
FRESH COCONUT 100++

Lanna’s Signature Refresher  -  Nine’s Lime  120++

WATER
Minéré Still Water 600ml 60++
Perrier Sparkling Water 330ml 120++
  SOFT DRINKS
Coke, Diet Coke, Fanta, Ginger Ale, 60++
Soda Water, Tonic 

SMOOTHIES
Banana, Vanilla, Chocolate, Strawberry 120++

MILKSHAKES
Mango, Strawberry, Banana, Pineapple 120++

COFFEES
Fresh Brewed Coffee 90++
Latte, Capuccino, Iced Latte 120++

TEAS
Black, Earl Grey, English Breakfast, Green or Vanilla Tea 80++
Fresh Lemon Iced Tea 110++

Mocktails   190++
Virgin Mojito
Mint Leaves, Lime Wedges, Brown Sugar, Lemon Juice & Soda Water
 
Vanilla Kiss
Fresh Mango & Lime Juice, Coconut Milk & Sugar Syrup
 
Tropical Fruit Punch Served in a Pineapple
Orange, Pineapple & Lime juice with Grenadine
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DRINKS

Fresh Coconut 150++

Water
Minere Still Water 600ml  80++
Perrier Sparkling Water 330ml 220++

Soft Drink
Coke, Coke Light, Fanta,  60++
Ginger Ale & Soda Water

Tonic Water 200++
Fever Tree Tonics 
Mediterranean or Indian

Nine’s Lime Glass 180++ / Jug 375++
Tonic Water, Still Water 
& Fresh wedges of Lime 
with a dash of Fresh Mint

Fresh Lemonade Glass 180++ / Jug 375++
Tonic Water, Still Water 
& Fresh wedges of Lime 
wiht a dash of Fresh Mint

Creamy Sweet Glass 210++ / Jug 480++
Lemonade / Lime
Fresh Lemon Juice, Water & 
condensed. Milk with lots of Ice

Signature Lassi’s  210++
Traditional Mango or Banana Lassi made
with Plain Greek Yoghurt, a blend of
Lann’s Spices & topped with Juniper

Milky Lemonade  Glass 210++ / Jug 435++
1 part Fresh Milk & Sprite, 
Water andlots of Ice

Smotthies 180++
Strawberry l Banana l Chocolate l Vanilla
Made with Yoghurt, Milk & Fresh Fruit or
choice of *Coconut or *Almond Milk

Signature Milkshakes 220++
Chocolate l Banana l Strawberry l Mango
Made with Rossini’s Handmade Ice-craeam,
Fruit & Cows Milk of choice of *Coconut of
*Almond Milk and topped with Fresh Cream

HOT *
Espresso 120++
Doubleshot Espresso 160++
Cortado 190++
Cappuccino 190++
Café Latte 190++
Americano 190++
Café Mocha 190++
Caramel Macchiato 240++
Affogato 345++
Irish Coffee 435++
Blanco y Negro 345++
Espresso Martini 350++
Chocolate 190++
Double Chocolate 190++

ICED *
Americano 160++
Caramel Macchiato 190++
Espresso 160++
Green Tea Latte  190++
Milky Latte 190++
Latte 190++
Mocha 190++

Coffees | Choice of Almond | Coconut | Cows Milk

SET ALACARTE BREAKFAST 599++
Please choose one item from each section

Pineapple / Mango / Orange

The Avocado
Smashed Avocado on Sourdough Toast (v) or with 2 Poached Eggs

The Eggs & Bacon
Three Eggs any style with grilled Bacon & Sourdough Toast

The Smoked
Smoked Salmon & Scrambled Eggs on Sourdough Toast

Scrambled Tofu (v)
Served with Peppers and Sourdough Toast

The Breakfast Bagel
Fried Egg & Bacon with Lettuce, tomatoes and brown sauce or ketchup

The Egg Baguette
Two Fried Eggs, crispy Bacon with Ketchup or Brown Sauce or both

The Nourish Bowl (v)
Berry Rice, Avocado, Carrots, White & Red Cabbage, Red Pepper Nori 

with Cashew, Almond slices, Pumpkin and Sesame Seeds

Banana Pancake with Organic Yoghurt and Raw Honey (v) 

Organic Yoghurt with Fresh Fruit & Raw Honey

Fresh Fruit
Selection of seasonal fruit (v)

Pastry Basket
Croissants & Danish Pastry

Cereals
Cornflakes | Coco Pops | Fruit Loops

TEAS *
English Breakfast 

Jasmine
Green tea

Camomile 
Earl

Vanilla
Ginger & Honey 
Moroccan Mint 

Pure Peppermint

Like A Virgin   285++
Mojito - Fresh Mint Leaves, Lime Wedges, Dash of Brown Sugar, Lemon Juice & Soda Water

Vanilla Kiss  285++
Fresh Mango, Lime Wedges, Coconut Milk & Sugar Free Vanilla Syrup

Coconut Mojito  285++
Light Coconut Milk, Lime, Sparkling Water, Fresh Mint Leaves, Flakey Sea Salt

MOCKTAILS

FRESH JUICES*

COFFEES *
Americano 
Iced/Hot Latte
Iced/Hot Cappuccino 
Espresso
Fresh Brew 
Expresso Macchiato 
Macchiato
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STARTERS

Bacon, 2 Sausages, 2 Fried Eggs, Baked Beans, Grilled Tomatoes, 
Mushrooms, Hash Browns with 2 pieces Toast

Tea or Coffee
Orange. Apple or Pineapple Juice

Choice of : Greek of Coconut Yoghurt
Blue Spirulina l Green Spirulina l Butterfly Pea

Oceans Eleven
Banana l Blueberries l Mango l Coconut Milk

Dates l Lanna’s Granola l Cononut Flalkes l Goji Berries l Pumpkin & Chia Seeds & chopped Pistachio

English Crumpet  150++
2 Fresh local Crumpets with Butter & Jam

Pastry Basket   150++
Mini selection of Croissants

French Toast  240++
Toffee Apple Chunks & Cinnamon Honey OR 

Banana & Peanut / Cashew Butter

Seasonal Fruit Plate  180++

Cinnamon Raisan Bagel 150++
Fresh Bagel with lashings of Butter & Jam

Pumpkin Soup (v) 255++
A blend of Onions, Garlic, Peppercorns, Vegetable Stock, Fresh Parsley & Roasted 
Pumpkin served with Lanna’s Oat Roti

Fresh Spring Rolls (v) 285++
Filled with Beetroot, Carrots, Avocado, Coriander & Romaine Cos served with 
Lanna’s Almond Dip

Chicken Satay  330++
Succulent chunks of Chicken Breast served with Lanna’s Peanut Sauce

Jumbo Chicken Wings BESTSELLER!  420++
Jumbo Juicy Tender Chicken Wings, marinated overnight in our own sauces.
Tandoori / Raita l Cajun / Harissa Jamaican Jerk / Gralic May

Cajun Chicken Quesadilla BESTSELLER!  440++
Our crispy Tortilla is encased with Caramelized Onions & Garlic, Cheese & Cajun Chicken 
OR our medley of Lebanese inspired Vegetables and served with a choice of French Fries 
OR Guacamole & Tomato Salsa

Hummus Dip (v) 285++
Sunflower, Pumpkin & Sesame Crispbread served with Lanna’s Delightful Dips;? 
Tzatziki | Beetroot | Hummus

Mediterranean Eggplant (v) 435++
Za’atar Sautéed Aubergine, Tomatoes, Onions, Garlic, Cumin & Sesame Seeds finished with a 
Lemon Zest and served with Corn Bread Roti & Lanna’s special Harrisa Dressing

Sweet Potato Gnocchi (v) 435++
Our Gnocchi is made with Sweet Potato and served with Brocolli, Cherry Tomatoes, Pumpkin 
Seeds, Lanna’s Pesto Sauce and topped with Almond Parmesan

Chicken Tikka 440++
Marinated overnight in our Tikka Masala and served with Lanna’s Signature Naan Bread & Raita

Vegetable Tacos (v) 450++
A mdeley of Chick Peas, Peas, Peppers, Broccoli, Onions & Garlic sauteed in Z’Ater, Sumac & 
Cumin and served in our handmade tacos with Tomato Salas and Guacamole

Air-Fried Corn or Sweet Potato Chips (v) 285++
Served with Tangy Mango Salsa & Guacamole Dip

Á LA CARTE BREAKFAST MENU

The Nourish  375++
Bowl of Riceberry Rice, Avocado,
Mixed Seeds, Cashew Nuts, White Cabbage, 
Cucumber, Carrots, Bell Peppers, Nori 
Seaweed with Seasme & Soya Dressings

Granola Super Bowl 285++
Chia Seeds, Flax Seeds, Roasted Oats, Nuts,
Seeds, Raisins and Raw Organic Honey

Lanna’s Signature Porridge  240++
made with Coconut Milk or Cows Milk, 
Raisins, Seeds served with Sautéed 
Cinnamon Apples

The Smoked  270++
Smoked Salmon and Scrambled 
Eggs served on Sourdough Toast

The Avocado  330++
Mashed Avocado with 2 Poached Eggs 
served on Sourdough Toast

Eggs & Bacon  240++
Three Eggs any style, grilled Bacon and 
served on Sourdough Toast

The Breakfast Bagel 330++
Egg & Bacon with a splash of Brown Sauce 
or Ketchup and Lettuce, Cucumber & 
Tomatoes

American Pancake 180++
3 Pancakes served with Banana, Nutella 
or Honey and Whipping Cream

EXTRAS
Egg 30 l Bacon 40 l Salmon 80 l 
Avocado 80 l Toast 30

FULL ENGLISH BREAKFAST 499++

BREAKFAST BOWL OF GOODNESS 395++
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Greek Salad
A colourful Mediterranean Salad made with Green & Red Bell Peppers, chunks of Tomatoes, 

Cucumber, Onion, Feta Cheese, and Olives and dressed with Oregano and Olive Oil.

Tangy Mango Salad
Mixed Salad, Carrots, Tomatoes, Shallots, Cashew Nuts, Pumpkin Seeds, 

Lettuce & Mango served with a fresh mango olive oil dressing and Tangy Mango Dressing

Beetroot Quinoa Salad
Quinoa, Beetroot, Mixed Vegetables, Cucumber, Tomatoes with Almond & Cashew Nuts 

and a sprinkling of Coriander & Parsley served with Coriander Sauce.
Lebanese Fattoush Salad

A mix of Cucumber, Carrots, Romaine Lettuce, Red Onion, Tomato, 
Radish & Bell Pepper served with Lanna’s Sumac & Za’tar Dressing

Lanna’s Signature Papaya Salad
Local Papaya, Feta Cheese, Chlery, Cucumber, Avocado, served with Fresh Mint & lime Juice

Caesar Salad
Chicken, Lettuce, Croutons, Back Bacon, Lemon 
Juice, Olive Oil, Egg, Worcestershire Sauce, 
Anchovies, Garlic, Dijon Mustard & Black Pepper

Falafel Super Bowl
Falafels served with batonnet Carrots and 
Cucumbers, Mixed Salad and a medley of Lanna’s 
Beetroot & Traditional Hummus & Tzatziki with 
sides of Flaxseed & Pumpkin Seed Crackers

Nicoise Tuna Salad
Tuna & mixed Salad, Tomatoes, Onions, Capsicum, 
Carrots and Boiled Egg topped with Balsamic and 
Olive Oil

Za’atar Salad
Sautéed sweet potatoes, pumpkin, beetroot, 
avocado,feta cheese, green apples, caramelized
onion, garlic, walnuts, cashew nuts served with 
Za’atar & balsamic dressing

Our wraps come with a choice of oat roti | tortilla | cauliflower roti & choice of Sweet Potato or French Fries

Falafel (v) 435++
Sesame seed coated falafels with iceberg lettuce, onions, tomatoes, radish, mint leaves, 
gherkins and served with our delicious walnut hummus costed roti

Beef Chili 435++
Slow cooked prime minced beef with a hint of Mexican Spices served with our Guacamole 
coated Roti

Butter Chicken 435++
Slow cooked prime minced beef with a hint of Mexican Spices served with our 
Guacamole Coated Roti

SUPERSIZED SALAD BOWLS 540++ WRAPS

PLAIN / SESAME SEED BAGELS

CLUB SANDWICHES / BAGUETTES

SUPERSIZED SALAD BOWLS 540++

CHOOSE ONE PROTEIN
Falafel | Chicken | Tofu | 2 Medium Boiled Eggs

Steamed Veg Garlic Sautéed Prawns | Tuna | Avocado | Beetroot | Feta

All served with Lanna’s Air-Dried Corn or Seeded Crackers

All served with Lanna’s Air-Dried Corn or Seeded Crackers

EXTRA SIDES / TOPPINGS
2 Boiled Eggs 40 | Tofu 50 | Tuna 60 | Beetroot 60

Steamed Veg 60 | Avocado 80 | Falafel 60 | Chicken 60 | Garlic Sautéed Prawn 90

Cajun Chicken 375++
Our Chicken is marinated in Cajun Spice served with Lettuce, Tomatoes,
Cucumber and Lanna’s Mayonnaise

Tuna & Mayonnaise 375++
Capsicum, Lettuce, Tomatoes & Cucumber with melted Cheddar Cheese

Chicken Tikka 435++
Succlent pieces of Organic Chicke cooked in our secret Pakistani recipe of delectable 
spices and topped with juicy Caramelized Onions

Salmon & Cream Cheese 435++
Served with Lettuce, Tomatoes & Spring Onions

Served with Lanna’s Coleslaw and Sweet Potato or French Fries

Your choice of White, Multigrain or a warm baguette
and served with Sweet Potato or Taro Fries & Lanna’s Coleslaw

Club Classic 435++
Slow cooked prime minced beef with a hint of Mexican Spices served with our Guacamole 
Coated Roti Chicken, Bacon Lettuce and Tomatoes with Gherkins, Caramelized Onions topped 
with Cajun Mayonnaise

Club Med 435++
Slow cooked prime minced beef with a hint of Mexican Spices served with our Guacamole 
Coated Roti Avocado, Feta Cheese, Capsicum, Lettuce,Tomatoes & Caramelized Onion, Olives in a
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Wagyu Beef Cheeseburger 599++
Our Beef Patty is served in our Sesame Seed bun with Cheddar Cheese, Lettuce, 
Tomatoes and Caramelized Onions

Chargrilled Cajun Chicken 480++
Chicken Fillet served in our Sesame Seed Bun with our blend of Cajun Spices, 
Tomatoes, lettuce and Caramelized Onions

Bacon, Egg & Wagyu Beef  630++
Wagyu Beef Patty served with all trimmings topped with Cheddar Cheese & Fried Egg

Veggie Burger 480++
A Garam Masala blend of Broccoli, Cauliflower, Carrots, Onions, Quinoa, 
Mushrooms, Gherkins, Lettuce, Tomatoes and Caramelized Onions

EXTRA : Egg 30 | Bacon 40 | Burger 120 

EXTRAS : Mozzarella 40 | Chicken 60 | Mushrooms 30 | Bell Peppers 50

SIGNATURE DISHES

Lentil Soup (v) 435++

A blend of onions, garlic carrots sweet potatoes, vegetable stock, fresh coriander,

red lentils served with sour dough toast

Focaccia Sandwich with Cajun Chicken 525++

A Must Try!! Garlic & onions focaccia bread filled with succlent cajun chicken served 

on a bed of rasted capsicum

Focaccia Sandwich with Roast Vegetables (v)  480++

Garlic & onions focaccia bread filled with succlent rasted vegetables served on a bed of 

sauteed mushrooms

Side Serving of : Homemade tortilla chips & guacamole

Mini Beef Tortillas 585++

Homemade mini tortiilas filled with a minced beef vegetable medley

Side Serving of : Tomato salas, guacamole and salad

Beef Chili 750++

Lanna’s Beef Chill Extravaganza 

Our slow cooked beef chilla is served with saftron rice, mango salas, guacamole 

and our signature corn chips

Steak Sandwich 735++

Chunky & Sliced Succlent Prime Fillet Steak

with caramelized red onioins, beef tomatoes, gherkins served in a toasted baguette

Side Serving of Sweet Potato of French French and our delectable coleslaw

BURGERS

PIZZA

All served with sweet potato or french fries & our signature coleslaw

Margherita 375++
Homemade Pomodoro, Mozzarella, Tomato 
and a choice of Chili Oil or Garlic Oil

Pepperoni 480++
Homemade Pomodoro, Pepperoni, Tomato 
and a choice of Chili Oil or Garlic Oil

Tuna 435++
Homemade Pomodoro, Tuna, Red Onion 
and a choice of Chili Oil or Garlic Oil

Chicken & Mushroom 480++
Homemade Pomodoro, Spicy Cajun Chicken, 
Tomato and a choice of Chili Oil or Garlic Oil

Chiken Tikka 480++
Marinated in Lanna’s blend of Kashmiri 
Spices and slow cooked in our authentic 
Butter Masala with Caramelized Onions

Hawaiian 480++
Slices of Ham & Pineapple served with 
a choice of Lanna’s Garlic or Chili Oil

Capsicum Veg Pizza 480++
Our firm favorite !!! Colourful Bell Peppers, 
Onions and Garlic
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LITTLE ITALY

Spaghetti Alla Carbonara 435++
A delicious combo of crispy Bacon, Egg
Yolks, Garlic, Seasoning and shavings of 
Parmigiano & Pecorino

Spaghetti Bolognese 480++
A staple in households across the world. 
This rich Tomato based sauce is slow 
cooked using Prime Beef Mince, Onions, 
Garlic, Carrots, Beef Stock and topped 
with lashings of Parmesan Cheese.

THAI FAVOURIES

LANNA’S SIGNATURE THAI DISH

All our curries are served with Plain Jasmine Rice

Crispy Spring Rolls 180++
The perfect starter. Our Vegetable 
Spring Rolls are air-fried and served 
with a Sweet Thai Chili Dipping Sauce

Chicken Satay 330++
Succulent breasts of Chicken served 
with Lanna’s Peanut Sauce.

Green Curry 375++
Also a firm favorite using either Chicken/
Tofu/Veg Pork/Shrimp and cooked in almost 
the same way as a Red Curry but with 
Green Chilis and Herbs

Panang Curry 375++
Chicken / Veg / TofuPork  / Shrimp
This curry is salty and sweet, with a zesty 
lime flavour made with Coconut Milk 
reduced down to make a delicious thick 
stew like gravy.

Massaman Curry 375++
Chicken Breast cooked in Coconut Milk
and our traditional thai Massaman paste 
and Peanuts galore.

Tom Yum Kung / Soup 330++
A delicious Prawn and Lemongrass clear 
soup with Mushrooms and Vegetables that 
leaves an explosion of hot and spicy flavors

Phad Thai 390++
Chicken/Vegetables or Shrimps
A popular Thai dish that’s made with 
Rice Noodles stir- fried with Bean Sprouts, 
Chicken or Shrimp, Tofu and Egg with 
sides of Chili Flakes and Peanuts

Phad Puk Ruam 270++
A medley of Vegetables stir-fried in our 
delicious Oyster Sauce. A simple but 
staple in thai cuisine.

Chicken & Cashew Nuts 330++
Chunky tender Chicken cooked with a 
blend of subtle Thai Spices, with Capsicum, 
Onions and ofcourse Cashew Nuts

Som Tam Salad 270++
Papaya Salad! This salad combines ’sour, 
sweet. chili and salt in one recipe. Quite 
simply put Delicious!!

Our simple but beautiful Italian menu is perfect for a light lunch or dinner 
and full of natural, local ingredients with the exception of our Italian Basil and Parmigiana

Spaghetti | Penne | Fettuccine

Pesto Alla Genovese (v) 330++ 
Our Lanna Pesto Sauce is simply divine. 
Made with fresh Italian Basil Leaves, 
Pine Nuts, Garlic, Coarse Himalayan 
Pink Salt that are all blended together in 
Sardinian Olive Oil and topped with 
shavings of Parmigiano-Reggiano

Classic 285++
Our classic Garlic, Onion in Lemon or 
Chili Olive Oil is the perfect choice for 
a refreshing light meal

OR Choose your protein
Chicken | Tofu | Prawns | Seafood 480++

All our dishes are served with our homemade Garlic Bread 
or Crostini with Balsamic Extra Virgin Olive Oil

Tom Yum Seafoood Soup 480++

Muscles, Shrinp & Squid cooked in chili paste, lemongrass, lime and conden milk to create the
soupy broth served with Morning Glory Tempura and Riceberry Rice! Yummy!!!

Chicken Fried Rice 240++

Steamed Rice 60++

Shrimp Fried Rice 270++

Egg Fried Rice 90++

Riceberry Non-Glutinous Rice 90++



Chicken Tikka 220++
Marinated overnight in our Tikka Masala and served with Lanna’s Garlic Naan Bread

Vegetable Fritters 190++
A medley of Vegetables lightly fried in our blend of Indian Spices and Chickpea Batter 
and served with either Raita or Sweet Chili Sauce

Samosas 6 pieces 190++
One of our favorites with an Indian twist. Creamy Mash Potato infused with Indian  
Spices and lightly fried in Breadcrumbs

Start your meal with one of our refreshing drinks to enhance your tastebuds

Traditional Lassi  160++
Traditional Mango or Banana Lassi made with Plain Greek Yoghurt and blended 
until silky smooth in our Spices and topped with Juniper Pepper

STARTERS

DISHES | THALI SETS

Butter Chicken 290++
Marinated in Lanna’s blend of Kashmiri Spices and slow cooked in our authentic  
Butter Masala

Daal Tadka 180++
Authentic Tadka Daal with Onions, Garlic, Paprika Fresh Chili, Coriander and Turmeric

Palak Paneer 250++
Fresh Paneer served in our beautifully rich Creamy Spinach Butter Masala

Butter Egg Masala 160++
Hard Boiled Eggs and served in our Buttery Garam Masala from Kashmir

Aloo Gobi  180++
Authentic Potatoes and Turmeric Cauliflower Curry cooked in Lanna’s special blend of 
Pakistani Karahi spices

Chana Masala 190++
A rich blend of Lanna’s Kashmiri spices slow cooked in our authentic Onion Masala

Aubergine 220++
Cooked overnight in our blend of South Indian spices and Tomato Masala

Bombay Aloo 180++
A beautiful creamy blend of Turmeric & Sesame Potato Chunks cooked in our Cumin & 
Mustard Seed Masala and topped with Plain Yoghurt

The Load Lamb l Signature Dish 490++
The highlight of Lanna’s traditional curries! Our ‘falling of the bone’ New Zealand Lamb 
Shank Curry is cooked overnight and then added to our secret family recipe

TASTE OF INDIA

TASTE OF INDIA

THALI SETS

All Thali Sets include :

Dessert 

1 Person | 3 Dishes 599++
Two Share | 6 Dishes 799++
Full Set | 9 Dishes 1,399++

Saffron Basmati Rice l Naan
Popadoms l Raita l Tomato & Onion Relish

6 Popadoms 240++
Saffron Basmati Rice 195++
2 Naan 105++
Raita 90++

Ras Malai 290++
A beautiful subtle milky dessert with hints of
cardamom and pistachio nut...my fave
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Double Chocolate Brownie or Lava Cake 375++
with Coconut or Chocolate Ice-cream & Chocolate Sauce

American Banana Pancakes 435++
served with Nutella, fresh Bananas, Nuts and Fresh Cream

Homemade Apple Crumble 435++
Served with Vanilla Ice-Cream OR Hot Custard Sauce OR Whipping Cream

Chocolate Tart  435++
served with warm Choc sauce and Raspberry Compote 

Double Chocolate Raw Cheesecake 225++
served with Raspberry Sorbet, topped with Nuts

Mango Sticky Rice  435++
served with Sticky White Rice and Coconut Milk 

Homemade Lemon Cheesecake  240++
served with Coconut & Cashwe Nut Sorbet

Poached Banana  330++
served in warm Coconut Milk, Thai style topped with Pistachios and Coconut Flakes

DESSERTS

VEGAN DESSERTS




