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Rattanakosin Island is a melting pot of cultures as Thais and foreigners
have been doing business and sharing cultures since a long time ago.
A great variety of foods in the old town is the allegory of diversity in

Thailand. Dishes are from many sources, Chinese immigrants, Koreans who

ove Thailand and Indian community in Phahura would like you to take
part to a food tour and explore cultures through foods without flying

anywhere.
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Experience the Taste of
Middle East Yourself
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Israeli cuisine may be hard to
find in Thailand but this restaurant,
operated since 1982 or more than 30
years with a great number of loyal
customers, in Khao San Road will fill
your empty stomach up quickly as their
service is fast. The recommended menu
is ‘Chicken Shawarma’, a chicken fried
with spices usually eaten wit Pita bread.
The portion is big enough for you and
two friends, truly worth the price.

@ 88, Chakrabongse Road, Talad Yod
@ Every day at 10.00 am - 11.30 pm
J 02282 9948
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Taste of Teochew Taste in
70@-Year-0ld Restaurant
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Yaowarat is not the only place you go for Teochew food, Phraeng Phuthon
has the 70-year-old restaurant serving authentic Teochew cuisine recipes from
ancestors. They serve both rare-to-find authentic and Thai-fusion dishes such as
Chive Cakes in Thick Gravy Sauce with Venison Meat, Eggplant Fried with Lotus
Root, Minced Pork and Chinese Black Olive, and Sea Cucumber Fried with Basil.
Every dish is guaranteed to be full of flavors.

@ 57, Bamrung Mueang Road, Tiger God Shrine ® Every day at 09.00 am - 09.00 pm
J 02225 9670



Jang Teo
Korean Restaurant
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Taste Authentic Korean Food in
Thai Old Town

Jang Teo Korean Restaurant is
hidden in the Khao San Road. Every dish
is delicately cooked by the Korean
owner. You can choose between BBQ
and a la carte of a popular dish like
Bibimbap, or Korean Spicy Rice, served
in a hot stone pot with rice, vegetables,
pork, korean sauce and topped with raw
yolk. Mixing them together will make
the dish even tastier like what you may

find from a restaurant in Seoul

@ 2™ Roof Garden Building, Soi Rambutri,
Phra Athit Road, Chana Songkhram
@ Monday-Saturday at 10.00 am -
10.00 pm (Closed on Sunday)
&J 02629 0626



Ra nee's
Restaurant
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Taste Of Italy Through Wood Fired
Pizza
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For European food lovers, Ranee’s
Restaurant serves wood fired pizza in
[talian style. It is located in Mayom alley,
across from the Coin Museum and
within a walking distance from Khao
San Road. We recommend Anchovy
Pizza, a popular choice among tourists
The wood fire oven makes the pizza’s
texture and smell different and giving it
a crispy crust. Moreover, the restaurant
uses their homemade pasta to make
a pasta dish

@ soi Mayom, Chakrabongse Road, Talad Yod
© Every day at 03.00 pm - 11.30 pm
J 0 2281 8975
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Koh Lhun :
Rice Noodle in
Hainanese Style
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Best Rice Noodle in
Tiger God Shrine Area
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Koh Lhun is a restaurant serving
rice noodles in authentic Hainanese
style. They serve two styles of the rice
noodles, in clear soup with boiled pork
and creamy soup with steamed pork.
Their rice noodles are a bit bigger than
the normal ones, like Japanese Udon.
The noodles are chewy and can be kept
for a long time, so customers like to

order a takeaway.

@ Mahannop Road, Sao Chingcha
C] Every day at 07.00 am - 03.00 pm
&J 08 9010 2123



Tony's
Restaurant
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Travel to India through Food
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When visiting Phahurat area, you
shouldn’t miss Indian foods, especially
this Indian restaurant located on
Liap Khlong Road. It is not nicely
decorated but the taste is awesome.
The recommended menu is Chicken
Masala, a chicken stew streamed with
Masala spice, which goes well with
a hot Roti bread. The taste will make
you fall in love with India.

® 64/1 Soi Rim Klong Ong Ang,
Wang Burapha Phirom
®© Every day at 11.00 am - 10.00 pm




Punjab Sweet
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Let India’s Punjabi Sweets Add
Sweetness to Your Life

@ Soi India Emporium, Chakkaraphet Road,
Wang Burapha Phirom

Q] Every day at 07.30 am - 07.00 pm

J 02222 6541
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The sweets shop in Soi India,
next to Emporium, comes from Punjab
City in India. Apart from small bites
waiting for you to taste in the front of
the shop, their recommended sweet
is Rasmalai, a cheese served in milk
topped with crushed pistachios and
almonds. It smells and tastes good as
the sweetness mixed with the oily
flavour of beans.
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Grandparents’ Authentic Vietnamese
Recipes

@ 69, Tha Tien, Maha Rat Road, Phra Borom
Maha Ratcha Wang

@ Monday-Sunday at 11.00 am - 09.30 pm
(Closed on Tuesday)

&J 09 3469 2969
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When talking about Viethamese food, most people would think of Vietnamese
Meatball Wrap, Fried Shrimp with Sugar Cane, or Vietnamese Pancake, but we
suggest you to try ‘Bun bo Hué’, a rice noodle in beef stock from Hue City.
The stock is simmered to get the best taste of the pork bones. The spice increases
the flavor making the dish more delicious and fragrant. The pork is so soft, you don’t

have to chew. Try having everything in one bite and you will order another one!
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Burmese Noodle
Restaurant
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Try Myanmar Food in Little India
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This Burmese Noodle Restaurant
in Phahurat has been operating for more
than 15 years. Although they didn’t have
a Thai menu and the stall is on the street,
don’t judge the restaurant from its look.
The must-try dish is Apeao, a noodle
with thick yellow gravy sauce made with
rice and soy flour that served with
pickled lettuce. Try the original flavor
first, but we would recommend adding
a small amount of fried chili.

@ Tri Phet, Wang Burapha Phirom
@ Every day at 07.00 am - 05.00 pm
&J 08 6999 6998
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Authentic Halal Recipe from
Indonesia
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Aong Awe Ki
Tea Leaf
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Premium Chinese Tea Leaf
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The Halal restaurant has 60 years of experience in Banglamphu but if
counting the age of their recipes, it would be almost 100 years. The recipes are
from their ancestors so the taste has been guaranteed. We recommend Beef
Biryani, the yellow rice with tender beef served with sweet and sour sauce, which
comes in a big portion. If you want to taste oxtail soup, we suggest you to come
early before noon as the truly delicious menu has limited servings.

@ 178, Soi Rambutri, Talad Yod
® 08.00 am - 10.00 pm
J 08 1307 0654
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Last but not least, we will take you to Aong Awe Ki Tea Leaf, a Chinese
tea expert in Si Kak Sao Ching Cha Intersection. They have run their business
since King Rama V’s era. Now, the 4th generation is taking care of the shop. Even
if you aren’t a tea lover, you will enjoy talking with the shop owner about types
of tea and how to blend their homemade recipes. Each type of tea reflects
the character of its consumer. We recommend you to try the savory U-long tea,

a premium tea from China.

@ 63, Bamrung Mueang Road, Tiger God Shrine
® 08.00 am - 05.00 pm (Closed on Sunday)
J 02222 1748



