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MANDARIN ORIENTAL
DHARA DHEVI
CHIANG MAI

Frencd condlé ligte diuner

Fmase Bowche

Pot au feu of scallops with garden peas and white truffle emulsion

5=

Lo Aomard

Velvet lobster bisque with white Port wine and star anise

Lo a0te petst atoan

Steamed Dover sole fillet with lemon-tomato confit, pan-seared seasonal mushrooms
and mashed ratte potatoes flavored with salted butter
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Roasted lamb rack with seasonal vegetables and pan jus with balsamic vinegar

5=

LYo .macaran
eorbet ectron—busitoe

Macaroon with mascarpone cream, strawberry-rhubarb jelly and lime-basil sherbet

Home made chocolate and mignardises

Mandarin Oriental blend coffee, selection of fine teas
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Baht 5,000 per person
Subject to 10% service charge and applicable government tax




