Welcome to

Seasons 27!

Our restaurant proudly embraces sustainability and local sourcing.

Free-range and hormone-free chickens
from Uttaradit Province.
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Cheeses

Our premium and richest cheeses,

both delicious and visually appealing,
including Burrata, Stracciatella,

and Scamorza, are made by

a skilled fromager with over 20 years

of experience using only high-quality milk
from Royal Initiative Projects.
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Our Italian traditional cold cut is made
with hormone-free pork from
Prachuap Khiri Khan Province

by an expert charcutier.
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Authentic Thai Charolais Beef
naturally raised and fed from
Pon Yang Kham,

Sakon Nakhon Province.
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vegetables
‘_ Amongst our selection of
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vegetables. We select our
producers carefully,

and they are all organic certified
and follow a strict process.

We work with local producers
around khon kaen such as

Sum Sung Farm and

Field Much Fun Farm. To provide
our customers with a fresh and
healthy vegetable.
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% Rice

At Seasons 27, we specifically select “Thung Kula
Rong-Hai” Jasmine Rice, which is produced

in a vast open area in the center of Northeast Thailand,
in the provinces of Roi-et, Mahasarakam, Surin,
Yasothon and Srisaket. Thung Kula Rong-Hai

is also widely renowned for its floral aroma,

soft texture, and superior quality compared

to other jasmine rice varieties.
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&> Seafood

Seasons 27 serves fresh seafood straight from Mahachai,
Samut Sakon Province, one of Thailand's biggest fish markets
where you can find tons of freshly caught fish and seafood
including seabass, grouper, and Indian halibut.
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Our menu showcases the finest ingredients from all regions of Thailand, creating a memorable dining experience
that supports local farmers and promotes environmental responsibility.

Join us for a culinary journey from the flavors of our bountiful country while making a positive impact on our community and planet.
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STARTER o3KIsouUlsSn

Roast Beef ‘Tonnato’
(Wiogi v “nautald”

Roast Beef ‘Tonnato’

A Thin Sliced Cold Beef Roast. The Beef Roast is
Brined for Few Hours and Slow Roast under Low
Temperature and Serve Medium Well

Roast Beef ‘Tonnato’
Wiedv “nouunta One of the Popular Antipasto from Piedmont, Italy,

. ) Great Dish in the Summer Season
Served with Parmesan Cheese, Seaweed Rice Crackers,

Jalapeno Relish & Tuna Cream Wiogv “nNouunld”
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HIGHLIGHTED MENU

Warm Grouper Carpaccio @ 460
mMSustgUain

Pecorino Cheese, Crispy Shallot, Micro Green & Sesame
& Shallot Vinaigrette

Uaniinaladuy (ESwaladamidguwsoudauinglu Koulde
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per Carpaccio
mMsuwtduain

Dairy Product @ Gluten-Free @ Nuts

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
s1AMOIKISASzULTUYaANBUUIN YTSOUMBNARIWI 7% WazAusns 10%



STARTER o3IKI1s9UUSA

Charcuterie Platter & ®
»$ANosUWAaaLIoS

Selection of Assorted Salami, Paris Ham, Italian Cheeses,
Antipasto & Bread
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Grilled Bruschetta
usataadigv

Oven Dried Tomatoes & Olives, Artichoke & Sardine,
Bell Pepper & Stracciatella Topped with Anchovy Cream
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Burrata and Parma ®
yssicndaunazwisiusuaaa

Kalamata Olives, Red Apple, Fancy Tomato, Rocket Leaf
& Balsamic Vinegar Reduction
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Curly Kale Caesar &
GE1saaannA:ztntukan

Kale, Lettuce, Bacon, Squid Roe Fritter, Parmesan and
Crouton, Caesar Dressing
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wathaaadsns

Sicilian Mixed Salad © 380
aaassasu

Tomatoes, Grill Vegetables, Marinated Capsicum, Olives,
Goat Cheese, Lemon Vinaigrette
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Grilled Zucchini Salad @ © © 380
aaaundeny

Stracciatella Cheese, Chick Peas, Rocket Ledf,
Balsamic & Shaved Parmesan

adauntgvESWWSoUAUGaansAuNasn oanid WnSoAtna
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@ Pork Dairy @ Gluten-Free @ Nuts @ Vegetarian Shellfish

Charcuterie Platter
¥1SAINESUWANLO0S

Grilled Bruschetta
usatnadgv

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
s1AmMoIKISAS=ULTUYAANBUUIN GVTUSOUMBUARIWWY 7% WazAuSNS 10%



SOUP wU

Porcini & Mushroom Soup

gURawoSaU

Served with Shaved Champignon Mushroom &
Black Truffle Crouton

sUawasslsasawudu Laswwsouhausulegovaladuas
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HIGHLIGHTED MENU

Tuscan Minestrone Soup @ @ O © 380
gUrniJwalaswi alaananu

Assorted Hearty Vegetables, Cannellini Beans, Basil Pesto,
Shaved Parmesan

yUARalndNaAuU Ankangkanguliala-tounouAUUAaT Waawald
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@ Vegetarian @ Dairy Product @ Gluten-Free @ Nuts

Porcini & Mushroom Soup
sURawoSBU

Porcini ‘the King of Mushroom” also known as Cepes
in French. As they are seasonal and only grow

in the wild, and highly prized for their rarity and
rich flavor. Porcini mushrooms are rich in protein
and have a full aroma with a creamy, nutty, and
intense flavor.

Wawasad ‘stuusviia’ Addurdadutatud
aSunowtgudusgvuintunistihudusagau
Sudsutuosylsy TlonanuyaddogNauKoulawWI=1o
wa=9auludogustiugy a0bu ndous wasteosis

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
s1AMIKISAS:uLTUYaANOUUIN GVTUSOUMBYARIWU 7% WazAusns 10%



PASTA wiam

Sea Shell Mussels
Jwa vawga
Lumaconi Pasta with Imported Green Mussels,

Basil Pesto, Lemon & Stracciatella Cheese
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Angel Hair Pomodoro
wovivaussivulals

Cooked with Peeled Tomato Sauce, Garlic, Basil

& Burrata Cheese

EuLovdalosHanusoau=ldonA AsslRguL@:UBa laSwWwsou
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Linguini Seafood
avnad dwa
Prawns, Mussels, Clams, Squid Roe, Crab Meat

Cooked with Garlic, Dried Chili Cherry Pomodoro and
Italian Basil

[EUavNIURaAUNS:IRgULAS WSNURY wouoKIsNzlakalnkangula
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HIGHLIGHTED MENU

Beef Lasagna @ @©
asuajdio

400

Layered with Fresh Pasta with Beef Ragout, Bechamel
& Parmesan Cheese

vvwacﬁwaoaj\)aa‘uﬁuﬁusméﬁo godaUsIWalaBawiIswsIu
ESwwsouoaulauy

Spaghetti Carbonara & @ 400

auvaadimMstuuns

Tossed with Pancetta, Egg Yolk & Parmesan Cheese

AUNANTANSIULNSNATNEEMELUAVIAY ADIadUNALLaYTILAY
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Spaghetti Vongole 400

avnadoovinia

Cooked with Garlic, Chili, White Wine, Cherry Pomodoro,
Parsley & Anchovy
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Shellfish Dairy @ Gluten-Free @ Nuts @ Pork

Sea Shell Mussels
Glwa valsa

Lumaconi Pasta

Lumaconi, also known as snail shell pasta, is a pasta
shaped like a snail shell. Vegetables, cheese,

and a tiny bit of meat commonly get baked together.
This dish is made with fresh mussels and cooked
in basil pesto, then finished with a touch of

fresh lemon and stracciatella cheese.

Euauiind KSonSenAudwiadIludonkos
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Linguini Seafood
avndud 3wWa

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
S'WFW'WO']H']SHS ULUULJHF]'M\?UU']H EJ\)IUSDLJﬂ'WUUaﬂWlWLJ 7% Wa=Ausns 10%



HOMEMADE POTATO GNOCCHI

o —= - o
gonnludsviouwa

A Freshly Hand Made Potato & Semolina Flour Dumpling Cooked with Selection of Sauce

JonnondunsSvYUa-udvsluauiaalku usvausoanaaudonla

GnocchiFunghi @ © © 420
fonn won

Sweet Gorgonzola Cheese, Walnut, Shaved Portobello
Mushroom and Parmesan

SonAUuNSIUBoaGanasnouUTsanadn NMuAAUAooalN
WawasSlawataua=gawswsiu

Gnocchi Bolognaise & 400
fonn ulaeywia

Ground Beef & Italian Pork Sausage Ragout, Basil,
Stracciatella Cheese & Paprika

FonRUNSLIUTDAasINSIToUA:[ENsONKIUBMNIAUU RoUddgLUBa
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Gnocchi Marrone @ 380
fopfl LSTsW

Brown Butter, Tomato & Basil Coulis, Goat Cheese &
Kalamata Olives

FonRUNSLIUBDAUSIDUULN0S UsldolnAla:\UBanaa Moudoy
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@ Vegetarian Dairy @ Nuts @ Pork

HIGHLIGHTED MENU

Gnocchi

In Seasons 27 Restaurant, Gnocchi is Made with
Potato Divaa From Northern Thailand and Combined
with Semolina Flour, Eggs and Parmesan Cheese.
The Good Quiality of the Potato Created a Light and
Fluffy Potato Dumpling.

gonn
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All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
s1mMoIKISASzuLdUYaANBUUIN GVTUSOUMBYARIWWL 7% WazAuSNS 10%



STONE BAKED PIZZA wus31 autmnidu

Pizza Stagioni
Wughamtol

Hand Crafted, Light and Crusty, Overnight Long Fermentation & Easy Digest Pizza

udVWaosghibo 1HoudvuIvNSaUGIENSSUIBMSKUAUTVUUIWAL ua:0AUaUMW

Pizza Seafood 480 Pizza Stagioni & 460
Wuhdwa Wughamlod

Mixed Olives, Capers and Anchovy Dressing Artichoke, Mushroom, Paris Ham & Olives

BWa u=nonsou tAWasua:thadauovisd 2180TsA 1R UnSausu uasu=nan

Pizza Salmon 480 Pizza Bresaola Salami @ 460
Wogusaou Waghwuss0a Al

4 Cheese, Fresh Herbs, Chili and Lime Gorgonzola Cheese & Walnut

Wwaou 3a 4 sla auulws wsnuas=und Wsyoas1al danesneulyan ua=aoooaln

@ Dairy @ Nuts @ Pork Shellfish

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
s1mMoIKISASzuLdUYaANBUUIN GVTUSOUMBYARIWWL 7% WazAuSNS 10%



STONE BAKED PIZZA

WE361 dULCNKU

PiZzalsan
Wadwéiﬁwu

Hand Crafted, Light and Crusty, Overnight Long Fermentation & Easy Digest Pizza

uOVWoghride (oudvuIvnsauGoENssSUIEMSKIAUIVUIUIWAU ua:aAUaunIw

Pizza Diavola & 420
WsE100:10a0

Pizzalsan & @ 380
WsE19a1u

Spicy Pepperoni Salami, Scamorza Cheese, Jalapeno Chili
Wuwalstiznabuuuida daaaugh ua=wsnonaulu

Pizza Mortadella @ & © 400
WogwasSuLaaan

Pizza Isan, Fermented Sausage, Marinated Grill Eggplant,
Bird Eye Chili

l&nsondanu UswWouovew wandky

Pizza Margherita @ © 380
WsEWISINas

Stracciatella Cheese, Pistachio Nuts and Rocket Leaf
daansAuiinaan dowamale uastnSoAlna

@ Dairy @ Nuts @ Pork @ Vegetarian

Mozzarella Cheese, Basil & Oregano
Uoanisaangda waaua=0osmiu

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
s1mMoIKISASzuLdUYaANBUUIN GVTUSOUMBYARIWWL 7% WazAuSNS 10%



MAIN COURSE

OIKISOIUKAN

s Bl-:qised Beef Cheek
wouAU5cu
g - ™
poe il
Braised Beef Cheek @ @© 890
WouAu3odu

Served with Truffle Mash, Peas, Baby Carrot, Baby Onion
and Truffle Jus

WouAuAaCUESWWSOUITUNSYUOSANSWIWA 610 Kou WTlAsan
uazNSwuwva 94

Pork Tomahawk ‘Au Poivre’ & @ © 790
awankytnuioadn “oo U2§”

Pan — Fried Pork Cutlet, Roasted Portobello Mushroom,
Butter Peas and Black Pepper Cream

adinrylnuisadaEswwsouiawastawatagny dodulaueg
wasgoansuwsningdn

Italian Sausage @ & 590
Enson3aasugv

Served with Fennel & Beetroot Sauerkraut, Roast Potato
& Grain Mustard Jus

&nsonamideuWs ey ESWAUWUWALA:ONSNE0W0aSAS I
JURSYBULA=INSUTAMNSA 94

Angus Sirloin Steak 1,00
aGniowosaosl LoviAdooalasiduu

Served with Potato Fries & Garden Salad,
Green Peppercorn Sauce

adinudowosaosloviidonalasiay [ASWwSauITUNSYNoQ
MSLIAuUaaa wasgoawsningoau

@ Dairy @ Nuts @ Pork @ Gluten-Free

Braised Beef Cheek

Beef cheek from Pon Yang Kam, Sakhon Nakhon
Province, widely known for its high-quality beef is
slow cooked in a rich gravy, in ‘Bourguignon’ style,
until it is super tender. Then shaped into a ‘torchon’
and served with a black truffle sauce.

wouAu3odu
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HIGHLIGHTED MENU

Pork Tomahawk ‘Au Poivre’
alankyinu1gadn “oo Uas”

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
SIPOKISAS: uuyarmsuuin a\ﬂusoumuuamtwu 7% WazAUsSS 10%



Octopus Piri 2 ¥ 790
KOngNYEID

Grilled Octopus Tentacle with Bell Pepper, Baby Corn,
Lyonnaise Potato & Harissa Chili Dressing

KUDQHININGEVOUIANAUWSNENSaE ESWWSoudnotwasgou
UUASYASVIUAUA=B0aWSAKOU

Salmon Steak @ ® 790
awGnusausu

Potato Puree, Braised Cannellini Beans, Artichoke &
Fish Cream

AGNUANLBALRUESWAUTURSOIWEDLS AdunouAUWAAT
osalsAlassoansuUan

Sea Bass ‘Saltimbocca’ ® 690
‘FanuuanM’ Uainszwy

Parma Ham, Bell Pepper, Mixed Olives, Tomato Confit,
Fried Polenta, Nduja Sausage Cream

adnuanns=wous=AUAUWASNIEL LESWWSoUWSAKIU
U=NoNSoUL=daINANYW Twiaudinaaua=soansuduqoN

Dairy Nuts @ Pork Shellfish

Octopus Piri
KONINYEL

Rosemary Chicken @ @©

tngvAulsawus

Roasted Spring Chicken, Potato Mash, Baby Carrot,
Peas and Rosemary Jus

KUATSAWUS EoESWWSoUTUNSVUQ WiduAson 6o
waslsawls 9a

Angus Beef Burger
wostnosiowovaa

Cheddar Cheese, Pickles, Grilled Eggplant &
Truffle Fries

wastnasiodouovia EswWwSouTUWoSINosua=Baain
LAVAI00Y UsWolavgvia:gunsvnaasanswiwa

Fish and Chips
WELOUABW

Beer Batter, Butter Peas, Dill Tartar & Potato Fries

UangueSuualaednoa MUAAUADAULCNLUY BoadamSms
1azuguWsvYNoQ

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
s1mMIKISASzULTUYAANBULIN GVTUSOUMBYARIWWL 7% WazAuSNS 10%






Deep-Fried Chicken Wing Coated
STARTER o3IK1sDUUSAN with Tom Yum Syrup

Unlnnaasoadusn

Larb Salmon Gravlax @ ®
alulausaldounstwans

Larb Salmon Gravlax, Avocado and Edamame Beans

anuUanuwadoaunswansuuuing L?S’WWs‘auﬁous:(du"u
wazo:loAla

Grilled Beef Salad © ®
gtiogousouu
Grilled Beef Salad with Marinated Grilled Eggplant

and Jeow Kom
gdolovAaoalasidugy Eswwdouu=dolovuathduusouy

Larb Salmon Gravlax

HIGHLIGHTED MENU

Larb Salmon Gravilax
5

aluUausalosunswansg
Grilled Pork-Satay
. Hiaz(Czenv
Grilled Pork Satay @ © 380 3
KkyazLf:g1o '

Grilled Pork Satay with Rice Cake and Peanut Sauce
Kya:G-a0swiAY ESWwsoulAndnolauwatathouad

Fried Prawn & Potato Donut 380
noaluAvAULNdUT8Ia10sa

Fried Prawn & Potato Donut with Passion Fruit and
Plum Sauce

naauuAvTauwaAuindubosEN0sa saun@aasu

Deep-Fried Chicken Wing Coated 320
with Tom Yum Syrup

Unlanoasoadiugn

Deep-Fried Chicken Wing Coated with Tom Yum Syrup,
Cucumber & Pineapple Achar

UnlfinaanantndnAusoadugn NMUANULAYAILA=GUU=S9191S

Dairy @ Gluten-Free @ Nuts é Pork Shellfish

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
s1mMoIKISASzuLdUYaANBULIN GVTUSOUMBYARIWWL 7% LazAuSNS 10%




Beef Run Juan
uﬂvmoauﬁo

Beef Run Juan

wnvSeyoouLlio

Beef Run Juan, Sour Tomato, Herbs & Shrimp Paste

uAVINew123v WY Q&SELQ§O\?LLF\\7

Tom Yum Prawn 460
augnv

Seasonal Mushroom, Chili Paste and Coconut Milk

AugnvnzlasasAdudu Lasliiacugqna

shellfish

HIGHLIGHTED MENU

&
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Beef Run Juan

A very rare and remarkable Thai recipe with a long
history to trace back. The soup is hearty and flavorful,
with a perfect balance of heat and acidity. It combines
all fresh ingredients including thinly sliced beef,
finely slices of lemongrass, cloves of garlic, whole
chillies, along with a lime and shrimp paste dressing

wAvSeyoouLo

uAvinenodvlusIeu AUUSONANNEAINSUESU Saund
909U WUWUYevIASavaUUwsogwa:lasua:(Utis=w1
NDADIUWAUNANU UA=NAUKOUSEYOIUTOOINIASOVIAY
N=UAYUA IWUSEAWUSHOKOIU INGOAUADIUDSOE SAAUNE
naunaeuaevavaoUavaKISnawn

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
s1mMoIKISASzuLdUYaANBULIN GVTUSOUMBYARIWWL 7% LazAuSNS 10%

y




Green Curry

UAVIIYOHKIU
Beef Cheek ousiudo 460
Lamb Shank wuun: 690

Thai Basil, Palm Heart, Round Eggplant
& Steamed Jasmine Rice

uAvI@goKoutng aunsad@ontdu unvidgosoudoufiudo K3
UAVITEORULNUAE IESWWSOUIN0a08HoUUEA

Crab Meat Fried Rice © © 660
gnorayuazidideoy

Crab Meat Fried Rice with Crab Meat Omelet, Curry Powder
& Warm Sprout Salad

doratadoynumon=rs aSWw3ouTdiSeoy ua-aaanoven

Phad Kaprao

WaNzWS
Beef Tenderloin Ldo 420
Seafood n:ta 460

Garlic, Chili & Holy Basil, Served with Jasmine Rice
& Fried Egg

HON=IWSISABNAAVLAL anunsatdantdu nsws o K30 nswsN:La
@SWwSoudnoaosHouUUaIa a0

Shellfish @ Gluten-Free

#5,

. .
'tGreen Curry.
WAVIDEIHKIU =

Crab Meat Fried Rice
dnorayuazldideoy

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
s1A0IKISAs:UdUYaAIBUUNN GYTIUSOUMBIAANLAU 7% UasAusis 10%



MAINDISH 93IK1s91uUKan

Hainanese Chicken Rice
gn1o0ulAtKKUNU

. £ : .
Hainanese Chicken Rice @ 380 Stir - Fried Yakisoba g
gouulnlkKuu gantgu=AvUa:dKibn .

Warm Bean Sprout Salad and 3 Special Sauce
FMoUUTAGIOATHHLNU [ESWWSoUaa0a0veNIAsagaSWIAY 3 BUa

Kua Kling Pork Ribs & © 460
AoNavBTASVKYSoU

Kaffir Lime Leave, Turmeric, Green Peppercorn and
Stink Bean Served with Steamed Jasmine Rice

ANAVBIASVKITOU Sadadoslndevind auutwsinguasano
[ESWWSOUIN0AgUHOUUEA

Keang Som @ 460
unvauuainszwvgoau=ws1o

Sour and Spicy Curry with Sea Bass & Palm Heart
Served with Steamed Jasmine Rice

LAvAUUaNAS:WYLAa=g0QUsWS1090USanalunaou
[ESWWSoUTN0a08KoUUS

Stir - Fried Yakisoba @ ® 560
gnalou=AvLa: (UK

Prawns, Squid Roe, Crab Meat, Bok Choy
& Sichuan Chili Ol

g nlsu=Aan=1a Av Tikidn Woy AAnoaAvidkdu uathduwsntaaou

Blue Crab Curry ® 660
unvylus=wa

Betel Leaves Served with Rice Noodle Roll
UAVUIUB:WE LESWWEaUAUADELG-oKa00

Shellfish @ Gluten-Free e Pork @ Nuts

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
s1mMoIKISASzuLdUYaANBULIN GVTUSOUMBYARIWWL 7% WazAuSNS 10%
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Tiramisu 280
nsJa

Rum & Amarena Cherry
ESWwSoulasslusala - Jaounauuovloanaans

Chocolate Lava 280 Tiramisu
Gonlauacaion

Mascarpone Créme Fraiche, Burnt Banana
@swwsounsudauianistiuuua=naoy

Strawberry & Almond Crumble 280
anso3wossdauoudnsulla

Honey Mascarpone Creme Fraiche,
Dark Chocolate Sauce

ESwWwSounsuZauanmstuuiniv uasgoaansndonlnuan

€hocolate Lava
- Goalnuananon

Strawberry & Almond Crumbl

ansosluassdauaudasuda
Coconut Panna Cotta 260
uwuuA_AAIU=WS1

Fresh Mango, Palm Sugar Syrup
ESwwsSouu=Uov wasingoudnmau:=ws1o

Soft Lemon Cake 260
sownLaloulAn

Cream Chantilly, Berry Compote
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Seasonal Fruit Platter 240
wallomuggma

Served with Chili Lime Salt
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Coconut Panna Cotta
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Vegetarian Gluten-Free Alcohol Dairy

All prices are in Thai Baht and subject to 7% Vat & 10% service charge.
s1A0IKISAs:UdUYaAIBULNN GYTIUSOUMBIAANLAU 7% WasAusis 10%



