cobia Miang Kham 

Crispy Duck Naehm 

Watermelon & Katsuo Syrup, Lime & Soda 
 

 

 

Prawn Crudo, Citrus Vinaigrette, Edible Sand and Flowers 

Candle Coconut Milk Tea 
 

 

 

Yum Ank Wa - Sticky Rice Dumpling, Banana Blossom,   

  Mung Bean Relish / Coconut Vinaigrette   

Cold Brew Araksa Green Tea & Citrus 
  

 

 

 

Roasted and Smoked Duck Breast, Smoked Onion, Jungle Curry Jus 

Khao Yum Curried Rice, Tasty Glaze, Seasonal Herbal Gathering 

Toasted Galangal Relish 

Chicken Coconut Soup, Grilled Wild Mushrooms 

Araksa Silk Black Tea, Red Fruit & Ginger 
   

 

 

 

Daily Sorbet 

 

Chantaburi Chocolate, Peanut, Negroni, Caramel 

Apple, Thai Basil, Clove, Honey & Lemon 
 

 

 

 

 

 

     Tasting Menu @ 1,900++ / person 

     Beverage Pairing @ 750++/ person 
 



   Price is subject to 7% govt. tax and 10% service charge  
 Please let us know if you have any dietary requirements 

Items may change due to market availability and your dietary requirements. 

À LA CARTE MENU 

 

 

'Snacks' 

Khanom Krok, Crab          200  

Kua Kling Curry Puff, Black Banana Sauce     120  

Fermented Duck Leg, Chilli, Coriander, Lime     200  

 

 

'Caught' 

Smoked Red Tail Catfish Salad, Banana Blossom, Sour Mango    380  

Prawn Crudo, Citrus Vinaigrette, Edible Sand, Edible Flowers    400  

Grilled Curried Squid, Aioli, Alliums      ` 480   

Grouper, In-House Miso, Ginger, Thai Celery, Banana Chilli    580  

 

 

'Raised' 

Beef Tartare, Fish Sauce Caramel, Crispy Kale     400 

Roasted Half Chicken, Cashew Sauce       900  

Grilled Pork Chop, Waterbug Relish, Fresh Greens     700 

Duck Breast, Roasted & Smoked, Smoked Onion, Jungle Curry Jus   820 

Grilled Bavette Steak, Red Koji Sauce                         1,000  

 

 

'Grown' 

Polamai Loy Geaw - Dragon fruit, Jicama, Coconut Vinaigrette,  

   Crab Crumble and Crab Granita       200  

Khao Yum - Curried Rice, Tasty Glaze, Seasonal Herbal Gathering      300 

Larb Kua Hed - Mushroom Larb, Seaweed Salad     320   

Yum Ank Wa - Sticky Rice Dumpling, Banana Blossom,   

   Mung Bean Relish / Coconut Vinaigrette      250 

 

 

'Sides' 

Steamed Rice          60 

Bamboo Sticky Rice         100 

Fresh Noodles, Ginger Glaze, Blanched Cabbage, Pickles   120  



   Price is subject to 7% govt. tax and 10% service charge  
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 Araksa Arun White       140 

100% Silver Tips          

Arun means sunrise, this is a morning harvest white 

tea. A soothing cup of pale yellow infusion with deli-

cate honey, floral and green notes.  

  High in the antioxidant catechin.   
  

Araksa Thida Green –     140 

Semi Hand Roasted Green             

Thida is roasted and hand rolled before being dried.  

Light, yellow-green infusion, a bright and lively char-

acter, with fresh floral, honey, green and nutty notes. 

  Velvety on the palate.   
  

Araksa Silk Tea      140 

Whole leaf               

Araksa’s signature tea. Experience a smooth silky brew 

with sweet floral, honey and fruity notes.  

  Similar in style to Darjeeling.  
    

Araksa Than Khun Earl Grey   140 

Loose Leaf         

Than Black tea and natural Sicilian bergamot oil. Subtle 

aromas of bergamot,  with woody, malty and vanilla 

notes.  

  Best taken black, or with lemon.  
  

Araksa Thai Tea      140 

Loose Leaf             

Araksa's classic Thai tea blend. Rich English breakfast 

tea,  vanilla & caramel.   

    Can be taken black or with a little milk.  
 

  

Herbal Tisanes         120  

Fresh Mint  

Young Ginger     

 

 

Coffee & Iced Tea 

Thai Coffee (Oliang)   100  

Thai Coffee with Condensed Milk  120 

 

Thai Iced Tea    100 

Thai Iced Tea with Milk   120 

Milo     80 

 

 

Teas 

80/20 is proud to offer Araksa tea.  Grown in the hills outside of Chiang Mai. Certified organic, 100% 

estate grown and processed on site.  

Araksa x 80 / 20 Seasonal Blend       250 

Our pastry chef and bartender have worked to-

gether to offer our house blend of Organic 

Araksa tea with seasonal herbs, spices and fruit.   

Ask our staff for what’s in season.   

Served black for two. 
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Mocktails          200 

 
SOMWHAN - Sweet & Milky                                                                                   
Orange Juice, Jackfruit Syrup, Lime, Cream 

 

FARANG - Fruity & Savoury                                                                                   
Pink Guava Juice, Tamarind Honey Syrup, 

Lime  

 

PHED PHED - Refreshing, Ginger Aroma                                                           
Ginger & Pandan Syrup, Ginger Ale, Lime 

 

ABC - Spices, Sweet and Sour 
Apple, Thai Basil, Clove, Honey, Lemon 

 

TANG SODA - Refreshing & Savoury 

Watermelon & Katsuo Syrup, Lime, Soda 

 

 

Drinking Water 
 

Acqua Panna 500mL   140 

Acqua Panna 1L   220 

San Pellegrino 500mL   140 

San Pellegrino 1L   220 

 

 

Soft Drinks      60 
 

Soda / Coke / Coke Zero /  
Ginger Ale / Sprite    

 

 

Juice Of The Day  220 
 Ask our team what is in season.  


