N
ORI9IN

=N CHIANG MAI
| @)j Waiting for May
Picnic opening menu From the grill
Duck pate 180 THB Chicken chamoula 240 THB
Pork — peppercorn rillet 180 THB Bulgogi pork collar 240 THB
Tarragon river prawns 180 THB Mala duck breast 260 THB
Pumpkin seed — watercress pesto 150 THB
Cucumber kimchi 150 THB ) o
Deep fried & dipping
Farm piccalilli 180 THB
Chili dip 150 THB Chiang mai sausage 200 THB
filled chicken wings x 6
Parmesan popcorn 120 THB
Fried green tomatoes — tartar 160 THB
Kapow chimichanga 200 THB
Salads in a box Vegetable spring rolls — chili dipping 160 THB
Heirloom t omato — farm mozzarella ~ 240 THB
Dessert
Larb mushroom 180 THB
Farm mixed greens 120 THB Chocolate beetroot — chill brownie 180 THB
Pumpkin somtam 160 THB Pumpkin pie 180 THB
Coronation rice — egg 180 THB Seeded flapjack 140 THB
Greek salad 240 THB Mulberry — rosella crumble 180 THB

feta-onion-pepper-cucumber-tomato-figs

Watercress pesto wholewheat pasta 200 THB

Potato salad — spring onion — dill 180 THB

Salt baked beets — minted yoghurt 180 THB All our food is lovingly prepared — grown and
harvested by a team of devoted farmers and

3 beans — parsley — lemon 150 THB cooks, your picnic box will incur a 10%
service charge shared equally amongst our

Banana bud salad 180 THB Ori9in family to highlight their importance as

growers and creators.
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Beer Juice
Leo 100 THB Mulberry 100 THB
Chang 100 THB Passion fruit 100 THB
Heineken 140 THB Mango 100 THB
Singha 140 THB Tomato 100 THB
Soft drinks Smoothies (made with yoghurt

Tonic 65 THB Mango 150 THB
Lime soda 80 THB Sweet purple potato 150 THB
Coke 60 THB Banana 150 THB
Coke Zero 60 THB Mulberry 150 THB
Soda 60 THB

Water 40 THB

All our food is lovingly prepared — grown and harvested by a team of devoted farmers and cooks, your
picnic box will incur a 10% service charge shared equally amongst our Ori9in family to highlight their

im portance as growers and creators.
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