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Art & Cuisine — Reshaping Nuvo French Cuisine with subtle Thai influences,
lending a sense of place.

From a background deeply embedded in the artistic world, Chef Oan was drawn to pursue an almost
parallel career in the culinary profession. Today, the dining experience at L'éléphant
has been meticulously crafted to offer a journey across boundaries, the cuisine
an innovative and balanced blend, reflecting Chef's roots.

Chef Oan takes his inspiration from the day to day tapestry of life influencing his
latest creations. Each dish, a palette of vibrant colours, artistically arranged on a textural canvas,
showcasing carefully chosen ingredients, each one adding a specific dimension. All combining
together in a memorable symphony of unique flavour profiles, almost dancing on the diner’s palate.

We ensure that every diner experience at L'élephant will be an unforgettable journey of the senses.

All prices are in Thai baht and subject to 10% service charge and applicable taxes.
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WELCOME TO
L'ELEPHANT
tatanay

Art & Cuisine

TASTING JOURNEY
"The Melody of Summer”

4 Regional Courses - 1,180

We kindly request pre-booking of

our Tasting Menu at least one day in advance.

This menu should be enjoyed by the whole table.
The latest seating time for our Tasting Menu is 8 pm.

All prices are in Thai baht and subject to 10% service charge and applicable taxes.
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The Melody of Summer
4 Regional Courses

FISH BEETROOT
Beetroot Cured Phang Nga Seasonal Sea Fish |
Yellow Chilli | Horseradish Cream

VA1FUBTTUZIT U5EUIE52U4RN1AWIIT
uAnINgn Yadaasausay winiuaav

or

SQUID & INK
Poached Ranong Sun Squid |
Spicy White Wine Ink Sauce

UTANRIEIAINTEUDI
vaauiina1 12yl saindru

or

SURF & TURF  Supplement 280
Wagyu Beef | Beer Batter Oyster |
Uni Crab Mayo | Truffle Cream

YDEUINITUVIATEST NaanTay
(18217 vaaluviagniy niwiila

CONSOMME

Smoked Chicken Double Broth |
Chicken Confit | Coconut Beurre Blanc |
Lamphun Black Garlic Chicken Tarte

YU/l IMAEv Y 3178 UNEIAUNAY
wav lnnviler waauews 124148123277
1150 lnns i e

or
LOBSTER Supplement 590

Char-grilled Lobster Tail | Gochujang Aioli |
Field Crab Paste | Mountain Rice Squid Ink

AAUAATEN UaANTATIELNTAYIT
INNAATUNIAYRINTA UadATNYUT

TANGY DELIGHT
Passion Fruit Sorbet | Vodka |
Nan Fleur de Sel

WawauseIwia vasiueua v
12017 ABAARAAINYIY

CATCH OF THE DAY

Southern Sea Fish | Ginger Clam Chowder

1/ar1as5281/55317u
A2UANUAUTUIIUUDITIU

or

DUCK

14-Day Dry-aged Ranong Duck Breast |
Beetroot | Coffee Orange Red Wine Sauce

amilaainssuav
TngnvaaniuwWau 12iua

or

LAMB
Grill-roasted Lamb Rack | Spinach
Masala Honey Dijon Mustard Sauce

dlasvunsay fnTuy
UAFNFO 150121

or

BEEF Supplement 980
Wagyu Beef | Veal Red Wine Jus

122172619 10
vaagnialauav

SUMMER FRUIT
Smoked Banana | Mango | Chocolate

Luinsa lanaae
wiluunnirzavaare 9

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

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

A Symphony to Starters
IWANWAUALATIUD VYT L5

FOIE GRAS (70g.) fi.J
Pan-Seared Foie Gras | Red Onion Chutney | Apple Longan Balsamic Reduction

o o as

Wans1dev 2nieiirviauuay vaauaiiiad latiaein san2u

PATE n iﬁ‘z

Housemade Chicken Liver Mousse (Pate)
yasivlnilsusa 1iasidey

SCALLOP CARPACCIO @ ]
Hokkaido Hotate | Truffle Cream
NALNVARE laaan 1U5osa vaaniwinansy

FROG ON THE ROCK ( 3 pcs. ) @@/( ]

Fried Frog Legs | Garlic | Peppercorns | Lemon White Wine
2IGUALENATATIEN WiA Ine taxau 123u17

CLASSIC ESCARGOTS ( 6 pcs. ) @
French Snails in Garlic Parsley Butter Sauce
YDEVIIAATILAR aLLULATATIEUWITIAL & IAAARITIA UATULUATAUT

)
THAI WAGYU CARPACCIO é 'ﬁ
Thai Wagyu Tenderloin | Truffle Cream
Inanmalanan isvsa vaansniivaaiy

STEAK TARTARE (120 g.) é
Raw Thai-French Charolais Beef | Egg Yolk | Housemade Pickled Cucumber | Anchovy
aLGA015975 - tufiaduluaa aruwug Ine-15151ad8 WL WsasAsavIAEvEMaL 1guavdy

BONE MARROW é
Roasted Thai-French Charolais Beef Marrow | Onion Confit
lunssqnia anawug (ve-215T51ad 1svsa auayu Iws taauAIauunlsnsay viaulvainsies

BEEF BRIOCHE ( 3 pcs. ) é &@K ]

Slow-cooked Beef Chocolate Sauce | Bacon | Truffle | Brioche
ilaFrgudianinuan iwaau nsWiila usaay

= 0
spinacH e ¥
Spinach Au Gratin
anTuuauaIuda

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

Garden Delights - Fresh and Vibrant
1UAIA IHAFUNIN

GRAVLAX LEEK SALAD F_'Zl
Dill Marinated Fjord Trout | Grilled Leek | Horseradish Cream
Uarnaasainsigaa vinlidu1? &laaury auassvitue1y aanluaay

=
CAESAR PRAWN SALAD % {7
Grilled Prawns | Caesar Salad
Av212819 adalunsay tARIIAEA T2

GREEN GARDEN SALAD i
Fancy Organic Tomato | Ham | Burrata Cheese | Honey Dijon Mustard Vinaigrette
Adauadauna uay ys191ga iIadaduidaaavianisa

SOUPS

Soup for the Soul
AUAUALYYUDIITT

TRUFFLE CREAM SOUP P_Zl
Truffle Cream Soupin Puff Pastry ( 20 mins. )
2ilasunint Aadaioy aduviayaialuuilsiwaynsay

CLASSIC FRENCH ONION SOUP ﬁ fiJ
Double Beef Brothll Caramelized Onion | Comté Cheese
21 aud IORATIAT auWTAUTANANLE AN 9

= 0
PHUKET LOBSTER BISQUE  #
Southern Lobster Cream Soup | Grilled Prawn | Horseradish Cream
21 /NDUAOATATUUY LY UAXTDTAUTAY

RANONG BLUE CRAB BISQUE & Q finl
Ranong Blue Crab Bisque | Pattani Spice Soft-shell Crab | Yellow Chili Mayo
2113131752 UDIATULY l/ZJlll/NéﬁiE]\H VNANAAATAL U1 TETANTALYADY

'FL'D L'éléphant's Recommendations

6&@(( Nuvo French — Thai Touches
3 - 1o
Q & .‘ $ 'm ‘ ?

Al prices are in Thai baht and subject to 10% service charge and applicable taxes.
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Poultry Pork Beef Prawn  Crab Squ\d Mollusc Milk Egg Alcohol Peanuts Wheat
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MAINS

Every Bite Brings You Back Home
Lviyna winauAS LY

CATCH OF THE DAY
Seasonal Fish
1A1a5281/557174 Faua1UAUTNIIUUDITIU

snow risr P e@gﬁﬁ_’_ﬂ

Snow Fish | Spmach | Hoary Basil Seed | Ginger Clam Chowder Sauce
Ya1iued ifaz17uIa idevuaaasudionanae (Tauuv&En

CHICKEN FOIE GRAS 0 % é@@{( fJ

Nakhon Ratchasima Chicken Breast |
French Foie Gras | Seasonal \/egetables | River Prawn Kampot Pepper Sauce
an IMAIsssuLIE 31AUATTINEUT JIUNINTIE vaanoudiinwia lneaduilas

BABY NZ LAMB RACK ( 4 cutlets )
Grill-Roasted Baby NZ Lamb Rack | Vegetables | Rosemary Red Wine Sauce
FTAsgAunTITURUALI AIFUATEEN

WAGYU A5 (120 g.)
100% Kagoshima A5 Wagyu Sirloin Steak
gaeanaiinas lvediue 117 £ Inaau vaalauay

TOURNEDOS ROSSINI (220 g.) finJ
Thai-French Charolais Beef Tenderloin | Foie Gras | Mushroom Cream Sauce
tAadulubraiaiug Ing-215Taad Wirnsa vaqaasuiia

BEEF STROGANOFF
Beef | Paprika | Mushroom Cream Sauce | Fettuccine
ifiaduluia Wudu 1/59381/12/507 ASTA 1&uilng 27T

CROCKPOTS

Our Comfort Classic Crockpots
22964 1373457

OX TONGUE STEW T ]
Slow-cooked Thai-French Charolais Beef Tongue | Red Wine Sauce

Suiraneviug ine-15Tnad aulaiuay 2a1sAudavgassndu uavuaTuyasiug

BCEUF BOURGUIGNON ?
Slow-cooked Thai-French Charolais Beef Cheek | Red Wine Sauce

uANFIG19uE Ine-2nsTnad gulaiuay 21915 ubaogasaodu 2avuaTuyasiug

DUCK LEG
Duck Leg Confit | Potato | Coffee Orange Sauce
yaviila AvilaTuiiisiu gulwaay grvnidvnsay

Price by weight
Please ask our staff.

800

800

1,480

1,480

1,680

495

590

590

630

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

Pasta Lover
wywrae lasg Asn

ANGEL HAIR CRAB ? @

Angel Hair | Jumbo Lump Crab | Spicy White Wine
WIFO WAV IAUET tialAauuy 9 Anad 128du1InGAuMg

SQUID & INK ‘;‘;' @ ﬂgﬁm

Poached Squid | Spaghetti Spicy White Wine Ink Sauce
ulinAa e ailunadravaaning sainau

: &
BEEF & BLUE (150 ¢.) Bea £ fJ

Fettuccine Blue Cheese Sauce | Roasted Thai-French Beef Charolais Tenderloin

iadutuilsosa vaaugda

VEGETARIAN

Veggie's Haven
SUYIIATIO &1UTLAUIALIA

PEAR CAMEMBERT
Roasted Pear | Camembert | Walnuts | Wild Honey
FAUNTALTANITAVULTTAU 9 WIANIAANN UIAIL

ROCKET SALAD
Rocket Salad | Honey Dijon Mustard Vinaigrette
SomAnadn A 18ul Aavianisa

a ¢
AUBERGINE PARMIGIANA B # 0]
Eggplant | Breadcrumbs | Arrabbiata Sauce | Cheese
weda1vaasuniin auaINTA IAGIYDANNTUNATALAAN

FETTUCCINE TRUFFLE 'I'T_ID
Fettuccine | Mushroom | Trufﬂe Cream Sauce
WA TAW IR U UULY F1UaZATUNTWIAR a3

CHEESES

Selection of Local Artisan, French and Swiss Cheeses
JAVIANETT UAINTE AU IUAUTIUIIUUDITIY

Daily Selection of Cheese

HOME DESSERTS

Tempting Treats. Please ask our staff.
ANUFURIVIL Taasas &auaIuALINII182aITIY

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

Al prices are in Thai baht and subject to 10% service charge and applicable taxes.
i dusimanaiiuyin ine 85 BisusarauinT 10% uazn1yan i 7%



L'ELEPHANT DRINKS
APERITIFS

Campari Bitter Aperitif, Lombardy, Italy 60 ml.

Dark Rum - Captain Morgan's Original Spiced Caribbean Gold Rum, Puerto Rico 60 ml.
Dark Rum - Bacardi Extra Rare Gold Rum 10 yrs. 60 ml.

Gin Tonic - Bombay Sapphire London Dry Gin, England 60 ml.

Pastis - Prado Pastis de Marseille, France 30 ml.

Tequila - Sierra Tequila Silver 30 ml.

Vodka - Grey Goose Original Vodka, France 30 ml.

White Rum - Bacardi Carta Blanca Superior White Rum, Puerto Rico 60 ml.

THAI CRAFT BEERS

Chiang Mai Beer Red Truck | Red Ale 5% 330 ml.
M32 Hoppy Passion Fruit Witbier 4.7% 490 ml.
M32 Hoppy Pale Lager 5% 490 ml.

The Brewing Project Whale Pale Ale 5.2% 330ml

OTHER BEERS

Lao Beer Black 6% 330 ml.
Lao Beer Lager 5% 330 ml.
Singha Beer 5% 320 ml.

DE LANN COCKTAILS

Kasalong - Malibu | Bombay Sapphire Gin | Kasalong Flowers | Osmanthus | Coconut | Cacao
Sala Mont - Grey Goose Vodka | Kaffir Lime | Chilli | Ma Khwean | Magnolia
Hug Mao - White Rum | Lime | Mint | Lychee | Mango | Beetroot

COCKTAILS

Espresso Martini
Margarita

Mojito
Screwdriver
Tequila Sunrise

DIGESTIFS

Amaretto - Berta Amaretto di Mombaruzzo, Piedmont, Italy 30 ml.

Armagnac - Chabot X.0O. Superior Armagnac, France 30 ml.

Armagnac - Chabot V.S.0.P. Deluxe Armagnac, France 30 ml.

Cognac - Hennessy Privilege V.S.0.P. Cognac, France 30 ml.

Grappa - Gaja Ca’Marcanda Grappa di Promis 30 ml.

Irish Cream - Baileys the Original Irish Cream Liqueur, Ireland 30 ml.

Single Malt - Glenfiddich 12-Year-Old Single Malt Scotch Whisky, Speyside, Scotland 30 ml.

Whiskey - Hibiki Japanese Harmony, Japan Whisky 30 ml. ( 7,000 / btl.)

Whiskey - Yamazaki Distillery 12-Year-Old Single Malt, Japan Whisky 30 ml.
Whiskey - Jameson Blended Irish Whiskey, County Cork, Ireland 30 ml.
Whiskey - Jlim Beam Kentucky Straight Bourbon Whiskey, USA 30 ml.
Whiskey - Black Label Johnnie Walker 12-Year-Old Blended Scotch Whisky, Scotland 30 ml.
Whiskey - Swing Johnnie Walker Blended Scotch Whisky, Scotland 30 ml.
Liqueur - Grand Marnier Cordon Rouge Original Liqueur, France 30 ml.
Liqueur - Cointreau Liqueur, France 30 ml.

Liqueur - Kahlua Coffee Liqueur, Mexico 30 ml.

Liqueur - Peter Heering Cherry Liqueur, Denmark 30 ml.

Madeira - Barbeito 5-Year-Old Rainwater Reserva, Madeira, Portugal

Porto - Niepoort Late Bottled Vintage Port, Portugal 30 ml.

Al prices are in Thai baht and subject to 10% service charge and applicable taxes.
i dusimanaiiuyin ine 85 BisusarauinT 10% uazn1yan i 7%
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NON-ALCOHOLIC DRINKS
FRUIT JUICES

Fresh Aomori Apple Juice
Fresh Orange Juice
Honey Lemon Soda
Honey Lime Soda

MOCKTAILS

Lime Virgin Mojito
Virgin Margarita

MINERAL WATER & OTHERS

Rynn: mineral-preserved water | Still | Sparkling 600 ml.
San Pellegrino | Sparkling 750 ml.

Acqua Pana / Still 750 ml.

Soda Water 350 ml.

Drinking Water ( Pot )

CHIANG MAI COFFEE

Espresso ( Single Shot )
Americano

Macchiato

Cappuccino

Latte

Irish Coffee ( with alcohol )
Decaff-Coffee | Lavalza

CHIANG MAI CRAFT TEA

Kasa: White Tea | Kasalong Flowers | Coconut | Osmanthus |
Sala: Black Tea | Ma Khwean | Beetroot | Magnolia | Kaffir Lime
Hug: White Tea | Lychee | Mango | Beetroot

HERBAL INFUSIONS

Botanical Blooms: Lavender | Seasonal Herbs | Wildflower | Lime
Tisanes: Chrysanthemum | Osmanthus | Cinnamon | Chamomile

SOFT DRINKS

Coca-Cola: Original or Light 325 ml.
Ginger Ale 325 ml.
Tonic Water 325 ml.

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