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There is more than one reason the food
from Baan Suriyasai is always remembered.
Delectable flavors are the first thing to secure a place
in everyone’s heart. Beyond this are stories behind each dish.
All of them are told through Baan Suriyasai’s home cooking recipes.

Many of the recipes combine history with flavors.
Therefore, not only the flavors but also the stories
that have been passed down from generation to generation.
Dishes known by heart include heirloom recipes and twisted ones.
All of the adaptations are based on the intention to make each dish become
family favorite. As a result, they have equally become visitors favorites as well.

The kitchen of Baan Suriyasai creates unique cookery by gathering
culinary wisdom from family’s friends to the royal court of Thailand
and introduces unforgettable tastes to all guests.
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SAVORY BITES
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aznsinuaTuAy (aTuiavynialn)
Baan Suriyasai Satay ( Beef or Pork or Chicken)

anfizdoTamugivmiiesosgninandeides wnldfwivenfifidehsantnvenniu
wdaamAldiug anuFusalifossuaunasluasfzgnavssrthuitsanfnliwishudamn
The Java-style satay marinade from the royal kitchen of Suan Sunandha Palace makes
this grilled meat tasty and tender, a pleasing combination that is memorable enough
to follow the flavor and add a little twist based on this famous recipe.

490- / 390-
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Thai Crispy Pancake

wsnisaNTIuatasheiite wumiosdhn NNFFUAYANANUNTU nudasiolyiidn
guniosudnlovy udfansanuesesvessanvuiaanliagansuim
Unlike Western-style pancake, this recipe is full of savory filling that can be enjoyed
along with the crispy pancake. Though a hint of modernity is added to this version,
the traditional deliciousness remains.

390-

Uauiis-unaganiunsznaiia
Watermelon with Toasted Fish Flakes

mnieeeledivesivedvuansnaTuinanuinaou
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Pairing refreshing watermelon and sweet, savory fish flakes makes a satisfying
summer appetizer. The dish gives a pleasant feeling the same way
as Prosciutto-wrapped melon does.

190-

All prices are subject to 7% government tax and 10% service charge.
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Baan Suriyasai Satay (Beef and Pork)

*All pictures shown are for illustration purpose only.
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‘Thai Crispy Pancake

*All pictures shown are for illustration purpose only.

nynIBUIUANKITUIIWG NNUF
Crispy Pork with Seasoned Chilli Jam

gnsaUmNLUUTaS I ETRGumTUININgRITs nalFalaN 1.9, NITITIAA AANa
aynmgosaindlusamaii o fudimininUgesadndu nihnannden
Pork belly bursts with flavor from the marinade. Its succulent taste meets with spicy,
sweet chilli jam, an adaptation from another royal recipe.

390-

noangldiAn
Fried Flour Balls with Creamy Chicken Filling

mhzfuneanaurasgn deslszaanvenuilsadluiniuious elifudla wy sennetuaivam
auldianseu el sealdligoaun
Dropping flour into boiling oil one at a time to make it beautifully burst into
a flour ball is the most important part of cooking this Western-influenced dish.
Crispy on the outside and fluffy on the inside — these adorable fried flour balls are
filled with creamy chicken sauce.

220-

All prices are subject to 7% government tax and 10% service charge.




THAI SALAD
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Spicy Pomelo Salad
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White pomelo possesses sweet and sour flavors, a great material for spicy salad
making. The recipe also features grilled jumbo river prawn topped with sliced bitter
orange peel — a refreshing element that makes the salad truly appetizing.

790-
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ganIUainsaursaUainganoueg
Spicy Coriander, Dill and Culantro
with Crispy Fish or Grilled Salmon

shlmusasaiuansmiushimdhu MdnTne indan uaziingelss sriuwsniu dhuan shuzum thma
wazdmim @dfnienmdounaansou vieUmudanousa
The spicy traditional salad uses coriander, dill and culantro.
All are seasoned with chilli, fish sauce, lime, sugar, and roasted ground rice.
Served with snake-head fish or grilled salmon

350-/590-

gnsudingenIsyauganaugeivaduuatnuulun
Spicy Grilled River Prawn or Grilled Salmon Salad with Grapes

Srumiudisabidahumiionnusu nhsaninanndenmhasiifhohsuuulunm
snedmlidiufasiideUmuganeuisaniiss wione uuaatoiimsanildituota
Based on a century-old recipe, this flavorful salad gilled river prawn
or grilled salmon and red grapes. It offer sour, sweet,
salty and spicy — all together in one dish.

790-/ 590-

All prices are subject to 7% government tax and 10% service charge.
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Spicy Pomelo Salad

*All pictures shown are for illustration purpose only.




RELISH
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Southern-style Crab Relish
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Adapted from Southern shrimp paste relish, the recipe calls for crab meat and crab
egg. However, it follows the original recipe by offering tasty spiciness, especially
when eaten with sun-dried beef and fresh vegetables.

590-
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Three Musketeer Sides: Fish Flakes, Sweet Pork, and Salted Egg

Yo g Tddn wWisuldfuaumnnideiilueiosuudsssiduonns
gasaulnamanas ihiuldfufaunaia dnsn wiewau
The three items are hard to miss from the Central Thai dining table.
They are there to make every meal more savory.

190-

All prices are subject to 7% government tax and 10% service charge.

wnInvgynzia

Southern-style Crab Relish
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Stuffed Squid in Soup

lanelaTnomii
Five-spice Stew with Medium-boiled Eggs

*All pictures shown are for illustration purpose only.
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Stuffed Squid in Soup

Uamiinanaealdmduunsiuihguilaniasnumo il dsananusdeuy indy
sintachuuauazifiaunsin Uamiinaenldiuisuiununifoe desnvvomaiug fiveu
neiudiohasiisnssme sz Invfwasiiahnonlinassdefwinilelithuimnun e
Stuffed squid with minced pork is best served in clear radish soup simmered for hours until
the soup gets mildly sweet. A little twist in this recipe is sliced lotus roots and basil seeds.

450-

Tanglanumi
Five-spice Stew with Medium-boiled Eggs
TiweTAuuulng Adiidumadmamnauliuaamit wioi3uniuh ldrmsgn hwsldsaua
Ugeshuaniing winlny nszien thmanzwhdorhmalaueil insaUachsfofinenmaluinnh
This fragrant stew gains its appetizing scent from coriander root, pepper, garlic, and
coconut palm sugar. From hours of simmering, the flavor of these ingredients is able to
seep through egg shells and make these medium-boiled eggs as flavorful as the stew.

350-

dnanlindu
Braised Chicken in Coconut-Galangal Soup

duanlishiuthugsoosanidndumdols froldasinnlinnduiuieiestin ieaiaenhguan
Welridug doussiuninifunsiian uinauesesveailelililunnm fuldaunma ufiusig
Unlike other recipes, cooking braised chicken in the coconut-galangal soup here
requires no water. It begins with braising chicken thigh with galangal to extract
chicken stock before adding coconut milk. Every sip and every bite give an intense
flavor of chicken flavor, even the last drop of soup.

450-

All prices are subject to 7% government tax and 10% service charge.
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Traditional-style Tom Yum Goong

Fushfusibuuudaan ildteusibhimla sugeifuiaioadng @ aglaf lunzngnaunenils
sanAis 1N fianannaen Hufozinainiu vhannsminngaiouq ldothndesno
The traditional style of tom yum soup is about balancing the flavors between
naturally sweet river prawns and naturally aromatic ingredients like
galangal and kaffir lime leaves in spicy soup.

1,195-
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Sour Soup with Crispy Pork
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M.R.Thanadsri Svasti, the creator of the Thai version of Michelin Guide, said this
dish came by accident. The server at a local restaurant in the south made a mistake
by plunging crispy pork into sour soup normally reserved for fish.
The accidental result was the city’s new favorite dish.

450-
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Tender Beef Curry with Shrimp Paste Relish
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Kudos to the wisdom of the head chef from one of the royal courts who turned
leftover stir-fried beef with sweet basil into this robust curry by adding shrimp paste
relish. The last trick is a handful of sweet basils before serving.

490-

All prices are subject to 7% government tax and 10% service charge.

COCONUT MILK-BASED CURRY
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Beef Shank Massaman Curry with Lotus Seeds

NIUN WaLRU a1y Faulasunaiaiulauldduiuaand nalisauivivealss unudulzsa
wazlfifiatmeaunuiiasasmunuunnaiasiug s
While the very traditional massaman curry calls for pineapple and fried peanuts, this
recipe from M.L.Terb Chumsai substitutes refreshing blood orange
and fried lotus seeds for those two ingredients.

590-

wnadgvnulnyaanzninaan
Green Curry with Chicken and Coconut Shoots

anunadgmusiuanm daudasniditeld uazveanzwinseu
WnANENaNnaoN duwIalFTuRNIT T
'The original green curry with duck from Krua Muda is already know for robust green
curry soup and tender meat. But using chicken and coconut shoots brings the pleasure
to another level.

490-

*All pictures shown are for illustration purpose only.
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Green Curry with Beef Shank

amitueeailehidmuiiimSuuthiianfumnansivemmu uamifuanududuuasnannden
yoaAIoINaBrII WienvEndnyammanitsiu Wnliranidadmdeiu
Tendons come with beef shank give pleasurably chewy texture after simmering in
light coconut milk. The flavor and the texture from meat blend with intense curry
soup. And with entire bird’s eye chilies added to a bowl, appetite seems never to end.

490-
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Braised Salted Beef in Coconut Milk

gunziilnonvulunmesouiivay udldamuanlifes
wsinneghednuuvesiui ethailofin nenuns wazinsinaning
A simple rule to master this dish is to carefully choose the best quality ingredients
such as salted beef, shallot, and freshly extracted coconut milk.
That’s enough to make this a favorite one.

490-
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Scented P anang Curry with Pork Spare Ribs Braised Salted Beef in Coconut Milk
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According to the memoir of M.L.Nueng Nilrat, probably the best way to enjoy panang
curry is having it with boiled egg, sliced bell pepper, preserved shallot, and sweet basils.
Having all these sides with this scented curry in one bite surely is an edible pleasure.

390-

All prices are subject to 7% Govemment tax and 10% service charge. *All pictures shown are for illustration purpose only.
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Java-style Crab Curry

ifuhuneszwnsiilneumnanem tudwnmemald udazsmiveassiuagta
usshivashathugsndvasififoynzia hunaBuunadsnmmwbhagnein ieiasui
vonnaunzladiimuiudeuudldluung
It is told that the Southern Thai embraces this recipe from Java. And when it
becomes part of Baan Suriyasai’s kitchen, the recipe calls for crab meat and
green curry soup packed with appetizing aroma of turmeric and lemongrass.

890-

do ¥
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Choo Chee Curry with River Prawns or Sea Bass

. o o d v oo o I o d %
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Just listen to the cooking sound. When hearing “choo chee” sound, it means
red curry paste and coconut milk in a pan are almost ready. Season the curry to

the usual preference and pour it over river prawns or sheatfish.

890-/590-

*All pictures shown are for illustration purpose only.

STEAMED
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A Large Scallop Steamed with Curry Paste
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An adaptation from M.L.Tor Kridakorn’s steamed mussels, using a large scallop

instead is not less delicious. The sweet flavor and juiciness from each scallop remain

even after steaming with piquant red curry paste and Southern-style curry paste.

690-

All prices are subject to 7% government tax and 10% service charge.




STIR-FRIED
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Stir-fried Crispy Pork Belly, Fish Flakes, and Dried Shrimp
with Seasoning Paste

dlalaidnnsluenafioUssnadu avnadesznanionmsiiiuassuiadslild wilalu
wisaaiildmuaioununnadideioninda immhmugasiuasodoud asiiaioaen
Wmansunsau asummiisvabi Uany uastawiesln wiendiatmeninfuiniasuniuay
Tdunafin dermiudsldranadndu nanndon fiuiudnieuq aseuiin
Once a must-have dish for almost every trip of King Rama V, Baan Suriyasai presents this
delicacy along with salted egg yolk and fried lotus seeds, making the dish full of flavors

and textures. A good rice accompaniment indeed.

550-

wnEindNE
Stir-fried Pork with Cayenne Pepper and Sweet Basil

naunonvamylunsznsidniunsnihuaziulnazmitaoslauiaanBonssUaaanigyna
wss lusyman ¢ smsiadalssmamegamnsandeiadunde venvuiuouisudali
amdmarlummniinuazsegasonnatu uasdssmuioh uydadndur muiedn
Princess Sukumalmarasri, the daughter of King Rama IV, discovered this dish from its scent
when pork, cayenne pepper, and sweet basil were stir-fried together. This scent brought her
to where it was cooked and to the recipe that later became part of the royal kitchen.

450-

tnlvati uisautInsnivassUamiinan
Stir-fried Lotus Stems with Squid and Yellow Curry Paste

Tnathwemuiiiufinnunsay wnu simusysnniibuiin Salulvadimiviungeuazud
- : ¥ d oo o & - o e o o a
nawvandulaveniudu WadafuliloUamiinaansau windihmdoslvantiuindenzianas
nastiivnan Sedulinaunenilsiunonaudgu
Naturally crispy and sweet, lotus stems reach their best during a rainy season.
When stir-frying fresh stems with fresh squid and seasoning with tangy curry paste,
the refreshing flavor is hard to miss.

450-

All prices are subject to 7% government tax and 10% service charge.

fawsndamuiaiay ulag
Stir-fried Crispy Pork Belly, Fish Flakes, and Dried Shrimp

with Seasoning Paste

ienidalunziwsiniau

Stir-fried Wagyu Beef with Crispy Thai Basil

*All pictures shown are for illustration purpose only.
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Stir-fried Wagyu Beef with Crispy Thai Basil

TuaanmnumpnIsianyiulunIsnnsdmag nystuiinlFhnaivienitehvesasn
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According to the royal archives of King Rama V, chopping beef into small pieces was
part of food preparation since the meat was chewy at that time. It is different from
these days when tender cuts of beef are on hand. The edible proof is this flavorful
wagyu beef paired with crispy Thai basil, making it easy for the robust dish to make
its way to your list of favorite food.

1,790-

HAdasynanyiuIn
Stir-fried Chicken with Cashew Nut, Chestnut, Ginkgo, and Chinese Date

iiivasiinadaunonunn wiasundnie HRSANIZIINTITU agjﬁnﬁﬁfmmwmﬁmu‘mﬁm
Wafianzshafimnud iman wlzfs W ianuiuiuiioln uaUIRnAvaE N IULINTU
myUpAuvasamn aitusmsuihugiondy
The secret of this stir fry comes from a great selection of premium ingredients
that includes chicken, cashew nut, chestnut, ginkgo, and Chinese date.
It’s a combination of Chinese ingredients and Thai cooking skills

450-

All prices are subject to 7% government tax and 10% service charge.

FRIED OR GRILLED
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ldi3unin nenatoslny
Fluffy Omelet Seasoned with Pungent Toppings

lildoninannamzvesinuaiondy iewuiu 13vaiuiasosayulnglng
M gnaunanamziuuulng Maidnd fnd venunsday naziisnlnunog
d1a B NIV Y
Anniudgesalifliidvaieyniitonanuailidilag
Unlike any other omelet, the fluffy omelet at Baan Suriyasai is seasoned with
pungent ingredients: bitter orange, cilantro, shallot, and pickled garlic.

290-

luidgansau-inounlng
Crispy Omelet Seasoned with Curry Paste

Ididvnseugnsiiauiiloyniou wenFeuussdrviniasundlng fansnuia nell ven 9 azlaf
Tunznga Wudmuan nensunsou winduihngii gasarmnzvesihuaindy
Thai curry paste takes this crispy omelet to another level, giving spiciness and appetizing
fragrance at the same time. All credit goes to dried chilli, shrimp paste, shallot, galangal,
and kaffir lime leaves. Plus, drizzling coconut milk over the top before serving.

290-

All prices are subject to 7% government tax and 10% service charge.
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Crispy Angel Hair Rice Noodles

wilnseumiurm T fuinlnssaninmomnu imnafifoseglueioamsnuulngsaeaninng
Tuadn sintfuusifuifuimsaniivin din wein wiovsiudwaiashefungan
Once a regular for royal meals, this crispy noodle dish is a combination of sweet and
sour flavors. That particular variety of flavors explain why it is a beloved appetizer,
a great between-meal snack, and a savory main rice accompaniment.

390-
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Thai Shrimp Cake

v e e dd oot wow da adwoow o b e
fanoasiuitlanuiiil fildnendufeifiogilululogiu mnzudasninfameaiumivTausyunaia
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Do not assume that this little twist from Bangkhunprom Palace’s recipe is an ordinary
shrimp cake. The recipe begins with threshing shrimp until it becomes sticky,
then rolling into balls before frying. Season this crispy cake with seasoned shrimp tomalley.

This last process allows savoriness from a whole shrimp.

450-

*All pictures shown are for illustration purpose only.

Uaynaananniviy
Fried Mackerel with Minced Pork Spread

Uammenduidesnas dfisumivan sa.se ngans i [ddamaniaiziauunn iina
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Originally M.L. Tor Kridakorn’s dish, the golden fried mackerel recipe begins with re-
moving all fish bones, filling the inside with seasoned minced pork spread, and putting

a stem of Thai celery on top. Next is frying the fish undil it turns golden and garnishing

with fried celery leaves, served with sweet sauce.

390-

& o ava
Uatlyenon (NIaITR)
Fried Vegetarian Spring Rolls
Vaiuzgmisaian iildiniosdisineen upson uazfinynygosiiniusning
winlny uaznaziiun Ygesasdemiulnolunm

“Tasty even without meat” is how to describe these spring rolls, which seasoned bean
sprouts, carrots, and wood ear mushrooms work in unison as a palatable filling.

320-

All prices are subject to 7% government tax and 10% service charge.
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Grilled Wagyu Beef or Grilled Pork Chops Served with Isan-style Spicy Sauce

ietuidwitonintu ivuAtheianmafsrmetevetheiushoonnlEifinsani wwivai
wosnfouiloyuitasaunanndon iimm i mmohsuuhdauidihiuldesi
Marbling wagyu beef fully burgeons its juiciness when grilled. This succulent beef gets
spicy heat from jaew, Isan-style spicy sauce. The very same sauce also goes well with

tender pork chops, making it another full-flavored dish.

1,790- / 450-
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Fried Sun-dried Beef

iorinasiudiamueghagasaiomiamey sosmniunszdanmuaning invonaunan
andmbius lituturihumetes Anfuassdasiu waifudnmeslmiious uaziudngug
Following heirloom recipe of salted beef means marinating the beef in fish sauce and
sun-drying until it is ready for frying. Set aside and cut into small pieces without
trimming the fat. This simple, yet delicious beef goes well with rice and
other rice accompaniments and other tasty dishes.

390-

ONE~-PLATE MEAL
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Chilli Jam Rice
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Accordmg to the original cookbook from M.L.Pong Malakul, the ingredients behind this
tasty rice bowl are chilli jam, chicken, pork belly, grilled fish, and dried shrimp. Mixing

everything together with proper proportions, then this seasoned rice is all yours.
g tog proper prop b

320-
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Crispy Noodle-style Fried Rice

WuannteAnges wizdnnediss nizasdlinglsinuaAsinu uieTaunagunsma
fiiasesiinseuinidaiuin 16Buindany-fa vennaulunuiouasdndh
uazussglilimyveeinu Siam Rice
Huomnslnouvsusniungsaeunau YszimaAdengy
When Siam Rice opened in London in the 1960s as the first Thai place in the city, the
restaurant offered this signature rice dish that combined two famous Thai dishes: crispy
noodles and fried rice. The result was fried rice with aromatic toppings used in crispy
noodles like chive and bitter orange.

320-

All prices are subject to 7% government tax and 10% service charge.
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Crispy Noodle Soup

*All pictures shown are for illustration purpose only.
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Crispy Noodle Soup

v
°_a

= o o Y e o oo Lo o gy ¢ Ay o
WNH']VILlUENiTlﬂFI']‘iU‘?Jﬂ\"‘]mVITJ]uﬂ']WQ'Iim HITOYDIMIUE NN IAW YUUIA 1 Twmdion
d¥e 4 o v 4 g O Ry
‘WNH’]SLWIS] NEAYNUNT I,Wﬂﬂ‘m,ﬂimmuauvmniau WﬂNNHT}GLLﬁ%N]ﬂN‘U’] minpalanaunyIniudain
v G o ] &
i‘lxi‘uLUuLﬂianN‘mW]NﬁaW“?amwwmmﬁmﬁﬁqumuw
The Bunnag family knows that crispy noodles can be eaten with soup and the recipe
has been passed down from generation to generation. The scent of this noodle soup

is so aromatic and the credit goes to prawn tomalley and bitter orange.

320-

YUNIUATINUAY
Rice Vermicelli with Chilli Jam Dressing
sunSuiiiuiuimsninugesa idsedaniteds ielddn unanthu Sagey uagdneee i
Duauwidulunaiduinanmivees u.e.e93asouon fana
This heritage recipe serves rice vermicelli, or khanom jin, with tangy chilli jam.
The sides like shrimp, chicken, cucumber, ginger, and a few vegetables are milder,

making the dish full-flavored.

320-

All prices are subject to 7% government tax and 10% service charge.




Isf-unal@gavnuiilodasanoniniduyaiu
Beef Green Curry Served with Roti Bread

Tsdudadmuuulusio neadsmawi mniumuuuuiugiondy fosiniu
unaBrnmuilodssaunintan shuanudn sanidnduuasdam
Having green curry with rice is the basic of Thai culinary. But for Baan Suriyasai,
buttery roti bread is a delectable option. Suggestion is dipping the bread in
the flavorful curry made with beef shank and bird’s eye chilli.

350-

uNTUIg - wnaT AT UEIAY ANTU naziiatIon
Beef Shank Massaman Curry Served with Grilled Bread

wnefaiuitodosmouuuihugsndemennmiudunssillddudunazifiatmemdiainly
IS Tuunaiaiuhagnaan vansiugdivaunilageious wandn
Fried lotus seeds and mandarin orange make beef shank massaman curry from Baan Suriyasai
distinct from other familiar recipes. The rice curry soup allows pairing the dish with grilled
bread instead of rice.

390-

Halngfausu
Pad Thai with River Prawn

anvnasshnEBNTINATNARS B0 vera Ufiyadiari fdaasuliaulnsfiuhodio desnnalioi
e falnesiuibaniviin deupuasiaiuiufuastusih Saoauinldhonudionn
Invented by the idea of Field Marshal Plack Pibulsongkram, the world-renowned pad thai
gets tastier when adding prawn tomalley and using river prawn,
a much available ingredient for Bangkokians in the old days.

690-

All prices are subject to 7% government tax and 10% service charge.

falnyifausin

Pad Thai with River Prawn

dnvennzalungy
Pandan Jasmine rice

50- / 200-

dmiiuy
Man-pu Brown rice

50- / 200-

*All pictures shown are for illustration purpose only.




DESSERTS

YININIU

madda
Braised Bananas with Fresh Cream and Roselle Syrup

nf?hﬂ&ﬁ'wfuazi‘lqﬁ'wuq%ﬂ‘lﬁfﬂﬁ"lﬁﬁﬁummnﬁ’mwszm%’lmﬁuiuﬁumﬁw Symaii o
Dwntesmuiiasuitamuiin msznaduainan
fasagutvmuaennizissunas ldrauendinuasuonuin
This recipe of braised bananas was handed down from the royal kitchen in King
Rama VII to Baan Suriyasai. Fresh cream on top of bananas gives satisfying
creaminess while roselle syrup brings sweet and sour flavors to the dessert.

190-

NNUIAIATY
Raspberry Jelly-filled Lychee in Rose Syrup

MILANKAUITIANNN WIS TANRY o ¥ila Ao Audaenldwadnadiued uasinwaiu
wosigy aaﬂuﬁ'ﬂmﬁﬁﬁ'aunﬁqummmuwau INNUATIAEKIBINAUM SIS WaEFiTIdia
NNADNNMATY INEDY “TnugnIsn” wazswinus ludwndy¥smai o
Every bit of this dessert says something about pleasant scents. It begins with lychee
filled with sweet-scented raspberry jelly, then served in fragrant Persian rose syrup.
The sweet blend is as charming as Mattana, the fictional female character born from
roses, from one of King Rama VT’s literary works Martanapatha.

190-

WNAFIVIAY
Coconut Milk Ice Cream and Mahachanok Mango Ice Cream
Served with Toppings

loAnannziiansanfiviondu ﬁuajﬁuvlaﬁn'%'umahmmajuniam%maumm IR eI NIIG 1)
andalnan ua:mg}m"ﬁ'auaﬂ'wﬁ niloAnInuaziaionAvITuh T Uz Yo sty
Smooth, creamy coconut milk ice cream is served with slightly sour, fully sweet
Mahachanok mango ice cream. To make this dessert even more complete, Baan Suriyasai’s
recipe also calls for bird’s nest, palm seeds, and candied bael to be served as toppings.

250-

All prices are subject to 7% government tax and 10% service charga

findadda
Braised Bananas with Fresh Cream and Roselle Syrup

WNFIUHY
Coconut Milk Ice Cream and Mahachanok Mango Ice Cream
Served with Toppings

*Actual products may differ slightly in appearance to images shown.




wmy-lwaunsou
Water Chestnut and Palm Seeds in Coconut Milk

IMUNAIATI

Raspberry Jelly-filled Lychee in Rose Syrup

*Actual products may differ slightly in appearance to images shown.

wmu-lnaunsau
Water Chestnut and Palm Seeds in Coconut Milk

IndunseudihiGudngadundiig fugifugnaamitouldfumme susmuiiuvasnomivis
nsoumudainaosEinmise wirasdmumansuy inssoranBugnilondisimnauivh
sunitlueanaziniosdu lonfsfansamsziond ufsUavssgmivhomn bilklanfuiunou
wnsziuwsEIInasey Admssdsaiioldusinduazuyamuld
Adding a delicate twist to the original recipe, which water chestnut is coated in ruby
red, is why the one at Baan Suriyasai is sapphire blue. These adorable blue gems are
joined with palm seeds and served in refreshingly sweet coconut milk

190-

[

P '
YNIRUYINTHI
Sticky Rice with Mango
soavmmuitaulnsazssnisumadlna ilormushueashabeenlignuazinmiiogm
sandndn wmuhdamng dedumngiusafmabiidesanans
Pairing sweet coconut-infused sticky rice with fresh, luscious nam dok mai mango is
nothing but a perfect combination that makes this sweet treat one of the country’s
best-known desserts.

250-

All prices are subject to 7% government tax and 10% service charge.




COURSE MENU

Ld
INYADI A

STARTER

aznzlninugindy
Baan Suriyasai Chicken Satay

& o ¢
vunUoudnlovy
Thai Crispy Pancake

Uausis-unaganiunsznaiia
Watermelon with Toasted Fish Flakes

SoUP

angnnianuulum
Traditional-style Tom Yum Goong

MAIN COURSE

granduainseu
Spicy Thai Coriander, Culantro and Dills Salad
Served with Crispy Fish

HarTuitorosaufintIo g9 nNaN AL AN
Beef Shank Massaman Curry with Lotus Seeds

Tnathuamiindaninimaes
Stir-fried Lotus Stems with Squid and Yellow Curry Paste

fansnaemaanayudag
Stir-Fried Crispy Pork Belly, Fish Flakes and Dried Shrimp with Seasoning Paste

DESSERT

fimadda
Braised Bananas with Fresh Cream and Roselle Syrup

2,595- per person

All prices are subject to 7% government tax and 10% service charge.
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