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The Raweekanlaya Dining




THE RAWEEKANLAYA DINING

During the reign of King Rama V Thailand (or the
Kingdom of Siam as it was once known) became an

)

essential link in international trade and maintained an
active and diverse relationship with many countries
given its strategic location.

In line with this internationalization, the Thai cuisine evolved under
the reigns of King Chulalongkorn (Rama V) and King Vajiravudh
with influx of western elements. The Raweekanlaya Bangkok, being
the house of the royal governess of King Rama VI, reminiscences
the transitional cuisines of the time and brings alive the best of both
western as well as Thai culinary experiences.

All dishes at Raweekanlaya have been crafted by international Chefs
with a high emphasis on health and sustainability. The ingredients
include healthy and natural ingredients like organic brown rice, sea
salt and seasonal organic produce from small scale-farmers, thereby
also supporting local communities. A number of products are sourced

from international artisan producers, including some from Thailand.
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TATUUNGUTIAT  NONTVSITHSOUUSI

Fulalananung usdaenIAldH M

An excerpt from the Royal Barge Procession by King Rama II.

This well-known poem speaks of Massaman, the famous Thai curry made with
fragrant spices and herbs which is dedicated to the King’s beloved.
The poem signgfjcs the intimate connection foood and love,

where food cooked with love is irresistible.



. lansandau
Isan — Style Sausages

. uuuﬂmﬁmu"
French Bread with Pork Spread

. vuuﬂmﬁﬁo
French Bread with Shrimp Spread

5 'Vlﬁﬂiiﬂ‘l.l

Mixed Crispy Vermicelli
Ao

LHENIAT

Miang Kham Betel Leaf Wrap

2 APPETIZERS %
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165

umn
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6. ﬁ'léa 165 v

Mar Hor — Sweet Ground
Peanuts on Pineapple

v o v %’,
. VIPNVRIPN 215 vn

Deep Fried Crispy Rice Crackers
with Shrimp, Chicken and
Coconut Milk Dip

. N9y 215 umn

Minced Chicken and Sweet Corn
in Crispy Cup

All Prices are in Thai Baht and subject to 10% service charge 7% VAT



2 APPETIZERS #

9. noANUUAINGIY 215 un 13. igumnLRgINem 235 un
Deep Fried Fish Cake Siamese Pork Jerky
10. wu“a%\‘l 215 un 14. fBeUuamnsznanes 260 un
Deep Fried Egg Noodle Rolls Fish and Condiments in Rice Pastry
with Marinated Minced Pork
15. naadung 260 un
11. nilnnanauiy 215 un Deep Fried Shrimp Cake
Deep Fried Squid with Turmeric
12. On'lnmgnifinfing 215 un
Chicken Mixed with Coriandor Seeds
Garlic Black Pepper Nutmeg Clove Cinnamon

All Prices are in Thai Baht and subject to 10% service charge 7% VAT



2 SALADS %

. duslng
Papaya Salad

. ghwzideum
Eggplant Salad with Prawn

. gIAUNNER
Young Kale Salad with Prawn

. gy

Yum Ta Wai — Vegetable and
Shredded Chicken Salad

. si']ﬁ:\wj
Crispy Prawn Salad with Green Mango

. lney
Thai Traditional Salad

. shﬁ"m,ﬁ:oaﬂ
Spicy Wing Bean and Prawn Salad

80

225

225

225

225

225

260

umn

U

umn

U

um

U

umn

# CHILLI PASTE #¢

v 4
. WIWINUaIT] + WNAN 225 um

Fried Mackerel with
Shrimp Paste Sauce

. dwanadise + Wnaw 225 U

Minced Pork with
Shrimp Paste Sauce

. ViauyiAN + Andx 225 umn
Salty Crab Stew
U597 260 wun

Saeng Wa — Grilled Prawn and
Thai Herbs in Spicy Sauce

All Prices are in Thai Baht and subject to 10% service charge 7% VAT



% CURRIES #¢

. wzumm;l/tﬁa 235/ 295
Phanaeng - Red Curry with Pork or Beef
LLmqnng'w 235
Gaeng Look Guay — Southern
Thai Curry with Chicken
and Young Banana
unaiRmdasne 260
Roasted Duck Red Curry
wny LﬁﬂWﬂt&@,ﬂ%‘t&Uﬂﬂﬂiﬂﬂil'ﬂ‘lfs"l?il,ﬁu 260
Green Curry Stuffed Ground Fish
with Salted Egg

. dasiuln 260

Massaman - Yellow Curry with Chicken

wnawdasnunm
Gaeng Luang Toon Koon
Yellow Reed Grass Curry with Fish 355

. is representing wellness cuisine where fat and oil are not
included or at a very minimal level.

umn

umn

umn

umn

umn

umn

All Prices are in Thai Baht and subject to 10% service charge 7% VAT

# GRILLED #¢

X . AP
. /e My IRSHNUNHYNM 415

wasANNUNY
Traditional Grilled Marinated Pork /
Beef with Rice Noodles and Vegetable

Rososiv vnmilen waancvsden 415
Uas #n LL[‘I\?I‘V'IUSIS'N

Grilled Beef Steak with Sticky Rice,

Tamarind Relish and Thai Melon Salad

Wusuanzwsnslumes 295
Grilled Seabass with Assorted dip
served with Rice Noodles and Local Vegetable

il guﬁhua:ﬂawuti’m 295
\@sWwsoaiax

Green Papaya Salad with Marinated

Grilled Pork and Steamed Sticky Rice

Un

un

Un

un



pudninUnulunzunooy
Spicy and Sour Soup with Chicken

and Young Tamarind Leaves

WLEBIUNEN
Slowly Boiled Mixed Vegetable Soup
with Prawns and Lemon Basil

NIRRT
Spicy and Sour Pork Soup

WoAnannzh
Double Boiled
Salted Beef in Coconut Milk

260

260

260

260

HOLY BASIL

Holy Basil “Kaphrao” has been used in the Thai
cuisine since ancient times for its distinctive
flavour with a slight spiciness.

N -

# SOUP #
umn anvnln 260 vn
Coconut Milk Soup with Chicken
ﬁm’hﬁ:\i 415 un
umn Spicy Soup with Prawns
ANANUA NN 415 umn
Sweet and Sour Soup with Seabass
U
Un

All Prices are in Thai Baht and subject to 10% service charge 7% VAT



1.

2 RICE AND NOODLES #¥

ﬂuuﬁuﬁﬁﬁmns:@nwuﬁ 295 v
waziAZevABILUULDg

Rice Noodle with Braised Pork Ribs

& Blood Cake Curry with Local Flower
“Dok Ngiew” with Lanna Style
Accompaniments
VEUTNWINTURA 0 A ANYA 295 um
Rice Noodle with Prawn & Peanut
Dressing Served with Traditional
Accompaniment

I AP FuuzsanangIssn 345 v
ﬁo unsnvFauazuasReuIUUNE R

Rice Noodles with Hom Suwan Pineapple,

Mahachai Sun-dried Prawn Floss

And Prawn Dumplings Two Ways

is representing wellness cuisine where fat and oil are not
included or at a very minimal level.

vuuﬁuﬁﬁmﬂﬂéﬁemLauum‘«’nﬁuﬁm 345
Rice Noodles with Isarn-Style Jungle
Curry of Prawn Served with Local Greens
1mveylnvdeifoussasuuumiiony 295/ 345
YDIUUNAHUISIND

Northern-style Egg Noodles with Ku Beef
Shank or Chicken Curry, Served with Pickled
Mustard Greens, Shallots, Lime and Chili Oil
%’1’Jﬁu§34ﬁ1MN“LﬁNNSULLaZLLn\‘I uadln 415
Coconut Rice with Papaya Salad,

Sweet Pork Floss and Red Chicken Curry
{J'na‘hﬁm"ﬂ"mﬂq% Usuifosounen finuuy 415
LRZaINIIN LﬂEi‘N

Southern-style Rice Salad with Budu Dressing,

Sheet Fish, Local Vegetables and Grilled Seafoods

PINAUINENAIIED 215

Fried Rice with Minced Pork with Shrimp Paste Sauce

U

U

U

U

U

All Prices are in Thai Baht and subject to 10% service charge 7% VAT
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. v1Agnnzd

Shrimp-Paste Fried Rice

3 m"lmﬁ:a
Thai Fried Noodles with Shrimp

TMeudulzIA
Fried Rice with Pineapple

MuBENAWINYNAT NN

Stir Fried Spicy Thai Rice Noodle
with Prawn
mudsnanRa e

Stir Fried Spicy Thai Rice Noodle
with Beef

NWLRALUFININYRATE
(vy Tn vi3o V)

215

225

215

215

295

un

un

un

un

un

180/ 180/ 215 un

Stir Fried Rice Noodle with Pork / Chicken / Prawn

mukigaRIugyAnTm (My wae 1n)

Stir Fried Spicy Thai Rice Noodle
with Pork or Chicken

180

un

16.

17.

18.

19.

20.

21.

22.

% RICE AND NOODLES #¥

INNANTEWS (ﬁa ¥30 %ﬂ:ﬂ) 215
Stir Fried Rice with Chili and
Holy basil with Prawn or Seafood

TRANzms e 295
Stir Fried Rice with Chili and
Holy basil with Beef

INIRANWT (vy wi3e "Lfi) 180
Stir Fried Rice with Chili and Holy basil
with Pork or Chicken

i vy n v3e n9) 180 /180 / 215
Fried Rice with Pork / Chicken / Prawns

INaswon, v1n1sviuad 60
Brown Rice, Riceberry

UNIFIWVIDHNE 50
Steamed Jasmine Rice

1nla 200
Large Bowl of Jasmine Rice/
Brown Rice/Riceberry

All Prices are in Thai Baht and subject to 10% service charge 7% VAT
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un

un

un

Un

Un

un



14 14 4
. fxau (WaluassuniTusim)
Seasonal Fruit Granita

. YUNIHEN

% DESSERTS #¢

145

145

Kanom Niew — Rice Flour Dumpling

with Coconut Flake and Caramel

. NANYUIYD

145

Warm Banana in Coconut Milk

. Uhasy

145

Thai Taro Balls in Sweet Coconut Cream

v o (g L4
. IANKATINWUTWNUUTU

215

Super Moist Heirloom Carrot Cake

with Walnut

. &9
Sago in Coconut Milk

145

un

un

un

un

umn

un

7.

10.

11.

Toam3unaluny
Ice cream with Thai Fruits

. SANRYIUINIHIEUIN

Banana Ice cream Sunday

o ¥ & a
. WU INANTUUIRNGSISHYIA

LLﬁ:Na\lNFI']Nq@‘ﬂ"Ia
French Toast with Forest Honey
and Seasonal Fruits

walumingpna
Mixed Seasonal Fruits

NuaBnRoYNNT (mugRNIA)
Sweet Yellow Marian Plum
in Syrup (Seasonal Fruit)

All Prices are in Thai Baht and subject to 10% service charge 7% VAT
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215

215
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215
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EUROPEAN MENU

-1 [T

GRILLED SELECTION &%

+# APPETIZERS = MAIN COURSE
1. vunthounssifionuazmesalnanisas 165 un 1. anquuﬁq WJusnaatunnssod 380 U
Compounded Garlic Butter on Warm Bread Fish & Chips with
2. yuneugnda 180 v Homemade Tartar Sauce
Ham & Cheese Toasties o -l D
. . 2. UuFaATAARUUMURRTUANNT 230 um
3. voyuNaniuiuNIman 215 um Sautéed Broccolini with
Mussels in White Wine Sauce with Chips Raweekanlaya Dukkah
4. uandSeHULAzUNNT 260 uvn
Cold Cut Plate with Assorted Bread # GRILLED SELECTION
#SALADS 1. ‘lnauu:azvmnwaﬁumn‘{ﬂau 460 v
WRZIWUBUIUTNITIU
o - o - : Lemon Roasted Chicken with
1. AaAHCIUBDINANUIHYUIINDATILTART 230 umn ..
Broccolini and Parmesan
Tomato & Mozzarella Salad
2. Whiinswfufsnsatinuazduen 230 umn #*PASTA & SOUP
Roasted Beetroots Salad with = -
1. WamvaaNLvoINA 215 van
Hazelnuts and Green Beans R Kanlava Special P
(*add Steamed Fish ifisanile) 480 un aweekanlaya Special Pasta
with Tomato Sauce
3. adawnyYfionsonmuREAI NI 230 umn . ) .
Tofu with Raweekanlaya Fresh Garden Salad add Chorizo / {HaldnsanNKULEILY 295 vm
n ﬂfq daAngus aé’@ﬁu 230 UM add Seafood / Wx®1MITNLLA 380 un
St ML RIS 2. wiamlan3uLuudiouaziuaey 295 um
Baby Cos Lettuce with Clotted Eggs X
. Pasta Carbonara
Ceasar Dressing
3. WEITUUMBUNEIUUULM 295 um
#FRUITS & DESSERT UASNZINI VDN
. Salted Mackerel Pasta with Holy Basil
1. lorArSunala 215 um D O 0
Ice Cream with Fruits 4. wagmiulinumuaziouuNas) 380 un
Pasta with Mussel and White Wine
2. SEANRYIVINUFUIN 215 un . 1 1
Raweekanlaya Banana Split 5. sgnziauuulnsenta 320 vm
Morroccan Seafood Stew
o ¥ X o . .
3. Wsuingiuiiesssumni 310 um it Rust Gsad
ua:wa‘lums-lt]muma
French Toast with Forest Honey
and Seasonal Fruits
4. walupuggma 215 v
Mixed Seasonal Fruits
5. HzNTARBULNT (MINEENIR) 180 w1n

Sweet Yellow Marian Plum
in Syrup (Seasonal Fruit) All Prices are in Thai Baht and subject to 10% service charge 7% VAT
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YOU PICK.
WE COOK.

At The Raweekanlaya Dining we strive to make your
experience truly personal and memorable. Guests are
invited to pick ingredients from our herb garden, with
our chef as your guide. Ask our staff for help to pick
additional ingredients for your order or for special
dishes that can be prepared by our Chef.

*Prices depend on the dish prepared.
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