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Common Finds of Bangkok's Sois:

A Guide to the City’s Vibrant Treasures
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A-harn glub glam matches a convivial approach to drinking in Thailand P EE - vy
that brings together friends and strangers over delectable snacks ranging

from deep fried to grilled small bites. L (el ey s
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Pork BeIIylwith Garlic and Chilies
HUNSOUADWSNINGD
¥825

T390 —%
Prawn Cakes
noauuiv

¥990
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Crispy Larb Meatballs
alunoqQ
¥660

JYNE—=ODHRBE
Grillved Pork Skewers

HYUo

¥880

tbRtevh
Sticky Rice Set
8adNDIKTYD
+¥550
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Deep Fried Herbal Chicken
[nnoansafouayulws
¥825
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Thai Crispy Omelet
[diuonsauq
¥440
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Pork Satay
Hyazide

¥880

JYInE—>7
Grilled Beef
1d0SonlH
¥1,210

Bo—2anJv)L
Grilled Pork Collar
ADKLED

¥825

72514k Jo—)L
Deep Fried Shrimp Rolls
oKD

¥1,210

fYry—t—v
Isaan Sausages
[dnsondanu

¥1.540
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Swing Rolls
Joidgzaon
¥1,210

O—hILS—XFNYS45
Local Seasonal Salads
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¥715

HINA

Stir-fried Pork Krapow
WONEIWSIHYAU
¥880
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The above prices are inclusive of consumption tax.
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Soi, a birthplace of Bangkok'’s street food culture,
refers to little vibrant side-streets where the
culinary magic happens with a collision of scents,
sounds and flavors.
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Gaeng... it's like music to your tongue!

This Thai word is just another way of saying
"curry," but with a flair that's uniquely authentic.
Over several decades, our team developed secret
curry recipes that use the best quality produce,
herbs, and spices from Thailand, which we
expertly infuse into each curry dish we make!
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Thai Fruit Cart
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As you wander through the bustling sois of Bangkok, you'll
often come across small but vibrant Thai Fruit Carts,
teeming with the freshest and most exotic fruits you've
ever seen. These carts are a feast for the senses, with the
vivid colors and mouth-watering scents of tropical fruits
like mango, pineapple, and papaya.
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Mortar and Pestle
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The Thai mortar and pestle is a powerful stone tool and has
a unique shape that unlocks the intense flavors and aromas
of fresh herbs and spices, creating complex and authentic
curry pastes that are the cornerstone of Thai cuisine.
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Fish Sauce
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Made from fermented fish and salt, fish sauce is a pungent
condiment is a staple in Thai cuisine, prized for its
umami-rich taste and ability to elevate even the humblest
of ingredients into something truly extraordinary.
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Sri Racha Sauce
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From its origins as a humble condiment in Thailand to its
status as a global flavor sensation, Sri Racha sauce has
become a beloved accompaniment to deep-fried favorites,
adding a touch of heat and excitement to every bite.
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Clay Firepot
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These traditional clay pots, often adorned with intricate
design, are a fixture of Bangkok's bustling street food scene.
Street passersby often catch a whiff of smoky and savory
aromas emanating from these charcoal pots used to grill
skewers and meats.
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Coconut Ice Cream Cart
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In the bustling streets, the sight and scent of a coconut

ice cream cart are irresistible, with its creamy and refreshing
flavors a perfect antidote to the tropical heat. Often these ice
cream vendors will come to your doorstep with their unique
silver bucket cart.
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Motorcycle Taxi Drivers
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Motorcycle taxi drivers in Bangkok are like superheroes in
orange vests, whisking you through the traffic with lightning
speed, ready to save the day (or at least get you to your
destination on time).
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Chicken Dipping Sauce
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With its iconic chicken logo and bright and colorful packaging,
Thai chicken dipping sauce is a deliciously addictive condiment,

whether you're indulging in a plate of crispy fried chicken or
spring rolls.
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Soi Street Signage
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The iconic blue signage of Bangkok is a beloved and essential
part of the city's vibrant scene, guiding locals and visitors alike
through the bustling city sois. And for those in the know,
under the main signage often reveals a hidden gem - a local
nickname that provides a fascinating glimpse into the history
and culture of Bangkok's diverse and dynamic neighborhoods.
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Thai Curry unving
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Green Chicken Curry
1NOIGYOHUIN

¥1.320
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Chicken Massaman Curry
nnvuauuin

¥1.320
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Rice 71D
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Thai Jasmine Rice
JnoHoUUEA

¥275

EFS

IERERESS White Rice
dhoadwueylu
¥165
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Garlic Butter Fried Rice
JnowalusnssInou

¥550
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Large Portion
1duou
+¥110

FOOD

LybAL— H—2
Red Pork Curry
unvIciaKy

¥1.320

NEX—2hL— &=
Pork Panaeng Curry
NOWELIUDHL

¥1.320
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Japanese Brown Rice
dhondovcyJu
¥165
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Tom Yum Fried Rice
dowadugn
¥1,100

FaBlEHEBE SALETY,

The above prices are inclusive of consumption tax.



