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PRAYA DINING

SAMRAP PRAYA
Set ]

THB 2,800++ for Z persons

(Includes drinking water & Thai herbal juice, served family sharing soyle}

P e

Main

Chu Chee Goong Maenam {g'i'ﬁuudﬂﬂ
Deep-fried river prawn with red curry sauce

Appetizer
Goong Sarong (folasv)
Deep-fried prawns wrapped with egg noodles

LA R RS R A B L B B B N RE R L ERNSELELESESELLESELLESLENRSELRESELRRES LERELEE LR SRLLERRLSLEESLNLENLERERLERRELLESELELELRRER N LR RN

La Tiang (dnfiev) Moo Pad Som Siew {nqﬁnz‘rmﬁu:}

Stir-fried pork, shrimp and peanuts wrapped in Stir-fried pork with our forgotten yellow chili

egg mesh paste
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Mee Krob Kratong Thong (silnsauns=nvnav)
Crispy vermicelll with tamarind sauce served in a
golden pastry cup

Salad

Phla Nua (wania)
Grilled beef with betel leaves and fresh herbs

Phad Pak Noppa Kao (dodnuwiin)
Woaok-fried mixed vegetables with oyster sauce

LR LB R AR ERENESERENEEERESREREEEEERRSEREELNESEREREREELNESE.

Steamed Jasmine Rice (§homauu:a)

Dessert

Bualoy Look Tarn and Inthanil (Ghassanmaaa
iaz3unia)

A traditnonal Thai dessert with chewy rice flour
and sago balls in sweetened coconut milk

Soup

Ran Juan Curry Beef or Pork

(UNDSEYDIUKLY K5D uia]

Traditional beef soup seasoned with shrimp paste
and Thai herbs

et e symiagulissumusns 10% uas mi 7%
e —— | 1115 price s subject to 10% service charge and VAT 7%




PRAYA DINING c\%

SAMRAP PRAYA
Set 11

THB 3,000++ for 2 persons
({Includes drnking water & That herbal juice, served family sharing style)

o S

Main

Kang Nang Loy (unhouivaas)

Banana peppers stuffed with minced pork in red
CUrTy sauce

EEAE RIS SRR EE RS A SRS AR E S S F R A A FEEFEFEEEEE EEEEEE SIS AR SR PSS SRS S E A AR AR EEE

Appetizer
Srida Non Rang (dowuausy)

Deep-fried stuffed tomatoes with pork and prawn
served with tamarind sauce

Pla Kra Pong Jien Nam Makham (Uanzwoidsudh
L=uu)

Deep-fred sea bass with tamarind sauce

Moo Sarong (kylasv)
Minced pork wrapped with egg noodles

Goong Talai (fjva:la)
Spicy poached prawn salad with Thai herbs

FEAFESEEEEEEREERAEEN AR EEEEREEEERERREREEERERNSEERERGERES

Pad Khana Nua Poo (Won:iniay)
Stir-fried Chinese kale with crab meat

AF IS EE SRS EEERNEEEEE R ESEIEEEREEEE RS RS E R EEEEEE AR EEEER

Salad

Sang Wa Goong Pla Duk Fu (uasviiiodaianwy)

Spicy prawn salad with Thai herbs and crispy
catfish

Steamed Jasmine Rice (thokauu:3)

Dessert

Pumpkin custard with coconut ice cream
(FovenwWnnavianASuu:ws12)

Soup

Tom Jiew Nua (dusada)

Spicy clear beef soup with potatoes and Thai
herbs

simdgolussuAIuEms 10% ua: mid 7%
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PRAYA DINING

SUKHOTHALI
1238 to 1438

This was a itme when Thailand was bountiful in food and truly
self-sufficient. An inscription in stone reads 'In the ttme of King
Ramkhamhaeng, this land of Sukhorthai is thriving. There are
fish in the water and rice in the fields".

Food during this period was particularly simple combmations of
rice, shrimp paste, fish, vegetables, and aromatic herbs,
traditionally blended with a pestle and mortar.

Now in ruins, this former capital has been designated as a
UNESCO World Heritage Historical Park.

Appetizer
Lon Pla Kerm (saudamnau) 300.-
Salty Mackerel relish with vegetables

(A S R R R R AR NSRS RSRRENEREERREEENERERENRRERERSRERERERERNERERERNENERSESESERN

Lon Puu (sauy) 350.-
Crab relish with vegetables:

In Thai language, "LON" means to simmer, and this recipe
dates back centuries. Minced pork and fermented shrimp
paste, along with smoke-charred salted fish or seafood, chilis
and other aromatics slowly simmered in fresh coconut milk
to concenirate the flavors in a textural dip. Castomarily
accompanied by an array of vegetables

symufolusaudugms 10% ua: me 7%
This price is subject to 10% service charge and VAT 7%
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PRAYA DINING

AYUTTHAYA
1351 to 1767

The Ayutthaya Kingdom prospered towards the end of the Sukhothai era,
encouraging foreign traders to construct villages beyond the walls of the
capital.

These traders, referring to it as Siam, greatly influenced the economy
and recipes from this period. The chili, an integral ingredient in Thai
cuisine, was in fact introduced to the region from South America in the
17th Century through Portuguese traders.

The Persian and Indian traders also brought spices from which the first
curries were born. Whilst the Chinese brought techniques such as

stir-fry and deep frying.

—-‘-’W —

symdgolusiufmugms 10% ia= me 7%
This price is subject to 10% service charge and VAT 7%
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AYUTTHAYA

Appetizer ¢

Goong Sarong (Aolade) 300.-
ﬂeep—ff‘ieﬂ prawns wrapped with egpg noodles:
This dish has its origins showcasing the heriiage
brought by Chinese traders, served in the royal

palace. It was further enhanced with the
traditional accompaniment of plum sauce

Dessert

Inthanil (Suniia) 160.-

A Traditional Thai dessert with chewy rice
flour balls in sweetened coconut milk

FEddE AR AR AR ER R e e E e

Khao Niew Ma Muang 180.-
(drumstiesuzuUo)

Mango Sticky Rice 15 a popular dessert in
Thailand since the late Ayurthaya period.

This prica is subject to 10159

symagelvsaumuints 10% ua: me T

Main

Beefl Massaman (umodaduiia) 4510,
Beef curey with creamy peanut sauce and young
potatoes:

It is widely believed that Massaman curry
origingted in the 17th century in Céntral Thailand
at the cosmopaolitan court of Ayuithaya, through
the Persian merchant Sheik Ahmad Qomi. The
dish consisis of braised beef in a Thai-style stew.
The sauce is both rich and creamy and uniquely
at Praya Dining served with crisp Roti bread to
mop up the delicious juices

R e R R R T R T s

Geang Phed Ped Yang (unetdologw) s 420
Spicy red curry with roasted duck, lychee and
pineapple:

Considered a rraditional curry thar combines
Chinese and Thal culsine, 1t is believed to have
existed since the late Ayutthaya period 1o the
early Rattanakosin period using Chinese roast
duck and Thai red curry paste. It is more of a
Chinese-style red curry which therefore is not
very spicy but adds an element of depth with
sweet and sour frudts

Pad Thai Goong Boran (dalnfolusi)  350.-

Traditional Thai-style stir-fried noodles with
Prawns:

Pad Thai is & Tha dish thar is mfluenced by
Chinese cuisine. [t becume popular in Thailsnd
during the 19302, when the Prime Minister, Plaek
Phibunsongkhram, encouraged people to eat Pad
Thai as & way to promote nations] uniry and
reduce rice consumption during the Grea
Depreszion. It is created with str-fried rice
noodles-and sweet tamarind sauce, shrimp, egas, .
hean sprouts, and peanuts &L '

senvica charga and VAT 7%



PRAYA DINING

RATTANAKOSIN
1782 to present day

Founded by King Rama I and with the establishment of Bangkok as the capital city, the
Rattanakosin period marked the beginning of the Chakri dynasty leading to today's
modern metropolitan city.

The period significantly influenced the Thai food that we see today, from the initial
emergence of street food originally offered by Chinese settlers to the creation of
Thailand's renowned noodle dish, ‘Phad Thar'.

symagolisiuAiusms 10% ua- me 7%

This price is subject to 10% service charge and VAT 7%



PRAYA DINING

RATTANAKOSIN

Popular Dishes

W N

Appetizer

Por Pia Pak (UatUe:dn) 250.-
Deep-iried vegetable spring rolls

(e R RO ER SRS RERESERESESEEREERS S ERENSERSERERENSRNERSSNENS

Kai Jiew Poo Samoonprai 320.-
(luidasdauulws)

Thai-style crab omelet with fresh garden herbs:
Executive Chef Na adds a few secret ingredients

Goong Talai (fjva:la) 350.- _ : . :
using a special heritage recipe

Spicy poached prawn salad with Thai herbs

Srida Norn Rung (dajuauso) 280,-

Deep-fried stuffed tomatoes with pork and
prawns served with tamarind sauce

soup

Kang Liang Kung Sod 320.-
(unvidovfivan)

Phad Pak Noppa Kao (Hadnuwiii) 250.-

Stir-fried mixed vegetables with oyster sauce

LER L LN R R LR LRl RN

Pla Kra Pong Jien Nam Makham 650.-
(Uaansswordsudu:ui)

Spicy mixed vegetable soup with prawns Deep-fried sea bass with tamarind sauce

Dessert

Sarika Len Nam (aanudud) 160.-

Mixed pandan, butterfly pea, pumpkin and rosella flavored sago balls in sweetened coconut milk

symgolussudEms 10% na: mid 7%
This price is subject to 10% service charge and VAT 7%
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PRAYA DINING

RATTANAKOSIN

RAMA 11
1809 to 1824

His reign was known as the golden age of literature, as his father, King Rama I was a
known patron to many poets. His son, King Rama IT upon succeeding him, became a
renowned poet and artist himself. A love poem he composed when Prince
Isaransundhorn, "Kap Heh Chom Khrueang Khao Wan" is regarded by many to be the
first comprehensive representation of the Thai culinary repertoire.

“Massaman, a curry made by my beloved, is full of fragrance from cumin and strong
spices and any man who has swallowed this curry is bound to long for her.”

This poem, more importantly, was a iribute to Princess Bunrod, who later became
Queen Sri Suriyendra Boroma Rachini and held legendary status for her culinary
prowess in adapting foreign-influenced dishes from the ethnically diverse settlers in the
Thonburi area.

l.w.l

symidgolusiuAIuEns 10% ua- me 7%

This price is subject to 10% service charge and VAT 7%
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RATTANAKOSIN

RAMA 11

Appetizer

La Tiang (aufizv)

290.-

From & bygone era, a rarely-seen today snack
with pork, shrimp, and peanuts wrapped in egg
mesh. La Tiang was also mentioned in the poem:
Kap Heh Chom Khrueang Khao Wan. The
mgredients are combined and then wrapped into
a square-shaped omelet mesh

I L e R N A I RN R

Sang Wa Goong Pla Duk Fu Irfﬁ ~ 390.-

uasviivdargny

Spicy prawtn salad with Thai herbs and cnispy
catfish:

Une of King Rama V's favorite dishes, geming its
name “Sang Wa"™ meaning 'pretend to' or ‘act like’
as a a twist on the "Yum Tal Pla'.

Main

Phla Nua (wadils) -~

350.-

Spicy grilled beef salad with betel leaves and fresh
herhs:

A traditional salad with grilled beef served with
aromatic herbs and spicy chili sauce accompanied
with betel leaves for you to wrap each bite mn

AR R R R R R R R RN RN AN R AR RN RN R RN P R R AR R R g

Phla Pla (Wdiay) - 390.-

Spicy grilled sea bass salad with hetel leaves and
fresh herbs:

A traditional salsd of gnlled fish served with
aromatic herbs and spicy chili ssuce accompanied
with hetel leaves for you to wrap each bite in

T N R ey

320.-

slow cooked pork belly in red curry with morning
glory and kafiir lime leaves;

The name Thae Pho curry comes from the black
ear catfish traditonally used. This curry is
renowred for its flame-red broth with light and
distinet aromas of kaffir lime leaves and juice, The
curry earned s poetic passage in the culinary
poetry ol King Rama I Kap Heh Chom Khraean g
Khoao Wan

Gaeng Thae Pho Moo (uavinfwiy)

Dessert

Sala Loy Keaw (aa:asapsuna)

180.-

Sweet Salak fruit in syrup: Princess Bunrod, despite being of noble birth, when young, was keen on selling
Thai desserts in the Klong Bang Luane area, next to King Taksin's Thonbur Palace. Princess Bunrod was
believed to be the one who introduced various desserts to the kitchens of the Roval Palace

AL LR LR R R N R R L R R R R R R R R R L R R R RN R L R N R R R L R R R R R RN ]

Bua Loy Look Tarn (Uaassanma)

A Traditional Thai dessert with chewy sago balls in sweetened coconut milk

simugolusauiusns 10% ua: ma 7%
This prica is subject to 1 0% senvica chargs and VAT 7%
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PRAYA DINING

RATTANAKOSIN

RAMA IV
1851 to 1868

During the reign of King Rama 1V, also known as King Mhongkut, Western culture began
to make a strong appearance in society. King Mhongkut embraced Western innovations
and initiated the modernization of his country, both technologically and culturally.

It is during his reign that chairs and tables were introduced into the Kingdom, as well as
the gradual appearance of the first cookbooks. A direct result of these developments,
more refined and sophisticated Thai food from the Royal Palace kitchens began to
emerge.

T NP

symdgolusiufmugms 10% ia= me 7%
This price is subject to 10% service charge and VAT 7%
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PRAYA DINING

RATTANAKOSIN
RAMA IV
NI
Appetizer
Kratong Thong Gai (as:nonavin) 290.-

Marinated minced chicken and vegetables served in a golden pastry cup
A Thai traditional snack

Main

Tom Kha Gai (duthin) 280.-

Tom Yum Goong (dudifiv) s 380.-

A spicy Thai soup made with fresh prawns from
the Chao Phraya River, lemongrass, galangal,
kaffir lime leaves, and chili peppers:

[t's generally believed that the abundance of
freshwater shrimp in the Chao Phraya River gave
rise ta the dish, causing many to use 1t as a central

Chicken galangal coconut soup is a traditional
Tha soup matde with chicken, cocanut milk,
lemongrass, galangal, and kaffir lime leaves:

It 15 said to have originated in the reign of Rama
IV when the King was suffering from a cold. Itis

Aavorful and creamy, and perfect to share component in their soups

Tom Kha Pla Salid 320.- Pla Krapong Yum Mamuang -~ — 420
(duthuaradasaau=uiudaurud) : (Uarn:=wod1usuav) 3
A favorful Thai soup made with gourami fish. Deep-fried whole sea bass with spicy green
coconut milk, lemongrass, galangal. kaffir lime mango salad

leaves, and chili peppers. The gourami fish mives
the soup a umgue flavor and texture, and the
coconut milk makes it creamy and rich

symogelissumusms 10% ua me 7%
This price Is subject to 10% service charge and VAT 7%
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RATTANAKOSIN

RAMA V
1868 to 1910

During the reign of King Rama V, also known as King Chulalongkorn,
the social importance of food became more prominent and the dishes more
sophisticated. The Siamese elite began to use knives, spoons, and forks imstead of their
hands when in the early reigns of the Rattanakosin period, and a century later, these
manners spread to every class In Siamese society. This was a period of considerable
reform, with the sole purpose of ensuring Siam’s survival in the face of Western
colonialism.

symdgolusiufmugms 10% ia= me 7%
This price is subject to 10% service charge and VAT 7%
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RATTANAKOSIN

RAMA V

e,

ﬁppEtiZEI' Yam Som 0 Goong (rduladvan) ﬁ - 320.-

Nam Prik Long Rua Iﬂ'm‘inamia} o 350.- M mi’reshing—nnd li:.':hl. dizh af spin:',.' pumelu gnlad
with poached prawns and fresh Thai herbs

A relish of fermented shrimp paste with sweet
prark and crispy fish

(RS AR R ENELEE R RS RN SRR RS NEN TR EEERENSRERS NN S NN Y]

Omne doy at Suan Sunanthn Palace in Bangkaok, the Tod Mun Goong (naodudo) 330.-
two daughters of King Rama V- Somdet Ying Noy Deep-fired minced prawn balls:

(auifiasagudog) and Somder Ying Klang (@audongo Inspired by the recipe of Than Phuying Kleeh
naw) - went boating along the palace canal They Mahidborn from her 1849 book "Recipes to Teach
decided 1o have & meal on the bost and requesied my Children and Grandchildren™, these prawn
M.E. Sadap Ladawan, in charge of the royal balls will surely surprise you with their flavaors
kitohen, to gquickly prepare sSomething on shopt T T T LT T T L T T e e T T T
notice. She pur TI.'I'HFThE"'I‘ leftover fermented Phia Hoi Shell f“ﬂ'lll—ﬂﬂ-lﬂﬂ.ﬁ] ﬁ - 380.-

shrimp paste dipping sauce (Nam FPrik Kapi),
sweet pork condiment (Muu Waan], and fhuffy,
crispy fried snakehead fish meat to create a
delicious new dish. They named [t "Nam Prik
Lang Rua," whith transiates to "Chih Relish i the
Boar" in Thai

Spicy snilled sonllop salad with betel leaves and
fresh herbs:

A traditional salad with grilled scallops served
with arumatic herbs and spicy chili sauce
accompanied with berel leaves for you to wrap

LA AR RN RN RN AR R NN R R R AR R R LN RN R N Ea[.h hl[E iIt.

Mee Krob Chao Wang (kinsauteiiv) 320.- =
Crispy vermicells with tamarind sauce: Mﬂiﬂ

This dish ariginated when King Rama V was N ) I
visiting hit peaple by hoat in the Talad Phiu area Saku Yud Sai Kai Khem Soup Sk,
ant] caught the smell of stir-fried noodles being (unvdaagdalaldifu)

made by a Chinese immizrant named "Chin 13", Clear vegetable soup with salted egz-stuffed sago
e 5[ﬂpped the ]JEIE.T.,. aie ]r_‘r_. and li.l‘:.E'd j_[' Eil'.?'_i_ng the L T T T
dish another name: Mee Krab Ror Ha (Rama V) Gaeng Rawang Nua (unvs: wavila) 150}

Stir-fried beeflin anclent Thai curry sauce made
with young turmeric, lemongrass. and green curry
paste:

This ancient Thai curry was inspired by
Indongsinn cuisine and quickly became & roysl
courl favorite

STLEOLEI LS rE 100 wEs e 1%
This price s sublect to 10% service chargeand VAT 7k




PRAYA DINING

RATTANAKOSIN

RAMA V

Main

Ran Juan Curry with Beef (unoSryoauda)  350.-
Ran Juan Curry with Pork (unesmyoouny)  300.--

Troditional heef woun sessomed with shrmp paste and
Thil herbe

Ran Juan Curry was crested by Her Serene Highness
Prartcess (Mom [eo Ying Saliai Nitrat), Hesd Chef Tor the
Hoval Caisine of King Rama V umlized the food roturned
iy thie Kitehien from e meal prepared for s eourt siafl
This was in Facl the lefiover stic-Tried besf with hasil tha
no one dared to throw sway, then mixad with'n broth
e fronn Tefiover Nam Prik Kapl On rasiing, everyons
enjoryed the dish sn moch that Princess Sabal Nilrat
called it "Gaeng Ran Juan. "Ran Juan” meaming "o vear
for”

IWI

EEDI'

Moo Phad Som Siew (nuAnduidud)

srr-fried pork with our foganen yellow chili pase
TR

"Bom-Siew” in & resl rarity in Thailand oday, We crush
1 leaves for their special unigque sour taste ond str-dry
e with pork. [ leaves have a medicina] propecty 1o
nourtih the blood. The arigin s hardly lonman moday and
the only traceable story was that Frimeess Sakhumala
Margsrl, who later became gueen o King Rama V, whils
reavaeling 15 “War Som Siew” in Nekorp Bawan Frovinoe,
wis altracted by the Som siew leaves aroma and broeght
thim back to the palare, Quden Sukbumals hlended
e inro a yellow curry. "A very rasty ingradiont® is
wiritten intn the Royal Thai Cuisine copghook e
this somawhat unusual imgradisnt from generation to
aeneration inzide Bang Khiun Prom Palaoe’,

(SRR R RN AR SRR RN U R RN R RN R R RN R R R RN R R R R R AR R L R

(ioong Mae Nam Pao Kab Nam Plo Wan ~ 800.-

(fouddisnAvihdamsau)

Grilled viver prawns secved with a tamarind
dipping sauce:

Grilled river prawns that are cooked 16
perfechion, with frm and sweet flesh. Secved with
our signature sweet and sour dipping sauce, with
a balanced flavor of sweer, sour, and spicy

anaeng Nua Australin aal.-
(uwumisasaasiso)

Australian heef tenderloln in 8 creamed coconul
sance with Panaeng curty paste and eggplant

Panaeng Moo (nwuony) 350.
Pork in o creamed coconul sauce with Panseng

SEEEsEEESsRsEEREE R R R R s s s s nsnssnnasnnnnnnnwnnnd CUITY FHF\-TE and Eggplﬂm

Gaeng Hong (unvhav) 350.-
Clear Chinese bamboo shoots soup with pork:

An ancient qurry recipe from the royal family

R

Chu Chee Goong Maw Nam ( dafouddy 800 -
Deep-fired river prawns with red curey sauce:
Relatively unknown outside Thailand, Chu Chee is

traditionally a home-style dish with a nich and
concentrated sanee, smited for sesfood and with

gdditional texture of Qaked covonur

P e L T

Pla Duk Phad Prik Khing
(UangnHowsnio wsauwHnan)

stir-fried crispy catfish in curry paste with fresh
vepetahles

260.-

symbdolus EUESs 109 (3 i 19
This-price s spbjet 1o T senine ahmrgeand VT T




PRAYA DINING

SOFT DRINKS

o L
Wateri i Coffee
Chang Water 50
e 190 Black Coffee 150
Perrier 750 ml 250 ESpressa =
Cappuccino 150

- Café Latte 150
Soft Drinks Double Espresso 180
Coke 20 Iced Coffee 180
Coke Light 90 Iced Cappuccino 180
Fanta 90 Iced Latte 180
Sprite 90 Lemon Ice Tea 180
Ginger Ale 90 Iced Tea 180
Tonic 90 Thai Milk Tea 180
Soda 90

. Tea

Fruit Juice Earl Grey 150
Orange 150 English Breakfast
Pieapple 150 Black Tea Ceylon
Apple 150 Jasmine 150
Guava 150 Peppermint 150
Mango 150 Chamomile 150
Lime 150

symdgolusiufmugms 10% ia= me 7%
This price is subject to 10% service charge and VAT 7%




