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‘An army marches on its stomach’ is always true as you need to fill
your hungry stomach with the good foods while sightseeing in Rattanakosin
Island where delicious and authentic places, from ones with decades of
history to the just-opened ones, are housed. We have selected 13 dishes
that no matter what your philosophy is, eat to live or live to eat, you can’t

miss them.
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French Toast
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Fill Yourself Up in
an Old-School Coffee Shop

@ On Lok Yun, next to Sala Chalermkrung
Theater, Charoen Krung Road,

Wang Burapha Phirom
® 05.30 am - 04.00 pm
J 02223 9621
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Let’s turn back time to the 80’s

at On Lok Yun, an old-school style
coffee shop. Round tables and round
top chairs are always mostly full.
Apart from the popular American
breakfast, we would like you to try
the French Toast, a soft bread wrapped
in a fried egg and served with its dipping
sauce, end your meal with a cup of free
hot tea offered by the shop and have
a good day.
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Kobe Rib in Clay Pot

© 26 Yih Saph Luhk, 19 / 2, Charoen

Burapha Phiror

Krung Road, Wang

ay-Friday at (

d on Monday) & Saturday-

- 11.00 pr

lasolnlulauasaatukooU

Delicious Kobe Rib in Clay Pot
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This is a shophouse in Si Kak Phraya Si with Hong Kong atmospher

ry detail from the decoration to the name. ‘26 Yih Saph Luhk’ is & Cantor

ing twenty-six and also pronounce the same way as ‘Easy to Cook’. Their

The recommended dish is the Steamed

teamed rice, noodles and hotpots

with rice and Ch Broccoli in a clay pot
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Fried Omelet with
Chicken Curry
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Phraeng Phuthon’s simple yet
special dish

@ Khrua Som Hom, 81 Phraeng
Phuthon Road, Tiger God Shrine

@ Monday-Friday at 11.00 am - 08.30 pm
(Closed on weekend)

02622 1279
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The basic dish like omelet will
never be the same. Khrua Som Hom
turned a basic omelet into a special dish
by adding chicken curry into it. The dish
is served with steamed rice. The chef
sent the dish into a whole new level of
comfort food.
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Deep-Fried
Chicken Skin
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The Umami from Chicken Skin
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A shophouse in Tha Tien became a cool restaurant named Err that perfectly
combines the rural simplicity and urban joy. The restaurant turns a traditional dish

into something new that Thai and international customers like. Deep Fried Chicken
Skin with Premium Fish Sauce served in its shape with homemade chili sauce is

a good example.

@ Err Urban Rustic Thai, Soi Pam Suk,
Maha Rat Road, Tha Tien, Phra Borom
Maha Ratcha Wang, Phra Nakhon

@ Tuesday-Sunday at 11.00 am - 04.00 pm
& 05.00 pm - 09.00 pm (Closed on
Monday)

oJ 02224 6521, 0 2622 2291 - 2,

0 2281 7578
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Fried Crispy Noodle
with Seafood
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An Innovative Dish from
the OId Shop
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Pong Varee
Tee La Kam
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The Royal Taste From Somdej's
Kitchen
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If you want to try the Fried Noodle in Soy Sauce without big flat noodles,
Rad Na Yod Pak 40 Years restaurant near Tiger God Shrine is the only answer.
The famous menu is the Fried Crispy Noodle with Seafood that the restaurant has
created. With the crunchiness, the soft burning smell of the noodle, big shrimps
and squids, other high quality ingredients and the secret recipe aged more than
six decades ago, the shop remains strong.

@ Rad Na Yod Pak 40 Years restaurant, 514, Tanow Road, Tiger God Shrine
® 09.00 am - 09.45 pm
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‘Pong Varee Tee La Kam’, the dish with unique name and look, is the chopped
and fried sea bass with fried Chinese kale, lime and salad dressing. Come to taste
the royal dishes from the restaurant, Poj Spa Kar, with 80 years of experience.
The founder was the chef of HRH Prince Yugala Dighambara, Prince of Lopburi
so the restaurant is also known as ‘Cook Somdej’.

@ Poj Spa Kar, 443, Tanow Road, Phra Nakhon
O Every day at 10.30 am - 02.30 pm and 05.30 pm - 09.00 pm & 0 2281 7578
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The perfect match for
Kao Tom Kui
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Peng Peng Khao Tom restaurant,
also known as ‘Rong Tiam’, has
a popular dish called ‘Yam Jabchai
Woonsen’ or a stew of mixed vegetable
mixed with glass noodle salad created
by a regular customer from Fine Arts
Department. The dish goes so well with
soft-boiled early season Thai Jasmine
Rice. Every dish is affordable prices and
there is also a delivery service.

@ Peng Peng Khao Tom, Soi next to Chamlong Silp Photo Studio, Phra Sumen, Talad Yod,

Phra Nakhon

® 04.00 pm - 09.30 pm (Closed on every 19" - 20" of the Month) J 08 6332 9959
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Formula 1 Omelet
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Joy Luck Club
Joy Luck Club’s Secret Egg Menu
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This is a half-vegetarian restaurant
with b splendid omelet recipes. Each menu
has different texture. One recipe adds
brown rice into the egg. The don’t-miss
recipe is ‘Formula 1 Omelet’, the big,
thick and solid omelet. Add homemade
chili sauce on the omelet just a little
and eat it. The omelet, which isn’t
greasy at all, is crunchy on the outside
and soft on the inside. This is a true

5-star deliciousness

@ Joy Luck Club, 18 Phra Sumen,
Chana Songkhran

@ Every day at 11.00 an

& 02629 3112

- Midnight
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Eggplant Spicy Salad
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Roasted Eggplant with Spicy
Sauce
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The concept of Nopparat Cuisine
& Gallery in Phra Arthit Road is to
combine restaurant and gallery together
in a space of two old shophouses
They serve authentic Thai dishes, and
the recommended menu is Eggplant
Spicy Salad. The full-flavored spicy sauce
was poured on roasted eggplants
The garnishment includes dried salted
prawns, chili, garlic, and red onion
Having the dish with steamed rice is
the best way to enjoy it

© Nopparat Cuisine & Gallery, 130 -
7 6 132, Phra Arthit Road, Chana
Songkhram

@ Every day at 10.30 am - 02.30 pm and
05.30 pm - 09.00 pm
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Yum Tawai
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Culture Club’s Gem
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Hemlock has been operating since
1994, and used to be the culture club for
activities such as movie screenings, Jazz
concerts, and talks. The name Hemlock
came from the poison that Socrates drank
after he received the death penalty
Although the name and the activities
seem pretty western, the taste of their
Thai food is authentic, especially Yum
Tawai, the combination of various boiled
vegetables seasoned with spicy sauce

and coconut milk

@ Hemlock, 56, Phra Arthit Road, Chana
Songkhrarr

on Sunday)
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Luckchin-Man Samong Moo
Thai Tham, a small shop in a shophouse
in Phraeng Phuthon serves clear soup
or Kao Lao with Mackerel ball, pork ball
with radish, fried meat ball, stuffed tofu,
fried fish skin, and they are all homemade.
The delicately prepared pig’s brain is
braised with low heat and served with
pork soup, fried Chinese pork sausage
and boiled pork liver.

@ Luckchin-Man Samong Moo
Thai Tham, 28 /1, Phraeng Phuthon
Road, Tiger God Shrine

@ Monday-Saturday at 07.00 am -
02.00 pm (Closed on Sunday)

J 02221 7612
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Fried Cabbage with
Fish Sauce
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Premium Taste by Michelin Star
Venue
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The simple dish like fried cabbage
with fish sauce seems easy to cook,
just stir and mix the cabbage with fish
sauce. However, it is the famous dish
of Supanniga Eating Room, the restaurant
with Michelin Star guaranteed. The owner
wants to share the grandmother’s recipe
The secret of the deliciousness is simply
to maintain the crispy texture of the
cabbage in & small amount of premium

fish sauce

@ Supanniga Eating Room, 392 / 25,
p 9 9

Maha Rat Road, Phra Borom Maha

Ratcha Wang
® Every day at 11.30 am - 10.30 pn
&J 02015 4224
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Soft-Shell Crab in
Dried Red Curry
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The Old Palace’s Savour

@ Chakrabongse Private Dining,
396 / 1, Maha Rat Road

® 06.00 pm - 10.00 pm

J 0 2622 1900

The small wooden restaurant

overlooking Arun Temple makes a Thai
dining experience at Chakrabongse
Private Dining perfect. The menus rotate
regularly but the Royal Thai Recipe
Chu Chee Pu Nim, fried soft-shell crab
with red curry, is always the most
famous dish. The full-flavored sauce is
poured on the deep fried soft-shell crab
We suggest that you reserve a table in
advance as the restaurant has limited
seats and place a priority on privacy
We guarantee that the dinner will be
special and memorable



Foxhole BKK -
Art She‘ter Cafe @ 290 / 4 Tanow Road, Tiger God Shrine

®© Wednesday-Monday, 09.00 am - 08.00 pm
(Cloesd on Tuesday)
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A Fox Nest in an Old Building
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This hidden cafe is in an old house. The structure inside was renovated into

a cafe which serves tea, coffee, fruit juices, and homemade bakery. The cafe is
decorated with newspapers on the wall to match with the old town. Let’s escape

from the city and hide in this tiny nest.
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Na Bowon
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A Vintage Cafe Near the Temple
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This cafe is located in the row
house from King Rama V era. The main
attraction is the drawing of Khao Mo
(miniature mountain) in Bowonniwet
Temple that looks like a Chinese
mountain. Hide away from the heat
and refresh yourself with the exotic
Strawberry Ginger Lime.

@ 3671 Phra Sumen Road, Wat Bowonniwet
® 09.00 am - 06.00 pm (Closed on Monday)
&J 0 2003 5361




