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NUVO FRENCH — THAI TOUCHES
" 1l50p59 - @lne

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.
siendiflunamanaiuinnineg fo'lbinudasaAuins 10% uazaEyasiu 7%



WELCOME TO
L'"ELEPHANT
tataway
Art & Cuisine

TASTING JOURNEY

Nuvo French - Thai Touches

New Flavours 9 Courses - 2,890
4 Glass Wine Pairing - 1,150

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.
siendiflunamanaiuiniveg fo'binudasmausns 10% wazmEyaadiu 7%



NEW FLAVOURS
9 COURSES

AMUSE BOUCHE
Wood-Smoked Beef Tongue |
Seasonal Berry Dijon Mustard | Local Spice |

Bourguignon Jus

Beetroot Confit | Passionfruit Jelly |
Chiang Mai Goat Cheese | Tartlet

RED SNAPPER GRAVLAX

Pattani Red Snapper Graviax |

Wasabi Horseradish Cream Sauce |

Orange Chili Dressing

Pairing: Grifoll Declara | Cava | Brut | Organic |
Macabeu, Chardonnay | N.V. | Spain

OYSTER
Poached Oyster | Coconut-Galangal Cream |
Shallot Mignonette | Dill Oil

LOBSTER

Grilled Lobster Tail | Squid Ink |

Basil Oil | Escalivada Sauce

Pairing: Valserrano Blanco — Bodegas de la
Marquesa | Rioja DOCa | Viura | 2023 | Spain

PALATE CLEANSER
Seasonal Fruit Sorbet | Aimond |
Beetroot Mousse | Orange | Longan Balsamic

CONSOMME

Veal Double Broth | Beef Cheek | Quail Egg |
Morel | Pickle | Tendon Chips

Pairing: Principe di Corleone | Quattro Canti Sicilia |
Merlot, Cabernet Sauvignon |

Sicilia DOC 1 2022 | ltaly

PIGEON
Paella | 14-Day Dry-Aged Pigeon | Black Garlic |
Pineapple Pigeon Jus

LAMB

Roasted NZ Lamb Rack | Spinach |

Rosemary Red Wine Jus

Pairing: Valserrano Finca Monteviejo — Bodegas de
la Marquesa | Rioja DOCa |

Tempranillo, Graciano and Grenache | 2019 | Spain

CHOCOLATE
Dark Chocolate | Apricot | Genmaicha Ice Cream

TEA
House Tea or Coffee

"BON APPETIT"

All prices are in Thai baht and subject to 10% service charge and applicable taxes.
siediflunamanaiuiniveg fo'binudasmausns 10% uazmEyasdiu 7%
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A LA CARTE

PLEASE SCAN
FOR OUR MENU & MORE

B el lrvs s

All prices are in Thai baht and subject to 10% service charge and applicable taxes.
siediflunamanaiuiniveg fo'binudasmausns 10% uazmEyasdiu 7%



STARTERS

A Symphony to Starters
NAALWAUAUIIUANIUNT LFUGU

CLASSIC

OYSTERS ROCKEFELLER ( 3 pcs.) 600
Baked Oyster | Spinach | Bacon

Parmesan & Mozzarella Cheese | Breadcrumb
UaauU19sN auda Fnlan waau tndauuuile

FOIE GRAS TERRINE 680

Foie Gras Terrine | Home Pickles
Windnassu davinaadsatlaeIninuy

&
PATE n P 200

Housemade Chicken Liver Mousse (Pate)
e U'lAU9s5& tlaliiau

CLASSIC ESCARGOTS ( 6 pcs. ) 660

French Snails in Garlic Parsley Butter Sauce
“ANNNSILAR aULUaNTLLALNWIRLRE
fladaa1dn wautuasius

FROG LEG ( 3 pes. ) fir] 325
Fried Frog Legs | Garlic |

Mountain Ratatouille | Lemon White Wine
geanuetgnsyLian win'lve wiau 1w

STEAK TARTARE (120 g.) é 595
Raw Thai-French Charolais Beef | Egg Yolk |

Housemade Pickled Cucumber | Anchovy
ALena1seas - dlladuludn &awuglne-ang
T5lad uLen wiauAIavlAavenuasliLavGy

BONE MARROW é 420

Roasted Thai-French Charolais Beef Marrow
Tlunszand aravuglne-21s1siad Usss au
guu'lng trandeaunilansau vauluainafle

BEEF CARPACCIO 475
Raw Thai-French Charolais Beef |

Caper | Lemon | Cheese
walnanmsTsad dlasdaa Usvsa dnanuls

m L'éléphant’s Recommendations

g@@ Nuvo French — Thai Touches

NUVO FRENCH — THAI TOUCHES

FOIE GRAS (70 g.) firn] 950
Pan-Seared Foie Gras | Red Onion Chutney |

Apple Longan Balsamic Reduction
Wans&eng dndidifivanuny taduaiidasle

WHITE ASPARAGUS TinJ 680
Poached White Asparagus |

Hokkaido Hotate | Uni Sauce
viagaaand nua'linsIdun tdagviaaiiu

SCALLOP CARPACCIO 600

Hokkaido Hotate | Truffle Cream
NaULURNA LAAA U958 AadgniWiilaniu

FISH BEETROOT @ fJ 475

Beetroot & Dill Marinated Pattani Fish |

Horseradish | Orange Chili Dressing

arvusssuang natlaand wiiniingn dadan
3 = [~ U

AARAU WINRA FRLAAD AU

RED SNAPPER GRAVLAX 470
Pattani Red Snapper Gravlax |

Wasabi Horseradish Cream sauce
darnznwanndadn niinlda1n &'lasung

WHELK 355

Pattani Whelks in Garlic Parsley Butter Sauce
112811U NUaed auluaATELALNNIRLAE

CHICKEN COCONUT 325
Chom Thong Chicken Confit |

Broccoli | Coconut Beurre Blanc

Uavlangflel dinunzws?

iastua 1IUAINININ

BEEF BRIOCHE (3 pcs.) é E’n—_l 320
Slow-cooked Beef Chocolate Sauce |

Bacon | Truffle | Brioche
dafaudaninuas waau nsWia usaaa

All prices are in Thai baht and subject to 10% service charge and applicable taxes.
siediflunamanaiuiniveg fo'binudasmausns 10% uazmEyasdiu 7%



SALADS

Garden Delights - Fresh and Vibrant
AIUKNA LAAFUANW

ENDIVE SALAD

White Endive | Green Apple | Warm Blue Cheese Dressing
ganaavdn uailliilaide inadaugds

GRAVLAX LEEK SALAD finJ

Dill Marinated Fjord Trout | Grilled Leek | Horseradish Cream
danaasainssaa uilnliian &lasuny dunseiiaueny fanluaay

S,
CAESAR PRAWN SALAD 7 fil]

Grilled Prawns | Caesar Salad
Ayt ddnlunsay teaniddagans

GREEN GARDEN SALAD fiJ

Fancy Organic Tomato | Ham | Burrata Cheese | Honey Dijon Mustard Vinaigrette
gAaNsdand way Yy inadaduiifaasiansa

SOUPS

Soup for the Soul
avauduylua9LN

TRUFFLE CREAM SOUP  fiaJ

Truffle Cream Soupin Puff Pastry ( 20 mins. )
giasuninidatiiatiiau nduvauaralunividiwaunsay

CLASSIC FRENCH ONION SOUP @é .

Double Beef Broth | Caramelized Onion | Comté Cheese
ailiviandlaansvids auwsandanauts vay 9

S,
LOBSTER BISQUE " 77
Lobster Cream Soup | Grilled Lobster Tall
ffildadinas LAavaalinasen

WHITE ASPARAGUS

White Asparagus Cream Soup I Jumbo Lump Crab Meat
aflua’linie&un laydau

RANONG BLUE CRAB BISQUE @ ]

Ranong Blue Crab Bisque | Jumbo Lump Crab Meat| Crab Cake
2111115z uaInINY Lilanssidavy] teni
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All prices are in Thai baht and subject to 10% service charge and applicable taxes.

siefitlusmanaduuining §9'lUsINdnsA1usn1s 10% wasnByaamn 7%
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MAINS

Every Bite Brings You Back Home
TvinnA1 wiaandudu

TUNA or LAMB or BEEF BRIK

Marinated Tuna or Lamb or Beef | Egg | Filo Puff Pastry
YUY KIa ung wIa ad valunihala nasnsau

SNOW FISH & ]

Snow Fish | Spinach | Hoary Basil Seed | Lime Ginger Cream Sauce

a19inga Wazwa davaga3ngds wWiauuean
CHICKEN FOIE GRAS l

Nakhon Ratchasima Chicken Breast |

French Foie Gras | Seasonal \/egetables | River Prawn Kampot Pepper Sauce
anlALAL9sIINIE AUATIURNN unFIN waanouumwsnvl,mmnuﬂam

s'w‘

¢/-

NY
N3
WY

RABBIT LEG fiJ

Grill-Roasted Rabbit Leg Stuffed Ratatouille | Masala Honey Dijon Mustard Sauce
Uadnseene faa'lidn il dagur2al U1ke ANIAT6

PORK CHOP

Grill-Roasted Pork Chop | French Fries | Cognac Pepper Sauce
wasauail mmnuuauuanmmmima iWsuaiWse AagwInlnasl gaAalsan

SAUSAGE

Grilled Wagyu Sausage | Cashew Nut | Mash Potato | Red Wine Sauce
1dnsan 1ia31Ad Wiangheunusd Aaaliniueg

m L'éléphant’'s Recommendations
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Poultry Pork Beef Prawn  Crab Squid  Mollusc Milk Egg Alcohol Peanuts Wheat

All prices are in Thai baht and subject to 10% service charge and applicable taxes.
siendliflunamanaiuiniveg fo'binudasmeusns 10% uazmEyaadiu 7%
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MEET MEAT

All about Meat
wiinLLUusaLiia

PRIME STRIPLOIN ( 250 g.) fin]

Grill-Roasted Prime Striploin Fettuccine Beef Ragout
aduuan LuAALAIARETY ANNALUEANENY
vAey Liasae tiasuhuueusiiawng tnagutnaa il

RIB EYE STEAK AU POIVRE ( 250 g.)

Rib Eye Steak | Fries Eggplant | Cognac Pepper Sauce
vasuane Wavustliaiilg AadgwiIn lnael gaAa1&&n

WAGYU AS (120 g.)

Wagyu Sirloin Steak | Vegetables | Rosemary Red Wine Sauce
NMFGN telndau dadhduag

TOURNEDOS ROSSINI (180 g. ) fin]

Thai-French Charolais Beef Tenderloin | Foie Gras | Mushroom Cream Sauce
daduludaaiugina-1515ad Wirnd dasasuia

BABY NZ LAMB RACK ( 4 cutlets ) i)

Grill-Roasted Baby NZ Lamb Rack | Spinach | Rosemary Red Wine Sauce
diaseqnuazihduausdtne Mdudaiday idnofinTuy

CROCKPOTS

Our Comfort Classic Crockpots
2296 ulilaLN

OX TONGUE STEW L ]
Slow-cooked Thai-French Charolais Beef Tongue | Red Wine Sauce
Auhaawuglna-nsisad gulniuae ansiufiasgasdoldn 2aduaiuiuasius

BCEUF BOURGUIGNON ?
Slow-cooked Thai-French Charolais Beef Cheek | Red Wine Sauce
wAnPaawug lna-213515ad sulinina anmsnuiiasgasavtin aavuaiutuasAud

DUCK LEG

Duck Leg Confit | Potato | Coffee Orange Sauce
vavlila nedeluiingu sulwaau trvunilvnsay
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Poultry Pork Beef Prawn  Crab Squid  Mollusc Milk Egg Alcohol Peanuts Wheat

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

siefitlusmanaduuining §9'lUsINdnsA1usn1s 10% wasnByaamn 7%

Corn

- 19)

Chilli

1,450

1,480

1,480

1,680

1,480

590

590

630



PASTAS

Pasta Lover
WYWIRET 1Asq ASh

ANGEL HAIR CRAB ? @

Angel Hair I Jumbo Lump Crab | Spicy White Wine
WIRewadLIanas talnauiu q dagadliduIninuins

SQUID & INK \;‘k @ R

Poached Squid | Spaghetti Spicy White Wine Ink Sauce
niinnale lneafdatagning) seIndu

BEEF STROGANOFF

Beef | Paprika | Mushroom Cream Sauce | Fettuccine
Wadulus vudu 159581150 A3uuia W@uiagdd

BEEF RAGOUT

Slow Cooked Beef | Tomato Red Wine Sauce | Fettuccine
atsunsidiang 1iuas tpaduilagad

= &
BEEF & BLUE (180g.) P& ]

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

adululyese vasuqds

VEGETARIAN

Veggie's Haven

ava

LN‘IMJ\‘JE\‘I’J‘SG] funsuausnln

PEAR CAMEMBERT

Roasted Pear | Camembert | Walnuts | Wild Honey
aaunsaudanifiasuussau 4 wiaulaatin udeih

ROCKET SALAD

Rocket Salad | Honey Dijon Mustard Vinaigrette
FanAe&dn traguill AxlEase

a
)
AUBERGINE ParMiciana e & 7]

Eggplant | Breadcrumbs | Arrabbiata Sauce | Cheese
uzidiallvaaswniin aud s a1 daguzdanAsaLER

FETTUCCINE TRUFFLE 2]

Fettuccine | Mushroom | Truffle Cream Sauce
agddwiasdunuuy ngagaIuniniia nauns

PO &SR

Poultry Pork Beef Prawn  Crab Squid  Mollusc

All prices are in Thai baht and subject to 10% service charge and applicable taxes.
siendliflunamanaiuiniveg fo'binudasmeusns 10% uazmEyaadiu 7%
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CHEESES

Selection of Local Artisan, French and Swiss Cheeses

AINAOHTT Na1nId

Daily Selection of Cheese
Daily Selection of five

PETIT BLANC | DOFANN | SANSAI

Goat Cheese | Soft
FIUNLNG TaNWI1U JFunsa

GRANA PADANO

Cow Cheese | Hard
Fgudoannuudy uavdnna

GRUYERE CHEESE | SWITZERLAND

Cow Cheese | Semi-Hard
Aansauas NAInLAaTUaUG

CAMEMBERT | LE BONCHOIX AOP

Cow Cheese | Soft
&N 1UaILUS NAUASTIaIH

ROQUEFORT | PAPILLON NOIR

Sheep Blue Cheese | Soft
da5anwas unung ndSILAR

All prices are in Thai baht and subject to 10% service charge and applicable taxes.
siendliflunamanaiuiniveg fo'binudasmeusns 10% uazmEyaadiu 7%
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HOME DESSERTS

Tempting Treats
AUV flaasas

CHOCOLATE

Chocolate | Apricot | Genmaicha Ice Cream
Fdantnuan auaweas ldualsnan ladnsuznudal2zniag

CHOCOLATE MOUSSE

Chocolate Mousse
danTnuanyaidaiiau

CREME BRULEE

Vanilla Creme Brllée
wasuusilaNtant asutdaliiau

TLES FLOTTANTES

Ice Cream | Creme Anglaise | French Meringue | Orange Sauce | Wild Honey | Almond
daiav ladndu Asutaan wasused Aaddu Ukl danaua

POIRE A LA BEAUJOLAISE
Spice Poached Pear in Red Wine | Mascarpone

ANUNWIEUTIULAY LUYAUNANUFAARNRRN LALIINFEAITTLUATN

HOUSEMADE ICE CREAM | SORBET

Seasonal Ice Cream
ladn3utdvilue aNaganIa

All prices are in Thai baht and subject to 10% service charge and applicable taxes.
siendliflunamanaiuiniveg fo'binudasmeusns 10% uazmEyaadiu 7%
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DRINK

All prices are in Thai baht and subject to 10% service charge and applicable taxes.
siendliflunamanaiuiniveg fo'binudasmeusns 10% uazmEyaadiu 7%



L'ELEPHANT DRINKS
APERITIFS

CAMPARI
Campari Bitter Aperitif, Lombardy, Italy 60 ml.

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

BACARDI
Dark Rum - Bacardi Extra Rare Gold Rum 10 yrs. 60 ml.

CAPTAIN MORGAN'S
Dark Rum - Captain Morgan's Original Spiced Caribbean Gold Rum, Puerto Rico 60 ml.

AMAZZONI
Gin Tonic - Amazzoni Rio Negro Dry Gin, Brazil 60 ml.

CITADELLE
Gin Tonic - Citadelle Jardin d'Eté, France 60 m.

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

TANQUERAY
Gin Tonic - Tanqueray London Dry Gin, England 60 ml.

PRADO PASTIS
Pastis - Prado Pastis de Marseille, France 30 ml.

SIERRA TEQUILA
Tequila - Sierra Tequila Silver 30 ml.

GREY GOOSE
Vodka - Grey Goose Original Vodka, France 30 ml.

All prices are in Thai baht and subject to 10% service charge and applicable taxes.
siendliflunamanaiuiniveg fo'binudasmeusns 10% uazmEyaadiu 7%
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L'ELEPHANT DRINKS
THAI CRAFT BEERS

Red Truck - Chiang Mai Beer Red Truck | Red Ale 5% 330 ml.
Pi Kun - Jasmine Rice Lager 5% 490 ml.

M32 - Hoppy Passion Fruit Witbier 4.7% 490 ml.

M32 - Hoppy Pale Lager 5% 490 ml.

Whale - 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
Grande Genova, Italy 30 ml.

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

ARMAGNAC
Chabot V.5.0.P. Deluxe Armagnac, France 30 ml.

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

GRAPPA
Zanin Cadallina Bianca Grappa Nobile 30 ml.

All prices are in Thai baht and subject to 10% service charge and applicable taxes.
siendliflunamanaiuiniveg fo'binudasmeusns 10% uazmEyaadiu 7%
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220
220
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220
190
150
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360
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315
315
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165
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335

325

185



L'ELEPHANT DRINKS
DIGESTIFS

JAPANESE WHISKEY
Hibiki Japanese Harmony, Japan Whisky 30 ml.

JAPANESE WHISKEY
Yamazaki Distillery 12-Year-Old Single Malt, Japan Whisky 30 ml.

IRISH WHISKEY
Jameson Blended Irish Whiskey, County Cork, Ireland 30 ml.

BOURBON WHISKEY
Jim Beam Kentucky Straight Bourbon Whiskey, USA 30 ml.

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

SCOTCH WHISKY
Black Label Johnnie Walker 12-Year-Old Blended Scotch Whisky, Scotland 30 ml.

SCOTCH WHISKY
Swing Johnnie Walker Blended Scotch Whisky, Scotland 30 ml.

FRANCE LIQUEUR
Grand Marnier Cordon Rouge Original Liqueur, France 30 ml.

FRANCE LIQUEUR
Cointreau Liqueur, France 30 ml.

IRISH CREAM
Baileys the Original Irish Cream Liqueur, Ireland 30 ml.

MEXICO LIQUEUR
Kahlua Coffee Liqueur, Mexico 30 ml.

DENMARK 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.

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

siendliflunamanaiuiniveg fo'binudasmeusns 10% uazmEyaadiu 7%

350
7,000 / bl
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280
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225

225
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250



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 ( Hot 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.

All prices are in Thai baht and subject to 10% service charge and applicable taxes.
siendliflunamanaiuiniveg fo'binudasmeusns 10% uazmEyaadiu 7%
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