FRIDAY DINNER

at Gaj Kitchen and Bar
Join us every 1stand 3™ Friday of each
month for a delightful dining experience.

From 18:00 - 22:00
THB 999 net/person

For reservation, call 053-253203

BOOK >
ONLINE

Prices are in Thai Baht and inclusive of 10% service charge
and applicable government tax.

*Club Marriott members enjoy 30% discount on the full price.

MARRIOTT
*Marriott Bonvoy members get 10% discount on the full price. CHIANG MAI



MENU

* Organic Chiang Mai Lettuces — Romaine Lettuce, Rocket Leaves,
Red Oak, Green Oak, Frillice Iceberg Lettuce, Cucumber,
Cherry Tomatoes, Red Onion, Bell Pepper, Carrot, Broccoli,
Cauliflower, Green Beans, Roasted Pumpkin, Garlic Croutons

 Caesar, Italian, French, Thousand Island, Lemon Vinaigrette

* Focaccia Bread, Rye Bread, Multigrain Loaf, Grissini
* Herb Garlic Butter, Olive Oil, Balsamic Vinegar and Pepper Dip

» Tender Chicken and Ripe Avocado Tossed
with Light Lemon Mayonnaise and Mixed Salad Leaves

* Tuna Ceviche with Blood Orange, Coriander and Red Chili

* Chargrilled Mediterranean-Style Vegetables Featuring Zucchini,
Capsicum and Eggplant (Vegetarian)

* A Premium Selection of Fresh Seafood Served on Ice
* Black Mussels, Clams, Poached White Prawns,
Blue Swimmer Crab and Squid

« Aioli, Cocktail Sauce, Mignonette, Sriracha Mayo,
Thai Seafood Dip, Fresh Lemon

* Freshly Shucked Surat Thani Oysters Served on Ice

* Bloody Mary Sauce, Chili Paste, Crispy Shallots,
Leucaena Shoots, Thai Seafood Dip, Fresh Lime

* Akami Tuna
* Unagi
* Salmon

* Tako Octopus
* Salmon
* Akami Tuna

« California Roll — Crab Stick, Avocado, Cucumber, Sesame
* Salmon Aburi Roll - Lightly Torched Salmon, Sushi Rice
* Spicy Tuna Roll — Marinated Tuna with Chili Spice and Sesame

* Roasted BBQ Duck

* Slow-Roasted Pork Loin with Fragrant Sage
* Whole Roasted Chicken with Garden Herbs
* Honey Mustard Glazed Salmon

Peppercorn Sauce, Gravy, English Mustard, Dijon Mustard,
Mint Jelly, Cranberry Sauce, Apple Sauce, Beurre Blanc

* Butter-Steamed Corn on the Cob
* Green Beans Almondine
* Roasted Seasonal Root Vegetables

From 18:00 - 22:00

* Velvety Cream of Wild Mushrooms
* Seaweed Consommé Soup with Prawn, Squid and Green Onion

* Fettuccine Aglio e Olio with Bacon, Garlic, Dried Chili and Italian Basil
» Spaghetti Beef Bolognese with Grated Parmesan

* Penne Carbonara with Bacon, Parmesan and Cream Sauce

* Penne with Truffle Cream Sauce (Vegetarian)

* Grilled Beef Sirloin Crusted with Black Pepper

Peppercorn Sauce, Gravy, English Mustard, Dijon Mustard, Mint Jelly

* Fried Pork Belly Served with Tomato Jaew Dip

* Thai Green Curry with Beef Cheek, Coconut and Herbs

* Roasted Duck with Panang Curry Sauce

* Deep-Fried Seabass with Spicy Apple Salad

* Wok-Fried Squid with Salted Egg Sauce

* Wok-Fried Hong Kong Kale with Garlic Oyster Sauce (Vegetarian)
* Wok-Fried Rice with Prawns

* Steamed Jasmine Rice

* Fried Mackerel with Shrimp Paste Dip and Acacia Omelet
* Chiang Mai Style Spicy Fish Relish
Served with Fresh and Steamed Seasonal Vegetables

* Tokyu Roll Cake with Tropical Fruits

* Mango Coconut Passion Fruit Mousse
* Strawberry Cream Cheese Cake

* Apple Streusel Coffee Cake

* Panna Cotta with Berry Jelly

* Dark and White Chocolate Mousse

* Creamy Lemon Chiffon Cake

* Cherry Crumble Pie

* Aimond Chocolate Biscotti

* Assorted Choux Cream

* Golden Toasted Bread with Melted Butter and Caramelized Brown Sugar

Vanilla Cream, Thai Tea Cream, Pandan Cream,
Matcha Cream, Honey, Maple Syrup

* Madagascar Vanilla, Belgian Chocolate, Mango Sorbet,
Salted Caramel, Thai Tea Gelato, Pistachio Gelato

Cashew Nuts, Almond Slices, Chocolate Chips, M&M's,
Crispy Rice Pops, Rainbow Sugar Pearls,

Mini Marshmallows, Gummy Bears, Strawberry Jam,
Caramel Sauce, Chocolate Sauce, Vanilla Sauce,
Whipped Cream, Crushed Almonds

KITCHEN AND BAR

Prices are in Thai Baht and inclusive of 10% service charge and applicable government tax.



BEVERAGE PACKAGE
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RED WINE

Vina Toldos, Cabernet Sauvignon-Merlot, Chile, 2023
WHITE WINE
Vina Toldos, Sauvignon blanc, Chile, 2023

SPARKLING WINE

Canova, vino Spumante, ltaly

CHAMPAGNE

Paul Dangin & Fils Cuvée Carte Or Brut, France
COCKTAILS

Mojito | Margarita | Cosmopolitan |

Long Island Iced tea | Mai Tai
SPIRITS

Beefeater Gin | Bacardi Rum | Absolut Vodka |

Olmeca Tequila | Whiskey Jim Beam
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