Step into the Spice Market, a unigue setting resembling a traditional Spice Market
in old town Bangkok. Essential to Thai cuisine, spices play an important role in
traditional flavours.

Guests can experience the finest selection of authentic Thai dishes created by
award winning Chef Warinthorn Sumrithphon that highlights P?a 5 senses.

All ingredients are sourced from local purveyors, with each pro#uce hand selected
by the Chef. Fruits and vegetables from organic farms are In our timeless
recipes, from the spicy salads to the homemade curry pﬁg‘:mm'the kitchen
- of M.L. Thor Kridakorn, a well-known Thai food mnnulsseurwhn-se recipes have

W

also graced the dining table of King Rama 8 and the Royal Family.

Every little detail of the restaurant pays homage to a time in history, from the
polished warm teak wood to the beautiful Carrera marble tables that were first
introduced in the 18" century by King Rama 5. Handwoven cotton napkins and
pillowcases by Jim Thompson adorn the room inviting guests to take a seat.
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" Deep-Fried Tiger Prawn, Garlic, Chili, Deep-Fried Roasted Duck,
I ‘ Lemongrass, Galangal, Bell Pepper Chili Jam, Crispy Basil .
' - _,.—-"‘"'-_.__-_"'l-.\_‘_\

1,520

Dishes

' f P GAENG E{IEW WARN NUA TOON GAB ROTI
/ invideskuidaduriulsd l

Green Curry, Braised Beef,
Caconut Milk served with Roti Bread

- LHON PLA IN SEEFU // f LARB KAI FU
Kaulanounsw ¢ anulw
Crispy Mackerel with Simmered Coconut Milk, Salad of Sp:ﬂﬁ ﬁgs"
Yellow Bean, Prawns, Dried Mackereal, Minced Pra
Chili, Shallot, Lemongrass.

380 3_, Tk
480 & v

PRICGES AT 04 THAN TIAIT, SLHUECT 00 11% SERVIGE CIARGE Al r9 TAK, FUOTOGRARLES BSETY FOR ADWTRTSIGOM Y, it i visinTs 100 s 1% lrﬁlhnrdmuiﬂ.r
I COML YRR BUALAL ME AT TRROp TS, aaglEifetesn T




iiiii

HORS D' OEUVRES PHAD PRIEW WARN || 4 115
RUAM MITR PLA BEATLE. |, |\l L2 [1277 ‘ 1|1
paIASWsoLDas RolUdgakoulatifa |l
Assorted Thai Snacks Fried Beatle Fish, Sweetand ||| ' .~ "
Sour Sauce L0 TR =55
TOM YAM GOONG _ S0
dughiiv /7 /) GAENGKIEW WARN
Spicy Prawn Soup, GOONG | jp#
Lemongrass INVIdEDKI WA . Y
Green Curry, Prawns, = )
MOO NAM TOK Coconut Milk/” = G
Hl,!l.}iflﬂ LN ' TrE' '.
Spicy Barbecued Pork Salad, TUBTIM ﬁRUB ’\ U
Ground Roasted Rice Aufiudsay &,1
Ruby Water Chestnuts, ¥
PU JA Jack Fruit, Coconut Jelly, ,
by Coconut Milk, Ice
Deep-fried Crab Meat, Minced 24,0 o ’g
Pork Stuffed in Crab Shell KAFAE RUE CHA
nanw K50 4 lﬁ
NUA PHAD PRIG Coffee or Tea:
FA-RANG | &1? |
IHoWOwWSNHSY . . Ay
Wok-fried Beef, Capsicumy; y : fnp
Black Peppercorn Sauce W A v
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‘Parichart Vet

SAKUNA CHOM SUAN
anounpuasununssidevynoa
Gab Kanchieng Pu Thord
Deep-fried Prawns, Crab Legs

J/ TOM KHA GOONG

dudifo
Spicy Prawn Soup,
Coconut Mill

f [ YAM CHAW KIHOR
Lghoomna:
Lo Deep-fried Scallops,

Squid, Shrimp

NUAPHAD
NAM MUN HOY:

(doratluKal

Stir-fried Beef, Mushrooms,
Oyster El_a uce
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J HOR MOK GOONG

Kaxunfiv
Steamed Spicy Prawn Souffle,
Red Curry, Coconut Cream

PLA BEATLE SAUCE
PRIG THAI ORN
Uantinavoawsninudou
Deep-fried Beatle Fish,

Fresh Chili, Peppercorn Sauce

GAENG KAREE GAI
linonsKaln

Yellow Curry, Chicken,
Coconut Milk

KAOW NIEW
MA-MUANG
toisbeausLUw

Mango Sticky Rice, Coconut
Cream

KAFAE RUE CHA
mwWKsSou

- Coffee or Tea
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SONG SA HAI
NoaUUADVAKE
Deep-Fried Spicy Fish
Cakes, Decp-Fried
Shrimp Cakes

520

Joifle:auao
Poh Pia Bin Sor

A KHONG THORD RUAM (P)
yavnaasou

‘Deep-Fried Assorted Thai Snacks
of Chicken, Parl, Prawns, Scallops,
Squid

380

4 SA-TAY RUAM
A:G:50U

I . ‘ * et
Assorted Grilled -
Chicken, Beef, ol P(}é-l PL"... TH{-}R]:; 2
Shrimp Satay, = ! | ga' H;r]ags e
s ical > eep-fried Spring Rolls
Peani —auce . with Crab Meat
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jf SOM TAM MOO KROB
RUE GAI YANG
ducdhrynsou K3olriehn
* Spicy Green Papaya Salad
. Crispy Pork or Grilled Chicken

'y

Salads

YAM TUA-PLU »
ghoow

Wing Bean Salad, r
Shrimp, Squid,
Shredded
Chili Paste Coulj

420

iy« / YAM SOM-O

GAB GOONG Il f LARB NUA PUNGAB-

ghduloriunv GOONG MAT NAM YANG
Pomelo and a"IUIdalJfTUI'}ﬂIIthEh\J\‘_

Pork Salad, Crab Meat Salad,

Grilled Grilled River Prawn

River Prawn ™

520

A :
<" YAM PAK BOONG KROB (V)

gwndonsou. :\1 \ R
Crispy Morni . ﬁ_lprﬁg. !\:I:&ngu I?rESSlng = :\\ N \ S . //' LARB HED KROB (V)
| 1 > x\\ alukansau
280 | = ;5.,\ \\ N Spicy Crispy Mushroom
= : e \\\\ B Salad, Roasted Chili
— r:'_j“ NN and Lime Dressing
— “_—;L:‘ga
—N\\ 320
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a I dwsnikam
Spicy Mushroom Thai Dip, 3

Steamed Vegetables,
Deep-Fried Mushrooms

380
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(Ctenr or. Coconnt Cream Soufi)
duehrio -
. Spicy Frawn Soup, /

Lemongrass

A/ /] TOMKHA GAl

duinia - .

Spicy Chicken Soup, — /
Coconut Milk \ ]

290 _ A

4 SOUP KAOW POD &
NUA RU
quﬂufw?ﬂaq
Corn Soup, Crab Meat
280 NAM PRIG PLA TOO

thwsnuann;
Mackerel, Spicy Shrimp Paste,
Vegetables

&
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, ’f PLA KHAO SAM ROS
Uarifaiusa
Deep-fried Garoupa Fillet,
Sweet and Sour Chili Sauce

Fried , .k kN
X % 1Y

[ ,-::.ff‘ff{-" NIM PHAD®
& BRIG THAI UR&__
Jhuwiawsninedou

‘Crispy Soft Shell Crab, .
Peppercorn Sauce, Ehil‘j

560

KAl .IIIjL\-‘I.’ NUA PU
Tuiseoitoy
Thai Omelette, Crab Meat

380 Y, . .

PFRCE S AT I THUAL FLAREF, FILIELIE G100 0 Sk VI I RABTEE AR o TAK. I Tt
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GOONG PHAD MED
MA-MOUNG .
HIM-MA-PAN E
AoWaidauUavRUWIUd ¥
Stir-fried Shrimp, Cashew
Muts, Dried Chili

550

GAI HOR BAI TOEY
Arikaluiae

’ Deep-fried Chicken in Pandanus Leaves

340



Sfeamed

[// HORMOK TALAY » ==
M W ORN i J_.-"'.
" Kakunrglau:wsinoou /-
i Steamed Seafoad Soufflé in &
o Coconut Shigll,
Green Pepp ;ﬁ -

< fIr PLAKEPONG
NEUNG MANOW
Uann:wodousut
Steamed Sea Bass Fillet,
Chili, Lime

520
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PHAD PAK »

RUAM MITR GAB [
TOAHOO (V) .
WornNsoudasAuIaTH
Stir-fried Garden
Vegetables, Bean Curd

290

PHAD GA-PRAQ GAI, +
MOO, NUA
wan:wsn, Ky, 102 nSorv
‘Stir-fried Chicken, Pork, Chili,,

Basil Leaves (Beef+400/ |, |

‘Prawns + 150 THB)

4 /' NUA PU PHAD
PONG KAREE
idoyronuN:Ka
Stir-fried Crab Meat,
Curry Powder

580
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L4 2
C”r r I es v /J/ GAENG KIEW WARN e —
RUE GAENGPHED GAl, | 5 =
\ MOO RUE NUA & ) e ]
h INOITEIKI U ﬁiaum;zﬁuTﬁ, Ky KSailio
Green or Red Curs ickeh, Pork or Beef, . . %

Coconut Milk (Beef + 340 THEB)

-

n

|

400

,,r/ ¥ /GAENG KAREE PU
o InonEKsYy

A " Yellow Curry, Crab Meat, 4 *
Pineapple, Coconut Milk,

Crispy Soft Shell Crab

.|

"

< /[ PANAENG GAI,
- MOO RUE NUA
iwuvlr, Ky K820
Dried Coconut Cream
Curry, Chicken, Pork
or Beef
(Beef +340 THB).

A J GAENG MAS-SA-MA! |

GAI RUE NUA. & 2/ i 3 400
nnoauuln KSando Sl iy WA
Chicken or Braised Beef

Mussaman Curry, Coconut b
(Beef +440 THE)

-
ff ,"' ‘,f " GAENG PHED PED YANG &
nnoirambagn
Red Curry, Roasted Duck,
Lychee, Coconut Milk

480
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Spicy Dried Red Curry,
4 ;gﬂ”ﬁﬁhmm- ; / 1/ GAENG PHED RUE
SR - GAENG KIEW WARN JAE (V)
INVINQID KSOUNVITEIKIWID
520 n Red ar Green Curry,
V‘W. - Mixed Vegetables
Iy 300
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PHAD THAI KHAI HOR b "
walneliko '
Fried Rice Noodles with River |
Prawn wrapped in Eqg Net

470

il A AR B

KAOWSOY »
GAL RUE i
NUA ||
dvovoel ||
Ksallo | | | =
Northern Style
Egg Noodles,
Curry, Chicken
(Beef + BOTHB )

330

A KUEY TIEW
TKRUAGA]
oenduaAln
Wok-fried Flat Rice
Noodles, Chicken,
Lettuce '

330

KUEY TIEW

RAD NAR GAl,
MOO RUE NUA
fiseideasiardln,

Ry KSailo

IR Chicken, Pork or Beef,
"\ Light Gravy, Rice
Noodles (Beef + B0 THB)

| 330
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KAOW/PHAD PL &
Jraray AT

Fried Rice,) *mj URIF 37

Crab Meat | 1} L KAGQW PHAD GAJ,

4713'] i n M‘UGR{TENUA
nowald, Ky KSoida
Fried Rice, Chicken,
Pork or Beef

\Beef 3 20 THE)

4 KAOW PHAD 4 / KAOW PHAD
GOONG RUE NUA KEM. »
P _ SaWaitofiu
doraib K30y ied Rice, If?ried Beef,
Fried Rice, River lveet Basil, Fried Egg
Prawn or Crab
Meat 41 0

470
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BEN JA LAK :
(GRAND DESSERT)
uggvanun

A*fs_ﬂrtmrant of our
Signature Desserts from
our menu

{ for 2 People )

600
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SOM CHUN

duau

Mixed Fruits with Ginger,
Crispy Shallot, Roased
Peanut and Aromatic
Syrup

250

GLUAY TUB
MA-PROW ORN
nadEruL:wsIoaU

Thai Grilled Bananas with
Coconut Sauce and Crispy
Rice

220

TURTIM KROB
nufunsau

Ruby Water Chestnuts
Served on Ice with Jack Fruit,
Coconut Jelly and Coconut
Milks

220

PONILAMAL SOD
waldaa

Seasonal Thai Fruits Served
with Fresh Lime

260

KAOW NIEW
MA-MUANG
takdeausuon -
Manga with Sticky Rice
and Cécqhm Cream

280

'Selection of lce Cream: Vanilla, il

‘Raspberry, Mangn,,‘ﬁell-:iw

THAI CHOCOLATE
CAKE

gonlnuacuAn

Smoked warm Thai Chocolate
Cake, Coconut lce Cream

320

DURIANICE CREAM
SUNDAE
leAnsuduagisaniseu
Durian lce Cream Served
with Black Sticky Rice and
Caramelized Rice Crackers

250 ;

ICE CREAM
(1 Scoop /2 Scoops) . gl
ToAnau « : PR

Chocolate, Green Tea, Thai Tea,

Strawberry, Soya Milk L ) 45 e z

180 /230

SORBET

(1 Scaop / 2 Scoops) il
loAnSulsasiun
Selection of Sorbet:

Lime & Honey, Passion Fruft‘

Lemon, Coconut

180 /230

W
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THAL BEEE 12Iny ‘l |
Sourced from the provinte of Nakorrj Phanam in the North East of Thailand, the ‘Phone yang kam' company
have successfully bred T'nal cattle with the popular French breed Charulaus The result is a wonderful product
thatcan compete with. the likes: ofrm:mmed beef. The beef cheeks are used for our signature green curry dish.
fnawﬂuﬁTnﬂwapljul'ﬂménTsmﬂ aw&l.ﬁﬂfumairhun TINTORITAUASWUL |sﬂdﬁmf.’msl:auHquuau:‘:‘:mmuns,usumsrh
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POMELO ﬁu‘h* - "
Used in ﬂl.lﬁpﬂ(ﬁﬂlﬂﬁ_ﬁ@ﬂ I:hﬁf orglo laLrpwn by lotal farmers in Makarn Patom, just an hour's drive from
Bangkuk The: p-aq‘rmlb. am tﬁis,pr‘_ i de l.‘: humy mlmed with 5weat an-d snur flavours combined with a
crunthg texture, | i
éufaﬂuétnsﬂ'iﬁpmnﬂ'] 'N.L_ 3 '.i _li‘ lﬂuaaTﬂﬂuﬂmmﬁhﬁnusamamwauugmrﬁm]na ifonsaudnlauikdon
mmﬂu ﬂ;amﬁgnn#
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RIVER PRAWNS 0 nﬁn | |
Freshlg dﬂmﬁerﬂd ffinm Eam,mﬁ‘f}le province on the gulf of Thailand, the area is famous for its

Used! fml::nur tg-n ‘Crispy atﬂﬁ- il with !';}i'nmgred Coconut Milk', the fish is sourced from 'Mae
Kinr’ggl T fiThs Clnig a@upﬂe uf hours drive from Bangkok, this ensures the naturally

numnmaua'mﬁaw Aouovaalia:vauiRe Suldidodurauoulan

v Phaew in ﬁgnul:ﬁﬂmm, it is famous for its delicious coconut sugar and

Saurcad from the uﬂlagﬁ" 6
adi mda:l'wag nf'masxung with coal, resumng in a beautiful fragrant coconut

reasted coconut, as tﬂqg‘.u
ﬂamr aﬁd rmeef mcoﬁut

CARISSA FRUIT, mu ORI i’g' ' . _

An cblong berry 'fthh i i‘h tf‘ﬁcaﬁssq is rich in Health benefits and vitamins. Typically available in
the summer mon grown Iﬂ Ampawa and Dam nernsaduak area near Bangkok. The fruit is used for a
variety of drlnkﬁ.gms ﬁru? ’f’ as the ‘Som Chun' in our menu.

walotiosaisges w1 ia:tem rdgauiudseus-Tosddn EnuTs wabasuwounavasrsonuidulkabuonsiqikdnia3anius
wawanumn?uqqﬁruﬂimmm :3uwo ansatuiiiluams ety iew kSouuurouldilusend
TuBugu

BUTTERFLY PEA FLOWER aondty
Cuur welcome drink s ma:le fram organically grown butterfly pea flower from the Sampran erganic farm, Served

chilled, guests can add Iime Juice: ta the drink and watch the color change from dark blue to bright purple.
Other uses for the flower Include desserts and cosmetics too.

uanmmﬂunanTﬂ@aﬂua;_munﬁqﬂgmb-&mﬂmnmmwwﬂw Tusho:fuiluaikis vuu anidvoIuaIKTs nSowdu Boidsw
iuegavaudausu TestudualdwoiddsudnndiSugaiovass imavsonduthuisn suwsiulaa padindnlne)

CHOCOLATE Banlniag

Our signature dessert of 'Chocolate Pandan Lava Cake' is made with Thailand's first organically grown chocolate
in'Chiang Mal pravince, in the north of Thalland.
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