=<
R

STEARS =~ =

i &

* ]
BURGERS .«

oA
W, k‘!\ \",,"l.'

* .
= [ T
i
L .

!




yWe
ARNO'S

STEAKS - BURGERS - BEERS

After Arno’s Butcher & Eateryand Arno’s
Burgers in Narathiwat Rd. in Bangkok,
a new Arno’s arrives in Chiang Mai with
a mix of new concepts! Maintaining
simplicity and his core philosophy being
“To have the best meat at best prices”;
Arno’s Steaks, Burgers & Beers will offer
the same quality of dry aged beef and
well know burgers. As in our flagship
a nice selection of beers and wines
will be available to accompany your
meatilicious experience!

Remember you can also buy the meat
and cook it at home! Enjoy your meal!
Cheers!

Bk % ko ke —




Chef Arnaud



Traditionnal Burger



BURGERS

THE HOUSE WHERE DRY AGED BEEF
BURGER WAS BORN IN THAILAND
EST. 2015

OUR SOFT BUNS ARE
HOMEMADE DAILY
yuuilanies eulnminniv

Make 3 choices:
13 uuuliiaen :

1. Blue Cheese or Sharp American
Cheese

VT 150 IramTa

2. Arno’s spicy sauce or not spicy
woadladorlumuuia o life

3. Curly Fries, French Fries or Mixed
Salad

~ s s s A o
wosWs189, susHs1en v5o aansiu

Adg:l Extra:
SN NI
Fried Egg 20
Taian
Extra Bacon 30
SIRIGH

Extra Sharp American Cheese 20
e

Extra Blue Cheese 30
Vg¥a

No service charge. Government Tax + 7%
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Double Traditional Burger




The Carnivore Blirger



rev. 23-01-18

LUNCH SET

UNTIL 5PM INCLUDES SOFT
DRINK AND SIDE DISH

Burger 130
150 gr. ground dry aged beef, caramelized
onions, tomatoes and lettuce

HoAI18DIVA 150 ASY, Mo, ULV Lay
NNEaa

Cheeseburger 150
150 gr. ground dry aged beef, caramelized
onions, tomatoes, lettuce and cheese

oA 1IVA 150 NTY, NONAA, NZIWBING, ANFaA
oy ¥

Traditional 200
200 gr. dry aged beef, bacon, caramelized
oyions, tomatoes and lettuce

HoA318199 200 ATY, 1WADY, HONNA, LIVDINA

ag Anaan

Double Traditional 350
2 x 200 gr. of dry aged beef, bacon,
cgramelized onions, ytomatoes and lettuce
(HOATI809 200 SN (2 FU), 1UADY, HOUNA,
PLARINA LA ANAaA

Vegetarian 240
Portobello mushroom, caramelized onions,
tomatoes, lettuce and avocado sauce
wianealaala, voura, uzilome, Andda uay
¥oa0 1A A

Spicy Pork 190
200 gr. ground pork tenderloin, caramelized
onions, tomatoes, lettuce and bacon
nyduluua 200 N3, veura, uZIVOINA, HNdda

Hag 1Ay

“Steak a Cheval” 190
Bunless, 200 gr. of ground dry aged beef
topped with sunny side up egg and
caramelized onions

(a8 200 51 1A NSou a1 uay viewra
(hizivunila)

Chicken Teriyaki 190
200 gr. of sliced marinated chicken breast
with bacon, tomatoes, lettuce and,
caramelized onions

anlnningATIMNIZ 200 NTN, IWADY, UZIUVBING,
ANAAA LIaE HOURA

The Carnivore 300
300 gr. of dry aged beef, bacon, caramelized
oglions, tomatoes and lettuce

HoAI18199 300 ATY, 1WADY, HONNA, ULIVOINA
1ag Anaan

No service charge. Government Tax + 7%

e —




Spicy Pork Burger
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NEW YORK STYLE
BURGERS

Traditional 200
200 gr. dry aged beef, bacon, caramelized
oyions, tomatoes and lettuce

1HoA318199 200 AL, 1WADY, HONNA, ULIVOINA

ag Anaan

Double Traditional 350
2 x 200 gr. of dry aged beef, bacon,
cgramelized onions, J:omatoes and lettuce
(HOAT1809 200 SN (2 FU), 1WIADY, HOUNA,
e uaz Anaan

Vegetarian 240
Portobello mushroom, caramelized onions,
tomatoes, lettuce and avocado sauce
wianealaala, vourda, uzilome, Andda uay
¥oan i g

Spicy Pork 190
200 gr. ground pork tenderloin, caramelized
onions, tomatoes, lettuce and bacon
nyduluua 200 5y, viowra, uzWoIMA, ANTan

uag 1waoU

“Steak a Cheval” 190
Bunless, 200 gr. of ground dry aged beef
topped with sunny side up egg and
caramelized onions

(Heas18199 200 N5 s UwTeulda1 uaz vewrda
(ligivunila

Chicken Teriyaki 190
200 gr. of sliced marinated chicken breast
with bacon, tomatoes, lettuce and,
caramelized onions

anINMINGATINNIZ 200 N3N, LIADY, VLIVBING,
ANEAA LAY HOUAA

The Carnivore 300
300 gr. of dry aged beef, bacon, caramelized
oyions, tomatoes and lettuce

HoAI18199 300 AW, 1WADY, HOUNA, ULIVOINA
1ag Anaan

No service charge. Government Tax + 7%

e —




‘ters Fine de Claire
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SPECIALTY
BURGERS

Philadelphia Steak 200
Thin slice dry aged beef, confit onion, green and
red bell peppers with sharp American cheese

LU’f)ﬂiWEJ!@EﬂﬁklﬁﬂUN Tif]llwﬂ WINHNUIUIULAZLUAY
bl L‘Ifﬂ'ﬁn‘lfﬂ'

Lamb Moroccan Hot Spices 330
200 gr. ground lamb marinated with spices,
lettuce and tomatoes

L‘L!E]l,!,ﬂwﬂﬂWi@MLﬂiﬂﬁlﬂﬁﬁﬁimW'lg, NNaan Lay
mwml@mﬁ

Hot Dog Chicago Style 160
100% pork hot dog, diced tomatoes,
ketchup and mustard

Ulﬁﬂif’]ﬂﬁllaﬁu e HJE’JWIWH‘L!M"I YOS mama
Mﬁ@]ﬁﬂ

The Arno’s 360
200 gr. of dry aged beef, foie gras (duck
liver), tomatoes, caramelized onion and
lettuce

m@mm@% 200 ﬂ'ill W’Jﬂi?ﬁ (G]‘Ul‘ﬂﬂ) i\ LGU?JL‘VI?{
‘IriE]iJNﬂ, o AN

STARTERS

Oysters “Fine de Claire” (per piece)
Origin: France 80
ﬁ@&luNiﬂJﬁﬂmﬂN%ﬂtﬁﬁ

Baby Clams “Escargot Style” 150
‘l’ifl&laﬁlﬂmuﬁlﬂ’i&‘ﬁﬂh

Butter-Garlic “Escargot” from

France 240
vegnnNAsuAaeUILeNI LN

Garlic Bread 120
vunilansziney

Chicken Wings

with Arno’s Sauce 150
Anlaneas Tusoa

Beef Soup Thai Style 190

phifolnodlag

No service charge. Government Tax + 7%

e —




Avocado and Beetroot
Salad
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SALADS

House Salad S 50/ L 150
Mixed green salad, tomatoes and balsamic
Vlnalgrette

ﬁamau uwwammm u1ﬁﬁﬂﬂﬁﬁ1uﬂ

Arno’s Mixed Salad S 95/L 190
Mixed green salad, artichokes confit,

bell peppers confit, mushrooms and
balsamic vinaigrette

ﬁaﬂwﬂiamlmamﬂu 910 19N, WSndnyaouila,
Wiareuaziadaiiaciin

Caesar’s Salad S 95/ L 220
Romaine lettuce, bacon, croutons, hard
boiled egg, anchovies and home-made
Caesar’s dressing

FH1AaR — Tigyuﬂaﬁ 1uADY, AZADY, ldy,

LmuTGm uawmﬁa%miﬁmmwv

Smoked and Pastrami

Duck Duo Salad 280
Mixed green salad, zucchini, cherry
tomatoes, fresh orange, smoked duck 2
styles and orange honey dressmg

ﬁamﬂﬂ 2 dlod - ﬁaﬂi’amﬂu 34 Lmamﬂwmﬁ
Fudunia, anilasundy 2 ¥R, oA

Avocado and Beetroot Salad 270
With feta cheese, rocket salad, cherry
tomatoes and apple cider dressing

aaﬂahﬂﬂmm ziingy, wlad¥a, Anfeniia,
yziommynss uazihadauoihilalannd

Organic Cherry Tomatoes Salad 260
With Parmesan cheese, water cress salad
and balsamic vinaigrette dressing

AdaNzIaIMAYs 3 AN - WuNIUTE,
[ 4 o K" a
Anlemesinsauazigantiadiin

No service charge. Government Tax + 7%

e —




FRESH
TAGLIATELLE

Carbonara 150
Bacon, cream, egg

9 ' = 1
mad U -waey, A3y, luag

Hokkaido Scallops 350
Pan-fried Hokkaido scallops, truffle sauce

9 S S (] <3
Waavossaalu-nesiyaaq)uen, seaiia
nsvila
Salmon (Spicy or Not) 450
Pan-fried salmon, white wine-sauce
Wmadusranou-uraNaues, ¥oa v

MAIN COURSE

MEAT AND FISH

Kurobuta Grilled Pork Chops 350
duuNYAIAANTZAN

Kurobuta Marinated Pork Rib 400
CAGENETORGIT,

Lamb Chops 1,400/Kg.
FIA5UNLE19 (90N ]A)

Duck Breast with Pepper Sauce
and Vegetables 280

3 ad o 1 Aa
anladsnndoudnaragndouseaninlne

Grilled Salmon Steak with
Pepper Sauce 390

(9 (] ad 9 a
ﬁlﬁﬂﬂaﬂlcﬁﬁuﬂu‘c’JN!ﬁ'i“l"lWﬁfHJ“]ffJﬁWﬁﬂulﬂﬂ

Grilled Hokkaido Scallop

with Truffle Sauce and

Cheese Souflé 3,000/Kg.
evesraagoninla, soaiandwiia
@snnouFaylad (donla)

Canadian Grilled Lobster with
Thai Style with Seafood Sauce
(1 Whole piece) 850

= < J ad 9 ~ @
uﬂmmauaauﬁmaiamﬁmwmncmﬁcnﬂﬂ (1872)

THAI FAVORITE:.:
PAD KRAPOW (200G.)
Beef Tenderloin 590
ioauly
Hokkaido Sea Scallops 600

S
nogaayi/u

Imported French Mussels
Thai Style 295

nosuNaisueara Mz

No service charge. Government Tax + 7%

e —
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Tomahawk 75 days







T-Bone 100 days




rev. 23-01-18

OUR BEEF SELECTION IS UPON
MARKET AVAILABILITY, WE
HIGHLY RECOMMEND YOU TO
ORDER AT THE BUTCHER SHOP

A & A % E
M3HeNITBYBUT UTONIINANUNTDUVDITD
° o g 1A '
ethwg s venuziniluedvuasnnm
asdangueiieldaenz/ a5y

BEEF

45 DAYS DRY AGED BEEF

Rib Eye 1,600/Kg.

A o 1 A
IUDAULNAY (ﬁ”IﬂW]’ElﬂTﬁ)

Tenderloin 2,200/Kg.

odulu (s1asenla)

75 DAYS DRY AGED BEEF

Tomahawk 1,400/Kg.

ioduurannszgnen (s1aaenla)

T-Bone 1,400/Kg.

A o a v 1 a
Luaﬁuuaﬂmﬂiz@ﬂgﬂmm (31900 19)

Sirloin Boneless 1,700/Kg.

A o 1 A
U UUBDN (S"I?'IWl’f)f‘lTa)

Rib Eye 1,900/Kg.

A o 1 a
DU (51ﬂ1§]€]ﬂiﬂ)

100 DAYS DRY AGED

T-Bone 3,900/Kg.

A o a v A 1T Aa
ieduunAnnIzgn3laIN (:1mdenla)

Tenderloin 4,900/Kg.

wiodulu (s1meenla)

Sirloin 4,500/Kg.

A o 1 A
U UUBDN (S"I?'IWl’ﬂf‘lTa)

Rib Eye 4,500/Kg.

A o 1 a
DU (51ﬂ1§]6ﬂ1@)

120 DAYS DRY AGED
“CHEF ARNAUD SELECTION”

T-Bone 5,200/Kg.

A o a v A 1T Aa
iedunenAanIzgn3laIN (:1mdenla)

Sirloin 5,900/Kg.

A o 1 a
Wiaduuen (31A1900 1)

Rib Eye 9,900/Kg.

A o 1A
DUV (ﬁ'lf'nﬂf]ﬂiﬁ)

Tenderloin 6,200/Kg.

wiodulu (;aeenia)

No service charge. Government Tax + 7%

e —
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SIDE DISH

French Fries
wsugnsed

Curly Fries
G R

Sautéed Garlic Spinach
AN VNHRANIT 1IN

Mashed Potatoes
Juua

Mixed Vegetables
Sautéed Mushrooms, bell peppers,
onions and garlic

ANIINHANUIINUNENON

Plain Jasmin Rice
IveNuLa

GRATINATED

Potatoes Gratin
JupsIouTa

Spinach with Mixed Cheese
AN NV

Arno’s Mac & Cheese
with Ham

innelstlouradladerlu

SAUCES

Pepper Sauce
FANININY

Truffle Sauce
goarandwiia

Red Wine Sauce
o iuag

Tha} Sauce
FOAINUD

Chef Arnaud Spicy Sauce
s s una

No service charge. Government Tax + 7%

o0

70

95

95

95

30

150

150

150

40

40

60

40

40
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CHEESES

Brie de Meaux |
(price per 100g.) 230
French Brie cheese of the Brie region and \
a de51gnated AOC product since 1980

Ui%’ﬁmﬂﬁjiﬂlﬁﬁ nandawuatl 1980

Bleu de Brebis Cire

(price per 100g.) 290
Artisanal blue cheese made from Ewe’s
milk by Marchand brothers in France

A o 1Ay s o
°1JQGlff,"f‘Vlﬁ]1ﬂuiJLlﬂ%TﬂElﬂW‘qullTi"]ﬁN%T]Fji\‘ll,ﬁﬁ

Saint Nectaire

(price per 100g.) 220
St. Nectaire is a French semisoft, washed
rind cheese from the Auvergne region of
France

(U mmms L‘}Juﬂfﬁuma mﬂﬂi WIﬁI?JNLﬁﬁ i
SAFINDD, wmmmgm mmmmmj 114ﬂ';m5ﬁﬂ
azanoluthn

DESSERT |

Arno’s Tiramisu 150
N3 g

Banojffee Pie 90
uenIe

Cheese Cake with Blueberry Sauce 140
Fenan

No service charge. Government Tax + 7%

e —
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Banoffee Pie
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COFFEE

Espresso
o yala

Americano
IREL RNy

Iced Black Coffee
g udu

70

70

70

WATER AND SOFT

DRINKS

Singha Water
Singha Soda Water

Evian Water 750ml.

Badoit Sparkling Water 750ml.

Coke

Coke Light

Coke Zero

Sprite

Schweppes Lemon
Schweppes Tonic Water
Schweppes Ginger Ale

Pomegranate Juice 250ml.
Pomegranate Juice 1000ml.

No service charge. Government Tax + 7%

e —



BEERS

IMPORTED 33 CL.

Estrella Damm. 5,2% ABV
American Lager (Spain)

Warsteiner. 4,8% ABV
German Pilsener (Germany).

Bitburger. 4,8% ABV
German Pilsener (Germany)

Zoller — Hof Zwickel. 5,5% ABV
Kellerbier (Germany)

Vedett Extra IPA. 6% ABV
Belgian IPA (Belgium)

Vedett Extra White. 5% ABV
Witbier (Belgium)

Waterloo Triple 7 Blond. 7,5% ABV
Tripel (Belgium)

Blanche de Namur. 4,5% ABV
Witbier (Belgium)

Triporteur. 7,7% ABV
Black IPA (Belgium)

St. Louis Kriek. 4% ABV
Fruit (Belgium)

Pauwel Kwak. 8,4% ABV
Strong Pale Ale (Belgium)

Duvel. 8,5 % ABV
Strong Pale Ale (Belgium)

Duvel Triple Hop. 9,5% ABV
Belgian Strong Ale (Belgium)

La Chouffe Blonde. 8% ABV
Belgian Strong Ale (Belgium)

Kasteel Donker 11% ABV
Triple (Belgium)

La Corne Blonde. 5,9% ABV
Pale Ale (Belgium)

Brewdog Punk IPA. 5,6% ABV
Indian Pale Ale (Scotland)

Beer Lao Dark. 6,5% ABV
Dark Lager (L.aos)

Coronado Orange Ave Wit.
5,2% ABV

Witbier (U.S.A.) 355ml.

No service charge. Government Tax + 7%

230

160

160

215

210

210

220

230

230

230

230

240

240

230

250

A

280

120

240

e —
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IMPORTED BIG BOTTLE

Myanmar. 5% ABV 160
Lager (Myanmar) 640ml.

Gauden Schwarzbier Dark.
5,2% ABV 160
Schwarzbier (Vietnam) 640ml.

Brothers Toffee Apple. 4% ABV 280
Apple Cider (England) 500ml.

Zoller — Hof Fidelis Hefe Hell.

5,1% ABV 235
Hefeweizen (Germany) 500ml.

Duvel. 8,5% ABV 590
Belgian Pale Ale (Belgium) 750ml.
Estrella Inedit. 4,8% ABV 590

Lager (Spain) 750ml.

LOCAL
Leo. 5% ABV 120
American Lager (Thailand) 640ml.
Singha. 5% ABV 120
Euro Pale Lager (Thailand) 620ml.
Asahi Super Dry. 5% ABV 160

Rice Lager (Thailand) 640ml.

No service charge. Government Tax + 7%

e —
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WINE by THE
GLASS

BUBBLES

1. IT- Montelliana, Prosecco

Extra dry, Treviso, Veneto DOC 190
Some character with good acidity,

citrusy and fresh.

WHITE

5. FR- Ackerman, Bertiniere,
Sancerre, Loire Valley 2015 220
100% Sauvignon dry crisp and clean with
nice and harmonic acidity.

RED

28. FR- Chateau d’Arveyres

2014 (Bordeaux - Bordeaux
Supérieur) 170
Great balance, not to sweet not to dry.

29. FR- Marrenon Orca Grenache
“Vieilles Vignes” 2011 (Rhone -
Ventoux) 215
Very good Grenache, fruity and smooth.

30. FR- Chateau Cap Leon

Veyrin Listrac 2012

(Bordeaux - Médoc) 220
Fruit, smooth and easy to drink.

25. CL- Echeverria, Gran Reserva,
Cabernet Sauvignon, 2014 220
Dusty garnet color. A delicious and

layered cabernet with waves of pleasure
inducing flavor.

WINE by THE
BOTTLE

BUBBLES

1. IT- Montelliana, Prosecco

extra dry, Treviso, Veneto DOC 990
Good expressive fruit, elegant and
balanced.

3. FR- Louis Roederer

Champagne, Brut premier,

Reims 3,100
A structured wine with a lively attack and a
smooth palate.

2. IT- Montelliana, Prosecco

Extra dry, Treviso, Veneto DOC
(3000 ml) 5,460
Some character with good acidity, citrusy
and fresh.

No service charge. Government Tax + 7%

e —
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ROSE

8. FR- Domaine de Torraccia,

Rosé, Corsica 2015 1,080
Round, compact palate, fruity, fresh

and clearly-defined.

32. FR- Chateau Minuty, M,

Cotes de Provence 2011 1,250
A concentration of greedy aromas,

with an intense freshness.

WHITE

4. NZ- Clearwater Cove, Yealands
Estate, Sauvignon Blanc,
Marlborough 2016 990
Medium-dry, and very slight tannic,
refreshing acidity with a long, dry and

crisp finish.

5. FR- Ackerman, Bertiniere,
Sancerre, Loire Valley 2015 1,200
100% Sauvignon dry crisp and clean

with nice and harmonic acidity.

6. FR- Ackerman, Pouilly-Fume,
Loire Valley 2015 1,200
Very aromatic, herbal notes, flowers
(broom, grapefruit).

RED

25. CL- Echeverria, Gran

Reserva, Cabernet Sauvignon,

2014 1,190
Dusty garnet color. A delicious

and layered cabernet with waves

of pleasure inducing flavor.

15. AR- Dominio del Plata,
Benmarco, Malbec 2013 1,190
Coffee, mocha and espresso on black
fruit layers of full-bodied goodness.

FRANCE - RHONE

29. FR- Marrenon Orca Grenache
“Vieilles Vignes”, Ventoux 2011 1,180
Very good Grenache, fruity and smooth.

9. FR- Bertrand Stehelin,
Gigondas 2013 1,390
Medium bodied, balanced and smooth.

31. FR- Domaine de la Vieille
Julienne Lieu-dit Clavin 2014 1,400
Dry, full bodied with firm tannins

and good acidity.

10. Jean-Luc Colombo,

Les Fées Brunes, Crozes

Hermitage 2014 1,570
This full-bodied wine has a silky texture
and a glossy finish.

11. Chateau Mont Thabor,
Chateauneuf Du Pape,

Cotes du Rhone 2013 1,590
Intense nose of ripe plums and floral herbs,
cherries and earthy white pepper.

No service charge. Government Tax + 7%

e —




FRANCE - BORDEAUX

28. Chateau d’Arveyres,
Bordeaux Supérieur 2014 900
Great balance, not to sweet not to dry.

30. Chateau Cap Leon Veyrin
Listrac, Médoc 2012 1,200
Fruit, smooth and easy to drink.

14. Chateau La Croix Bonis,
Saint-Estephe 2013 1,450
Delicate tannins, light cherry, hints of
tobacco and a gentle dry finish.

18. Chateau Cap de Faugeres,

Coétes de Castillon 2010 1,490
Bright ruby. Aromatic nose features plum,
dried flowers, licorice and sweet spices,
lifted by a mocha nuance.

12. Chateau Soussans,

Margaux, Médoc 2011 1,900
Medium bodied with fine-grained tannins
showing some length on the finish.

27. Chateau Kirwan,

Grand Cru Classé 2012 2,500
Deep and brilliant ruby red color reflects

a nose of black and red berries.

CHEF ARNAUD SELECTION

26. FR- Chateau Domeyne,
Saint Estephe 2010 1,500
Deeply-coloured with crimson highlights.

22. IT- Nicolis Angelo, Amarone
della Valpolicella Classico,

Veneto 2009 2,500
Rich wine with deep, concentrated dried
fruit, chocolate, spice and plum flavors.

24. AU- The Standish Borne

Bollene Shiraz, Eden Valley

2009 2,990
It’s a Standish, rich bouquet of black fruit
and mocha dominates while the silky
tannins enable a complete smothering

of the mouth and a super long finish.

No service charge. Government Tax + 7%

e —
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ARNO'S

GROUP

Arno’s Group is growing!
Check out our venues:

Arno’s Butcher and Eatery
2090/2 Soi Naradhiwat 20,
Naradhiwat Rajanagarinda Rd.
Chong Nonsi, Yan Nawa, Bangkok 10120
Phone: +66 (0) 2 678 8340

Arno’s Naradhiwat 15
104 Soi Naradhiwat 15,
Naradhiwat Rajanagarinda Rd.,
Chong Nonsi, Yan Nawa, Bangkok 10120
Phone: +66 (0) 2 087 5087

Arno’s EmQuartier
EmQuartier Helix 7th floor,
622 Sukhumvit 24 Rd., Klong Toey,
Bangkok 10110
Phone: +66 (0) 2 003 6311

Arno’s Thonglor

251/2 Sukhumvit 55 Rd., Soi Thonglor 13
Klongton Nuea, Wattana, Bangkok 10110
Phone: +66 (0) 2 023 7130

Arno’s Suanplu

186-190 Suanplu Rd,
Thung Maha Mek, Sathon, Bangkok 10120
Phone: +66 (0) 2 286 3008

Arno’s Wireless

130-132 Sindhorn Building, Wireless Rd.,
Lumpini, Patumwan, Bangkok 10330
Phone: +66 (0) 2 108 5050

Arno’s Chiang Mai
114/1 Racha Phakhinai Rd., Phra Sing,
Muang Chiang Mai, Chiang Mai 50200
Phone: +66 (0) 53 273 493

Follow us and stay tuned!

www.facebook.com/arnosburger
www.facebook.com/arnosbutcher

www.instagram.com/arnos.burgers
www.instagram.com/
arnosbutcherandeatery

S —




