
KAD KAFÉ   A LA CARTE MENU
SERVED FROM 11.00 A.M. - 11.00 P.M.

BRICK OVEN PIZZA

Margherita  	 			    330
Organic tomato sauce, mozzarella cheese and fresh basil	 132

Napoli      				     360
Organic tomato sauce, salted anchovies, capers, oregano and garlic	 148

Diavola            			    380
Organic tomato sauce, peperoni salami, 	 156
mozzarella cheese and fresh basil

Bianca    				     390
Stracciatella sauce, mozzarella cheese, ham, 	 160
black olives and oregano

Capricciosa             	   450
Organic tomato sauce, mozzarella cheese, tomatoes, 	 185
ham, mushrooms, olives and artichokes

Quattro Formaggi      		   450
Stracciatella sauce, mozzarella cheese, emmental, 	 185
brie and grana padano

Parma Rucola e Grana    		    460
Organic tomato sauce, Parma ham, 	 189
mozzarella cheese, rucola and parmesan

MAIN COURSES

Fish n Chips 			    480
Deep fried seabass in crispy batter, homemade tartar sauce, 	 197 
French fries and lemon wedges 

Canard à l’Orange  	       		   550
Slow cooked duck confit, roasted potatoes, battered broccoli	 226 
and orange sauce

Boeuf Bourguignon 		   650
Braised beef cheek in red wine, smoked bacon, 		 267
sauteed mushrooms with carrots

Line Caught Cod       		  650
Pan seared codfish, smoked ricotta cheese 	 267
and green pea pesto with asparagus 

Beef Rossini    			    1,388
Charolais beef tenderloin, pan seared foie gras, 	 570
mashed potato and black truffle sauce

Entrecôte au Poivre Vert		  1,488
Charolais rib eye, roasted potato, butter poached 	 612
asparagus and fresh green pepper sauce

DESSERTS

Seasonal Fruit Platter 		   250
Exotic local seasonal fruit selection		 103

Mango Sticky Rice 			    260
Fresh mango, coconut sticky rice and coconut cream	 107

Profitéroles à la Française   	 260
Traditional French choux with organic Thai vanilla gelato 		  107
and 65% chocolate sauce 

68% Intense Chocolate Fondant              280 
Served with organic Thai vanilla ice cream and raspberry fluid gel	 115

Pandan Panna Cotta  		   260
Served with seasonal fruits salad	 107

Basque Cheesecake        		   280
Soft mascarpone chantilly, vanilla gelato and mixed berries compote	 115

Chiang Mai Pavlova  		   280
Butterfly pea flower jelly open ravioli with seasonal fruits salad	 115
and vanilla chantilly served with exotic soup

RICE & NOODLES

Yang Zhou Fried Rice  		   290
Jasmine rice, ham, shrimps, shitake mushrooms and eggs	 120

Seafood Pad Thai  		    320
Stir fried rice noodle, seafood, peanuts, 	 132
dried shrimps and tamarind sauce

Hainanese Chicken Rice		    340
Free range chicken, chicken soup, ginger rice 	 140
and traditional condiments

Wonton Soup  		  360
Egg noodles, shrimp dumplings, BBQ pork, bok-choy		  148
and chicken broth

SANDWICH & BURGER
All our sandwiches and burgers are served with French fries

Croque Monsieur   	 330
White toast, mustard, ham, gruyère and béchamel sauce		  132

Shangri-La Club Sandwich  		  360
Grilled chicken, egg, toasted bacon, ham, tomatoes, lettuce 	 135

Panuozzo Paris Ham   		  350
Pizza bread, lettuce, Paris ham, tomatoes, gruyère and mustard sauce    144

Panuozzo Prosciutto di Parma             360
Pizza bread, prosciutto, rucola, fresh mozzarella fior di latte	 148
and anchovies 	

Panuozzo Burrata Caprese   	 370
Pizza bread, tomatoes, rucola, fresh burrata and basil pesto sauce 	 152

Crispy Fish Burger  		  420
Deep fried seabass fillet, lettuce, tomatoes, gherkins 	 173
and homemade tartar sauce

Dock Yard Traditional Burger   ( )	  470
Beef patty, lettuce, tomato, gherkins, cheddar and mayonnaise	 193

Charolais Beef Burger          	 490
Beef patty, crispy bacon, lettuce, tomato, gherkins, 	 201
blue cheese, caramelised onion, tartar sauce

Add on: Bacon  (48)  Cheddar Cheese  (60)  Patty (150)

THAI SPECIALTIES

Your Selection of 
Pork or Chicken Satay 		   310
Served with homemade peanut sauce and pickled cucumbers	 128

Chiang Mai Khao Soi Chicken    	  320
Egg noodles, chicken in yellow curry with coconut milk 	 132

Som Tum  			     260
Spicy green papaya salad with dried shrimps and roasted peanuts	 107

Pad Kra Pao 			     320
Stir fried minced pork, holy basil, oyster sauce, chilli and garlic	 132

Green Curry Chicken ( )	  320
Homemade green curry paste, organic chicken thigh, 	 132
Thai eggplant and sweet basil

Tom Yum Goong 			    380
Seafood soup with river prawn, galanga, chilli,		  156
lime and lemongrass

Red Curry Roasted Duck ( )	  435
Homemade red curry paste, Beijing roasted duck, 	 179
fresh pineapple, lychee and sweet basil 

Pla Noong Manao 	 580
Steamed seabass, spicy chilli lime sauce, 	 238
Chinese cabbage and coriander

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

   Rooted in Nature Through Rooted in Nature, we aim to respect the 
natural order of things and reduce the damage on the environment by:  
supporting local agricultural and fishing communities,� buying chemical 
pesticide-free local produce, sourcing from free-range livestock and 
poultry products where possible, acquiring sustainably-sourced seafood 
that are caught through ethical means, and serving organic and fair trade 
products indicated by national and local food safety standards.

Shangri-La Circle Points suggested above are 
estimates and may fluctuate according to the day’s rate.

SNACKS & BITES

Fried Chicken Wings 		  270 
Deep fried marinated chicken wings 	 111
served with Thai sweet chilli sauce

French Fries 				     170
Perfectly golden and crispy 	 62
served with ketchup and mayonnaise sauce

Black Truffle & Parmesan French Fries     190
Freshly cooked French fries, black truffle and parmesan	 74

Rice Spring Rolls 			   250
Rice paper, carrots, mint leaves, baby cos, Thai coriander,	 103
cabbages and Thai sweet chilli sauce

Mediterranean Mezze Platter  	 320
Hummus, babaganoush, olive tapenade, 	 132
vegetables stick and pita bread

Cheeses Selection from Jartisaan  	  350
Chef’s choice of locally produced Chiang Mai cheeses	 144 
from local cheese maker with assortment of nuts and dry fruits	

Cold Cuts Platter 		   260
Chef’s choice of locally produced and imported charcuteries 	 107
with assortment of homemade mustard and pickles

STARTERS & SALADS

Healthy Cobb			   270
Lettuce, grilled chicken breast, boiled egg, tomatoes, 	 111
avocados, red onions and mustard dressing

Panzanella   		  280
Juicy tomatoes, crusty bread, Italian basil, celeries, 	 115
cucumbers, red onions and red wine vinaigrette 

Italian Caprese  		   290
Organic green garden tomato, fresh mozzarella 	 120
and sweet basil pesto

Traditional Caesar   		   300
Romaine lettuce, grilled chicken breast, crispy bacon,	 123
croûtons, parmesan, anchovies with our heart made Caesar dressing

Tuna Niçoise 	 350
Lettuce, tuna tataki, boiled egg, green beans, 		  144
tomatoes and kalamata olives

Thai Charolais Beef Carpaccio  	  380
Fresh Thai beef Charolais carpaccio with rucola, parmesan,	 156
pinenuts, extra virgin olive oil and lemon dressing

Wild Honey Roasted Pumpkins  	  390
Mixed green salad, smoked ricotta cheese and black olives, 	 160
sundried tomatoes, pumpkin seeds and balsamic dressing

16 Month Parma Ham  		  450 
Imported Parma ham, cantaloupe melon and balsamic dressing	 185

SOUPS

Minestrone Soup   		  250
Assortment of vegetables, parmesan and pesto	 103
 

Smoked Tomato Soup  		   270
Smoked ricotta, basil pesto, olive dust and extra virgin olive oil	 111

French Onion Soup  		   270
Caramelised organic onion, chicken broth, gruyère and croutons	 111

PASTA

Pasta Italiana  (  / )
Choose from our Artisanal Organic Fresh Pasta Selection: 
Ziti, Bucatini, Rigatoni, Fusilli, Spaghetti 

Choose from our homemade sauce: 
Organic Tomato Sauce  		   380
Fresh tomato sauce, sweet basil pesto, extra virgin olive oil 	 156
and black olives

Chicken Alfredo 		   420
Roasted chicken breast, fresh cream, garlic, onions and parmesan          173

Seafood ”Aglio E Olio”  		  420
Selection of fresh seafood, extra virgin olive oil, garlic and white wine    173

Thai Charolais Bolognese		   460
Charolais ground beef, tomato sauce, red wine	 189
and fresh garden rosemary

CeleryDairyPork SeafoodShangri-La 
Signature

GlutenNuts VegetarianVeganGluten free


