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OPEN
11 AM — 10 PM
(Lunch & Dinner)

CLOSED MONDAY

Kitchen Hours
11 AM — 9 PM
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A Story of
BAAN LANDAI

(Established on December 9, 2016)
Baan Landai offers a defined touch of Thai local foods. Our origin was
home cooks’ receipt from Lamphun — a smaller province next to Chiang Mai.
The chef has drawn to the simplicity of those dishes. We wish people to be
able to taste and enjoy foods as we used to have. We believe that a good food
comes from good ingredients. This is a guideline for selecting our raw materials
from high quality product sources. We also support fresh and sustainable raw

ingredients from local communities. Thus, we can ensure that every ingredi-
ent served by Baan Landai must be fresh, chemical-free, and seasonal. We
aim to level up the flavor and standard of Thai local food. We believe that Thai
local foods have never stopped evolving, they arise from experience. So does
the taste, it is a matter of individual preference. There is no right or wrong.
Although Thai foods have a complicated method and cooking process,
the dishes of Baan Landai present themselves differently. The foods are sim-
ple but beautiful, offering a delicate sense and taste. They remind many peo-
ple of the familiar dishes from their mother’s kitchen. We believe that our
foods may bring a memory of the good old days. It is not surprising that peo-
ple are happy with our heartwarming and sincere foods. Baan Landai wish-
es our customers feel like coming to have delicious food at your own home.
Whenever you are hungry, please come back anytime.
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Signature Menu

Pork Ribs with Red Wine Sauce

Ruby Fish Baked with Turmeric

~

\ &
| Oj
Yarvautadinun

S 199 thb | M 389 thb

o/
aalaiiny
] \;/
(DUNSTIWINIR W)

319 thb

N’/ o/
A Ten

Thai Ribeye Beef with Sweet
Basil Recipe

499 thb

s/
ﬁ“umﬂmqﬂ welanne
Pork in TOM YUM Brown Sauce
S 189 thb | M 369 thb

) l/
w“m@%mqwﬂmfﬂdmw

Fried White Rice Noodles and Fried
Shrimps with Tamarind Sauce

219 thb

MTRNBUY TN TBANAT

o/ J [
& Tmnaowaluaangy

Grilled Salmon Steak Topped
with Spicy Tasty Herbs Sauce Serve
with Rice Wrapped in Banana Leaf

359 thb

| ’/
N me@m(swq

Crab Meat Curry Soup Survived
with Rice Noodle

599 thb

e

(Local food)
Stir Fried Pickled Fish with Egg
199 thb

Crab Meat Fried Rice
S 499 thb | M 599 thb

~
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Appetizers

~ o N o/
1. WENATNNUUIRRIN
(MIANG KHAM LOTUS FLOWER)

Blend of Coconut, Ginger, Fresh Bitter
Leaves, Peanut, Lime and Chilli

179 thb (6 pcs.)

2. W mﬁﬂu%wq
(MIANG KHAM)

Savoury Leaf Wraps:
Blend of Coconut, Ginger, Fresh Bitter
Leaves, Peanut, Lime and Chilli

149 thb (6 pcs.)

o/ J
3, wmdmumumqﬁm

Fried Dried Fish
with Watermelon

169 thb

J ! o/
4. mzfﬂwzﬂuquqmﬂ
(MA HOR)

Fresh Pineapple Morsel
Topped with Minced Pork and Peanuts

159 thb (8 pcs.)

5. ?fdm’/m'w‘im’/w &
mm?uwm{d whmas

Thai Coconut Shrimp Paste Soup &
Fried Mushrooms

219 thb

6. WAMNNUATITIENN
(78 20-30 W)

Steamed Fish in Red Curry Mousse
Topped with Crab & Salmon

219 thb (3 pcs.)

A°
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Spicy Salads
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Pomelo and Shrimp/Crispy Fish Spicy Salad
199 thb

2, ETW?/N%W%HLN’IH:/VW/UN’IHWU

Pomelo and Shrimp/Crispy Fish
Chili Paste Salad
209 thb

3. suldhavamnauialian
Crispy Salid Fish Spicy Salad with Green Apple

219 thb

4. WRTANEINUINATT
( Loc?zl food)
Grilled Pork and Cucumber Spicy Salad
289 thb

| o/
0 N\
5. A NRULAITRU/N VS
Raw Mango and Shrimp/Crispy Fish Spicy Salad

199 thb

| J
6. MIUNAVNYNDY
Ripe Mango and Crab Spicy Salad

599 thb Lt A ‘ilWi;JJ?/I’t](ﬂ/\[ﬂWﬂﬂ

Fried Chicken/Fried Pork
and Mushroom Spicy Salad

7. autkeming/nwen T A K i

Squid/Fried Shrimps Spicy Salad with Herbs 0
B 10. mqu?{fm (ETTATN)

299 thb
Chinese Pork Sausage Spicy Salad
229 thb

0 ) & A\
8. ?JWM‘EJ@W ANz Sy _.
Thai Pork Sausage and Mushroom Spicy Salad b y _ ‘s > 8 _ . ."_ j i [ ‘fj”]\[ﬂlﬂq’]
239 thb “ y, 2 0 : " A ; } Fried Eggs Spicy Salad
7 . ) i 199 thb
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Noodles

| ‘/
1. w”omﬁ%ﬂmq\mwfmfmw

Fried White Rice Noodles and Fried
Shrimps with Tamarind Sauce

219 thb

)
2. ﬁfﬁ@‘@\m
(SUKI MUANG)

(Local food)
Noodle Soup and Pork Curry Powder

219 thb

3. mﬁﬁwﬂmmumﬂ

(Local food)
Noodle Spicy Salad
with Pork Sausage and Pork Snack

169 thb

4, a‘q‘aum(u/ﬁm(um?iw

Rice Noodle Spicy Salad with Mackerel,
Shrimp and Pork Sausage

299 thb

J
5. 4717988

(KHAO-SOI)

(Local food)
Chiang Mai Noodle Curry Soup with. ..

T Chicken : 159 thb
MH Pork Sausage : 159 thb
ﬂqVWﬂﬂ Deep-Fried Shrimps : 169 thb

0/ 1
6. wmuwfﬂmm o} WNEanan

(Local food)
Fried Rice Noodles and Fried Pork Sausage

169 thb
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Deep-Fried

.V, V.
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1. tnlnaminla
Fried Chicken Wings with Fish Sauce

159 thb (5 pcs.)

2, dmﬁwuwam

(Local food)
Fried Pickled Fish

199 thb

3. quiten (iAW) 5. myoanan
Fried Chinese Pork Sausage Fried Thai Pork Sausage
159 thb 159 thb

4. LL‘MHN‘MM@W 6. Mﬂ%NﬂdﬂWﬂ‘ﬂﬂ‘VIﬂﬂ

(Local food) Fried Fish Cakes
Fried Fermented Pork
159 thb 159 thb (4 pcs.)

7. dw?mfumr\mm
Crispy Fried Calamari

289 thb

o/
8, q\mwfumwﬂm

Batter-Fried Shrimps

299 thb

9. MNMIEAN
Pork Snack/Pork Crackling
109 thb

J
10. Wﬁ‘m

Thai Smoked Pork

159 thb

o/ o/
11. N AU D) nan

(Local food)
Fried Red Pork with Salt

159 thb

12. lemrmennaumatosnens

Fried Eggs with Tamarind Sauce

159 thb
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Deep-Fried

| o/ J/
1. To@mfnau/my/mydt

Thai Omelette with. ..
Crab/Shrimp/Minced Pork

559/219/169 thb

%
2. NYNeARNYERNEI
Fried Shrimps with Tamarind Sauce

299 thb

3. awRnmanTataENEN

Fried Squid with Tamarind Sauce
299 thb

4. Felwnlnvanmatasnean
Fried Chicken Thighs with Tamarind Sauce

269 thb

5. Wiimuevantaava

Fried Mushroom with Chili Paste Sauce
259 thb

6. NRMAATERIAT
Fried Seafood with Spicy Tasty Herbs Sauce

S 359 thb / M 659 thb

7. dlnnlnnanrqniasiiin
Chicken Fried with Spicy Sauce

269 thb

8. ﬁﬁﬁummﬁnzﬁmaﬂ

Fried Pork Tenderloin
with Garlic and Black Pepper

289 thb
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Grilled Shrimps with Butter, Black Pepper - VY AN
and Thai Spicy Sauce ﬁ]q“{ﬂﬁ“ W37 (AUNGqJ BU)
299 thb Grilled Pork Black Pepper (Local food)
Grilled Crab Paste
139 thb

9/ |
ﬁ@ﬁﬁu%@&hﬂ%&%

Grilled Thai Ribeye Beef
and Thai Spicy Sauce

519 thb (300g.)

&

)~

ISAN Thai Spicy
Pork Sausage

169 thb

tJIN
Grilled
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Fish

’/ 1 |
1. Unudanay & smmaluaavgy

Grilled Salmon Steak Topped with...
Serve with Rice Wrapped in Banana Leaf

'({ﬂf\fwfﬂl'] S};ji(‘y Tasty Herbs sauce
Y{ﬂfmﬁlmﬂ Isan sauce 2 R ol | ™
N”IUNSN’N?\{H Ripe Mango Spicy Salad : P 1 e > (| b d’N MUVI Nnaa

Deep F ried Ruby Fish
/' Toppéd with Chili sauce

th Ripe Mango Spicy Salad

LN NPT, 359 thb @
Y L g e S NI 319 thb
Deep-Fried Snapper Fish Topped with... S o/ 98 , ; , g B

Deep-Fried Snapper Fish Toppedx._,___
with Fish-sauce

319 thb

'Jﬂf\{W'N”I szc\ Tasty Herbs sauce
'(fmfmom Isan sauce

'(ﬂdmﬂm Fish sauce @

'({'ﬂf\{'('\?{]dﬁﬂ Pineapple sau 7 ,0/
'({'ﬂ't'\{Wéﬂ Chflz]:azjci’( b IJN,]MU%NM@W?{@#”/}WH

o '({’t]'{\(ﬂ NN Tamarind Sauce
Nﬂﬂ H‘M‘EJ Stri-Fried with Chinese Celery

Deep-Fried-Ruby Fish Topped
with Isan sauce

319 thb (half)

/N
3. it
Deep-Fried Ruby Fish Topped with...

'Jﬂf\{Wﬂ’] Spl(\ Tasty Herbs sauce
?fﬂﬁfmmﬂ Isan sauce

9/ | / 1
Uautanay & Tmaluaeyeay
(mfu ’ﬂj’N’l Fish sauce

'/ | |
URnswesasuae Grilled Salmon Steak Topped
'(’ﬂ'('\{ﬁﬁdﬁﬂ Pineapple sauce y X with Spicy Tasty Herbs sauce
Deep-Fried Snapper Fis Serve with Rice Wrapped in Banana Leaf.
{ﬂf‘{W‘%ﬂ Chili sauce Topped with Chinese Celery
'({ﬂT\{NuWN Tamarind Sauce 319 thb

319 thb

/N
Nﬂﬂ Hﬂ’m Stri-Fried with Chinese Celery

319 thb (half)

SRye~

(923G
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1, u’wﬁﬂm \
(NAM PRIK NUM)

(Local food)
Northern Thai Green Chili Dip

129 thb / Set 279 thb

o/ |
2. WINInoaN
(NAM PRIK AONG)

(Local food)
Northern Thai Meat
and Tomato Spicy Dip

159 thb / Set 279 thb

Y
3. WANINATUAN

(NAM PRIK TA DANG)
(Local food)

Northern Thai Red Chili Dip

129 thb / Set 279 thb

J
4. ywanna)
(NAM PRIK KA-PI)

Spicy Shrimp
Paste Dip

89 thb / Set 279 thb

J/
5. uﬁw”\iﬂqu

(NAM PRIK PHA TOO)

Thai Mackerel
Spicy Dip

139 thb / Set 199 thb

Y o
6.UqWTﬂuﬂUMH

(NAM PRIK CAAB MOO)

(Local food)

Spicy Pork Crackling Dip

139 thb / Set 159 thb

Y
7. WININWAN
(NAM PRIK KHAI TOM)

(Local food)
Boiled Eggs Chili Dip

109 thb / Set 159 thb
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1. amninde
Stir-Fried Chili and Salt

o/
ﬂq\l Shrimps : 299 thb
NN Squid : 299 thb

2. Al

Stir-Fried with Eggs
lJ'N’]'t‘(N Pijkled Fish : 199 thb (Local food)
UM Crab Mear : 599 thb

|

L
-

NS

¥
R
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%
)
WANN Fermented Pork : 219 thb (Local food) i Iﬁ‘/‘
12
4 i ==
3. fiwinin e
Stir-Fried Chili Paste P‘ \\‘\ ;
N2 Seafood IS
$ 339 thb / M 639 thb al
iy

4. fTATTew

Stir-Fried with Sweet Basil Recipe
\Iﬂl Chicken : 159 thb
W}IJ'&{’J/ Minced Pork : 169 thb
Tl\l Shrimps : 299 thb

Uit squid 299 thb
e Thai Ribeye Beef : 499 thb

5. WA Ry
Stir-Fried with Chinese Celery
ﬂ:/\i Shrimps : 299 thb
RN Squid : 299 thb
> —% [ lJN’Tﬂ:jW\I‘(J”I’] Snapper Fish : 319 thb (half)
: NN Ruby Fish : 319 thb (half)

Q/ |
6. WA
Sti’/r—F ried Curry Powder

ﬂ1\1 Shrimps : 329 thb
UNWN Squid : 329 thb
1JJﬂ’ﬂH Crab Meat : 599 thb

o/ ’o/ o/
7. AOUTNUNEE
Stir-Fried Oyster Sauce

WN Pork : 199 thb
NIRRT Squid : 299 thb
o

W8 Thai Ribeye Beef : 499 thb
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' J
1. Vinmvautadlaiuny
Pork Ribs With Red Wine Sauce

S 199 thb / M 389 thb

| 7
2. delwninaudasluium

Baked Chicken Thighs with Red Wine Sauce
219 thb

JJ o,
3, ﬁﬁmﬂmw%mw
Pork in TOM YUM Brown Sauce
S 189 thb / M 369 thb

4. v ludey
Crab Meat Curry Soup Survived with Rice Noodle
599 thb
o/~ 2 </
5. QWUN’WIUT/IN (BUNINUININY)
(Local food) Ruby Fish Baked with Turmeric
319 thb

% o/ o (o '
6. kvl v TomdaRlonn
Pineapple Curry with Shrimp & Rice Noodle
359 thb

o |
7. WNI (ﬂNZ\(N LLﬂ\iFﬂifﬂ vmu\[ﬂ
Red & Green Curry Chicken
289 thb

8. umvinienaTidlsdRanen

(Local food) Gymnema Sylvestre
and Crispy Salid Fish with Spicy Soup
229 thb

9. LLﬂVﬁV\HNW;JJ

Hang Leh (Local food)
(Thai Northern Style Pork Curry)

S 189 thb / M 369 thb

10. smmneama A tdladRanan

(Local food)
Cabbage and Crispy Salid Fish with Spicy Soup

229 thb

11. wenlmwn
Steam Chicken Curry
219 thb

N\ v 22O
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1. i g 3. nam@uRwm e 5. neRamuas AN 7. fdnu
Stir-Fried Pumpkin Stir-Fried Cabbage in Fish Sauce Recipes with. .. Stir-Fried Eggplant,Yard Long Bean, Stir-Fried Morning Glory with Minced Pork
Q/ with Minced Pork and Eggs LL’J/WGH Bacon - 149 thb Minced Pork with Shrimp Paste 159 thb
N ﬂ 169 thb N Shrimps : 159 thb 169 thb
3. iy
. Ay -
Vegetable 2. L?(‘C'J\i nl WJ(’{[‘U 4. N'/mu altla 6. N'/m\]g?aﬂ fﬂ’]vmﬁ_] Stir-Fried Chayote Leaves in Oyster Sauce with...
(Local food) Stir-Fried Calabash with... Stir-Fried Eggplant with M;'jnced Pork \H Eggs : 149 thb

Stir-Fried Gymnema Sylvestre with Eggs

1o Eggs : 149 thb 159 thb R Minced Pork : 149 thb
149 thb i

N, J . ;
N Shrimps 169 thb N Shrimps : 169 thb
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U1

Rice

o
1. IMEENANNER 100%

White Rice
S 25 thb / M 60 thb

Y2 o
2. ITINNONRONNER 100%

Brown Rice

S 25 thb /M 60 thb

3. Wyman

White Rice Noodles
S 25 thb / M 60 thb

4. NAY
Rice Noodles
25 thb

5.1

Eggs
1901 Fried Egg - 15 thb
\[W]N Boiled Egg : 15 thb

3 Ww'/mi

Crab Meat Fried Rice
S 499 thb / M 599 thb

o
7. 9710
Fried Rice

Tv Eggs : 109 thb

N Chicken : 129 thb
m}‘ Pork : 159 thb

\UABYW Bacon : 149 thb
ﬂHL\'({‘Em Chinese Pork Sausage : 159 thb

T’((ﬂ 1 Nonhern Thai Spicy Pork Sausage : 159 thb
ﬂ\1 Shrimps : 169 thb
WANBM Sadmon : 169 th

JoW
8. 1A

Boiled Rice
lJN’TﬂuW\I'(J’]’] Snapper Fish : 299 thb (half)
ﬁNT\ﬁJ Minced Pork : 149 thb
ﬂ\1 Shrimps : 169 thb
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Vegetarian




1. STl

Pomelo Spicy Salad
169 thb

3 I\
2. JINENINAY
Raw Mango Spicy Salad
169 thb

3. ualiadn
Green Apple Spicy Salad

169 thb

o
4. tFainey
Mushroom Spicy Salad
169 thb

o s/
5. WanNLvaataann

Fried Mushroom with Isan Sauce

239 thb

o/ |
6.uﬂW?ﬂmHN
(NAM PRIK NUM)

(Local food)
Northern Thai Green Chili Dip

129 / Set 259 thb

o/ |
7. WIWInaoy
(NAM PRIK AONG)

(Local food)
Northern Thai Tofu and Tomato Spicy Dip

159 / Set 259 thb

. e
Fried Eggs Spicy Salad

199 thb

Y
9. LW’WJJVI’GW
Fried Tofu
129 thb

NTGRT

Vegetarian

YN

Appetizers




Joo Jou Jo, g y .o w R,
1. GTNT\(NLWW 2. ANVIHAR 3. WN‘EJ”ILW]UW@[’({ 4. LLTNLNWNT\@ J 5. LLﬂﬁIWyM’ﬂﬂﬁ 6. LLﬂ\?‘Q‘W\[W”I Z\[ﬂWj N

N )
(TOM SOM) (TOM KHA) (TOM YUM) iy Ty T in Ty nas
Thai Northern Style Thai Coconut Tom Yum
Mushroom Soup Mushroom Soup Mushroom Soup Red & Green Curry Tofu Cabbage and Eggs and . Eggs and Tofu
and Eggplant Tofu Soup Mushroom Soup in Sweet Brown Sauce
239 thb 249 thb 249 thb
259 thb 229 thb 229 thb 259 thb

\_
TR

Vegetarian




NGt

Vegetarian

o/
NIUWANTT

Main Course

oV e o
1. An LW‘@}NWW?H\[WEJWT
Stir-fried Mushroom and

Tofu with Black Pepper
169 thb

& o/
2. mmwmmmﬂwﬂm

Stir-fried Mushroom
and Plant-Based Crispy Pork
with Mushroom Sauce

189 thb

AR

3. Nﬁwmwﬂ*« \Am

Stir-fried Pumpkin
and Tofu with Eggs

169 thb

4. Wenaetal

(Local food)
Stir-Fried Gymnema Sylvestre
with Eggs

149 thb

J o
5. EEW%LLN’]NWHHT‘GUW’IHW?(

Stir-Fried Chayote Leaves and Plant-
Based Crispy Pork with Mushroom Sauce

189 thb

‘/ |
6. vaminunanaly

(Local food)
Stir-Fried Chayote Leaves
with Eggs

149 thb

J o/

| o/
o %
7. namAnaaa 9. ANz 11, me
Tofu
~ mﬂ Stir-fried with Eggs : 169 thb
W H’mﬂ Stri-Fried with Chinese Celery : 159 thb

NWANTW”V% Stir-Fried Curry Powder : 169 thb

.Stir-fried C abbag'e Stir -ﬁ ied Tofu
with Soy Sauce Recipes with Sweet Basil Recipe

139 thb 159 thb

. oYY
8.Nﬂwﬂq\m3ﬂﬂ7ﬂm’lﬂwf 10. NWWLV’H 12. LMW?N”‘U’H

Stir-Fried Morning Glory Srir Fried Calabash with.. ‘/w[ Mushroom
and Plant-Based Crispy Pork % . . WO Stir-fried with Eggs : 169 thb

N
with Mushroom Sauce H’]NHLMWWJN Mushroom Sauce : 129 thb Nﬂﬂ Hﬂ’]‘ﬂ Stri-Fr. ied with Chinese Celery : 159 thb
179 thb Ty Eggs : 149 thb wmw\mwﬁ Stir-Fried Curry Powder : 169 thb




T
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s &
Q/ e?& | ] (KHAO-SOI)
N “ /] 7 G] {5 - (Local food) Chiang Mai Noodle Curry Soup with...
4 Y%
3 i Tofu : 129 th

1y
; Tk Boited Egg : 119 thb
Vegetarlal’l W WMANAA Deep-Fried Mushroom : 159 thb

2. i T

%
Eklj L%u @5 ‘U q f] | Fried White Rice Noodles with...

i Tofu : 149 thb
Noodle & Rice T9am Fried Egg : 149 thb

WMANAA Deep-Fried Mushroom : 169 thb

3

e §

i
3. WATININY
(Local food) Fried Rice Noodles with Tofu and Fried Egg

169 thb

o/ |
4.9M M‘U
Fried Rice with Eggs

109 thb

N

J o/
5. ﬁmﬂ\uw

(SUKI MUANG)
Noodle Soup and Tofu Curry Powder

219 thb

6. EI°’1'UHNL?(H/‘&I°’1 LﬁfJum‘ﬁw

Rice Noodle spicy Salad with Tofu
and Deep-Fried Mushroom

259 thb

J/
7. TTMANNES 100%
White Rice
S 25 thb / M 60 thb

o/ o/ N
8. 1TIINNINNBENNeN 100%

Brown Rice

S 25 thb / M 60 thb

9. Lﬁ(uvﬁwmn 10. U8Ry

White Rice Noodles Rice Noodles
S 25 thb / M 60 thb 25 thb
1. 1y
Eggs

liam Fried Egg - 15 thb
\['(J(ﬂ}\l Boiled Egg : 15 thb

e




Jj_f 1. neaNgin \\_—\L

Thong Dam 39 thb (Ipcs.)

2. ﬁf&ﬂduuﬂz%(ﬂ

Green (Pandan Leaf) Coconut
Sweet Pudding 89 thb

o/ ~
3. umﬂmmmu

MET KHANOON (Thai Mung Bean
Marzipan and Egg Yolk Dessert)
in Sweet Coconut Milk 119 thb

J |
4. yiamnaunly & ladniw
Egg Tart & Ice Cream 189 thb

l/ | |
5. il & larmiueay
Mango Sticky Rice
& Mango Ice Cream 189 thb

Yooy
6. WA T IEEM & TN

Coconut Pudding Topping
with Coconut ice Cream 89 thb

7 TodPnna & mu/TanTnuan

Coconut Milk ice Cream Topped
with Coffee/Chocolate 159 thb

ot
8 T EUNER
Grass Jelly with Milk 59 thb

JY
9. MReABLIT M MY
Salacca Fruit Ice (Stevia) 69 thb

JY
lo.qmmﬂﬂmmqumw
Palmyra Fruit Ice (Stevia) 69 thb

11, NAAUNGA
Palmyra Fruit Ice with Milk 79 thb

12 Jadii Lmzﬁ@\iﬁﬂ\quqmﬂ

Ice-Cream & Seasonal Toppings 169 thb
~ ﬂﬁﬁ Coconut Milk
TINNAT Coconut Milk Mixed
NYN'N Mango
Yf”l\[Wc'J Thai Tea

' o/
13. REATEN Ay
LOD CHONG with Sweet

VNI U

Dessert

W\_\Cocomﬁ Milk 89 thb fr__J/_—rr




e g 9
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Souvenirs

o/
IR QITNIRETTNI Y
Roasted Dry Fish Palm Sugar Recipes 100g.

100 thb

v
2. NI MIRRILNG
Rice Seasoning NORTHERN THAI LAAB 100g.
120 thb

o/
3. N IRE Y
Rice Seasoning ISAN THAI LAAB 100g.
120 thb

4.1 SN
Chinese Pork 100g
250 thb

5. Wihn

Northern Thai Spicy Pork g‘ausage 500g.
280 thb

6. e
Pickled Fish 450g.
120 thb

7. 1 W7t () W)
Fried Shredded Pork 300g.
290 thb

o/
8. mmﬁa

Crispy Shrimp Chili Paste 275g.
290 thb

WECED




TEL:
EMAIL:

FB:

ADDRESS:

+66 65 848 4464
baanlandai@gmail.com

BAAN Landai Fine Thai Cuisine,

Chiang Mai Thailand

252/13 Prapokklao Rd.
Sripoom, Muang, Chiang Mai,
Thailand 50200

4

All menu items include VAT7%

Enjoy Your Meal!







