RUEN URAL

FINE THAI CUISINE

Welcome to Ruen Urai, set in a century-old Thai House,
which survives amidst the modern progression of Bangkok.
This traditional Thai house in the Central Plain style is made from golden teak wood;
hence it has been named Ruen Urai, “the House of Gold.”
It was said to belong to an herbal medicine doctor during the reign of King Rama 1.
The house has been recently restored in Ayudhaya province back to its glory.

Following the original owner’s heritage, our cuisine is filled with herbs and spices
which are full of flavours as well as medicinal gualities.
Our restaurant brings you onr finest delicacies of Thai gastronomy.
Savonr the exotic flavours of local favonrites and some new creations of fresh produces.
Sample sumptuous dishes with harmonionsly-balanced Thai tastes and textures

to fiery piguancy. Then finish with fresh fruits in season and delightful desserts.

Filled with Asian antiques and Thai crafts and blended with contemporary comfort,
the room upstairs can also cater for a private function or a party of twelve to twenty
to enjoy a special occasion in its elegant charm.

The house, standing for over a century off Surawongse Road,

25 hidden among the lush tropical garden of the Rose Hotel in this urban oasis.

®  Ruen Urai’s signature dishes and chef’s recommendations

/  Hot and spicy dishes; please inforn: us which level of heat is suitable.

Al prices are subject to applicable government tax and service charge.
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D 3
APPETIZERS

Tung Tong  ganasldfouazlndanszinn

Golden-fried mini parcels filled with minced prawns, chicken and holy basil
Saengwaah Ghratong Tong — wsivinnsznines

Crispy cups filled with prawns and garden herb salad

Bpohr Bpia Sod Sai Ghoong — erdvzaaldrs

Fresh spring rolls filled with prawns, fresh salad and herbs

Bpohr Bpia Tod Sai Bpu ﬂaﬁmm@‘l@ﬁmw%nﬁmﬁw

Deep-fried spring rolls filled with crabmeat and mushrooms in black pepper
Ghoong Mahk Rook  fiavannin

Special deep-fried rolls of diced prawn and squid

Bpeek Ghai Ruen Urai - OnlriGaugls

Ruen Urai fried stuffed chicken wings

Ghai Haw Bai Dtoey  nvieluiay

Fried marinated chicken wrapped in pandanus leaves

Ghai Yaang Khamin ~ rgnsviin

Grilled chicken filets marinated in turmeric

9 ¢ Satay Ghoong  =\dzns

10 »

17+

12«

Barbequed satay of prawns

Lha Dtiang  &w@us  (Please allow 20 minutes.)
Thai sweetmeat (minced prawn, pork and peanuts) enveloped in egg lattice
Larb Mbn Tod — snuwynea

Fried minced pork salad served with fresh vegetables

Tod Mun Ghoong — naasinni

Deep-fried prawns cakes

13 ¢ Bpu Mbuan Mbai Qﬂauvlm (Please allow 20 minutes.)

14 «

15

Fried crabmeat, diced prawn and minced pork rolls in silken tofu sheets
Bpu Nibm Jaa — Jaain
Devilled soft-shelled crab stuffed with crabmeat and pork

Ruen Urai Mixed Appetizers 3 mms'mﬁauqvh

Fried mini parcels, crispy cups with prawn salad, and chicken in pandanus leaves

Three items above plus grilled chicken filets in turmeric

Four items above plus fried minced pork salad served with fresh vegetables

Al prices are subject to applicable government tax and service charge.
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D 3
SALADS

i
T

16 ¢ Yum Som-O  tdula

Piquant pomelo salad with prawns in a peanut and herb dressing

174 Yum Sai Bua o1

Salad of water lily stems with prawns in a spicy coconut milk dressing

18 ¢ Yum Puk Boong Tod Ghrob  sniinijsnaansay

Crispy-fried Thai watercress salad served with homemade dressing

19« Yum Woon Sen Talay — driwdunzia

Seafood and glass vermicelli salad
20% Yum NueaYaang — nneIuensdng

Grilled Australian Angus rib eye salad

21 o Yum Khor Mhu Yaang — inaanyensg
Grilled pork shoulder salad

22 Tuna Pun Samunphrai s pinwusyulng

Raw tuna rolls filled with fresh herbs in chilli dressing

23+ Mieng Pla Ghapong Weatannzme

Fried diced sea bass and betel leaf salad topped in Thai herbal dressing

24+ Mieng Larb Bped Y aang Weaanuidaging

Spicy salad of diced barbequed duck served on betel leaf

254 Larb Pla Tuna s wianin

North-eastern style spicy salad of raw tuna

26 % Som Dtum Yod Maprow Obn Ghoong Yaang — sudnpaauzwiniganiiing

Salad of young coconut shoots in a spicy peanut dressing served with grilled prawns

D 3
SOUPS

27 ¢ Dtom Khaa Ghai Sai Bua — éwanlizwiin

Coconut and galangal soup of chicken with water lily stems

28 ¢ Dtom Khloang Talay — dulasinzia

Smoky and spicy soup of seafood with tamarind juice

29 ¢ Bpoh Dtack Talay 1¥zuannzis

Spicy and sour soup of seafood with tamarind juice

30 ¢ Dtom Yum Ghai Bai Makhaam Obn  éusnlnluuzandan

Spicy and sour soup of chicken and young tamarind leaves

31+ Dtom Yum Ghoong Maenahm Maprow Obn  dudnisusinazwinigdan

Spicy and sour soup of river prawns and young coconut meat

-

Al prices are subject to applicable government tax and service charge.
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D 3
RELISHES

R

32 ¢ Prig Khing Pladookfoo Khaikhen: — windsdanqnilaiiau 7 ® 350

Deep-fried catfish mixed with chilli paste relish
accompanied by salted egg and fresh vegetables

O 3
SHELLFISH AND SEAFOOD

T
o

33 ¢ Nuea Bpu Lf':agﬁ@mﬂw%' #3a Hawinlnudn 700
Crabmeat: Wok-tossed in curry powder or in black pepper sauce

34 ¢ Khai Jeaw Bpu  'laiiu] 450
Thai-style omelette with crabmeat

35 Bpu Nibm i ® 450

Soft-shelled crab: 1. naansziisunin’lne Crispy fried with garlic and pepper
2. Hiawanzw3 Stir-fried in curry powder

3. Waw3nlnuen Stir-fried in black pepper sauce

36 ¢ Pad Chaa Talay #ainnzia 450
Filets of sea bass, scallops and prawns sautéed with spicy and aromatic Thai herbs

37 Chu Chee Talay  ganzia 7 450
Mixed seafood in dry red curry sauce

38 o Hoy Shell Pad Nahm Prig Phow — wansadiaiminin = 450
Sautéed scallops in chilli jam and sweet basil

39 ¢ Pla Meuk Pad Khai Kemr Rbue Pad Prig Sod — Uswiindalaidiu wia daninaa ® 400

Stir-fried squid with salted egg yolks or with fresh chillies

40 o Ghoong Maenabm  rjausiin ® 1,050
River prawns: 1. naanszifisuwsn'lne Crispy fried with garlic and pepper
2. hgvinan Grilled and dressed in spicy herb salad
3. ghata3asuny Grilled in curry paste
4. tyvaauzw1d Grilled and served in tamarind sauce

5. aujuidu Baked with glass vermicelli

41+ Pla Ghapong  danzws ® Jfiler 450  whole fish 650

Sea bass: 1. daininazlaswew Stir-fried with roasted chilli jam and aromatic lemongrass sauce
2. ?}5 Fried and served in dry red curry sauce

. NeawaRaI1NIR Fried and served in three-flavoured sauce

. NaaawIn Fried and served in chilli sauce

. m@]mg‘u"l,ws Fried and glazed with sauce and aromatic herbs

=] . . .
. WIven12 Steamed in spicy lime sauce

N OO o AW

& as .
. %987 Steamed in soy sauce.

(For steamed fish, please allow 20 minutes.)

Al prices are subject to applicable government tax and service charge.



O 3

POULTRY AND MEAT

42 o Ghai Yaang Rhue Mbu Y aang Dtakrai Sauce Makbaam ® 300
ntha wia nydaezlaivasuzam pork 350
Grilled lemongrass infused filets of chicken or pork in tamarind sauce

43 » Ghai Yaang Prigthaidum  Ingnswinlnyen ® 350
Grilled chicken filets marinated with black pepper served with Isaan spicy sauce

44 o Ghai Pad Med Manmmnang Himmaphan — |ndadonzainsfiunud ® 300
Wok-sautéed chicken with cashew nuts

45 o Khor Mbu Yaang Rhue Nuea Rib Eye Yaang — aovyins wie ilefuansgniaui ® pork 350
Grilled marinated pork neck or Australian wagyu served with Isaan spicy sauce rib eye 850

46 « Bped Yaang Pad Prigthaidum  \dagnsianinlned 7% 400
Stir-fried barbequed duck in black pepper sauce

47 ¢ Nuea Rib Eye Pad Bai Yee-rbaa — \ile5uonsrialudni 7% 450
Stir-fried Australian Angus rib eye with tree basil leaves _

48 ¢ Sii Khrong Ghae Pad Chaa ~ #lassunzrins 7 ® 1,100
Grilled lamb chops sautéed with spicy and aromatic Thai herbs

O 3
CURRIES

49o Ghaeng Khna Nuea Bpu  unssailodivluzeng ® 700
Roasted red curry of crabmeat with betel leaves

50% Ghaeng Ped Bped Yaang Ghub Sai Bua — unudaidagnanuasiin 7 ¥ 380
Red curry of barbequed duck with water lily stems

51 o Ghaeng Ghorlae Ghai - unanaunazln ® 350
Southern-style dry curry of chicken served with cucumber salsa

52 o Ghaeng Khuna Ghradoog Mhu LLﬂx‘jﬂd’mi:ﬂﬂ%HLLUUﬁﬂHﬂﬁ ® 350
Southern-style roasted curry of pork spare ribs

53 o Ghaeng Hunglay — unigaia 350

Burmese-style pork curry with ginger and garlic

54 o Ghaeng Panaeng — wnswsuna I w30 4lasun:
Dry red panaeng curry of chicken or lamb chops
55 ¢ Ghaeng Khaew Whaan Ruen Urai unadimimnwiseugls In ny w3a it
Ruen urai green curry of chicken, pork or beef
56 Ghaeng Massamun — wnssiasiwln ilo w3amuns
Aromatic Massamun curry of chicken or beef or lamb shank

®  chicken 350

lamb chops 1,100

Z ® ihicken 350
pork 350 or beef 450
chicken 350

beef 450 lamb shank 950

Al prices are subject to applicable government tax and service charge.



O &3
VEGETARIAN DISHES AND VEGETABLES

T
o

57« Larb Hed Ruam — snuisiaas ® 250
North-eastern style spicy salad of mixed mushrooms

58 ¢ Tod Mun Khao Pode — vaasiuinilwa 250
Deep fried corn fritter

59« Towhuukhai Song Khrueng Lﬁwﬁ'l"ﬂm:n,ﬂ%iaa 250
Deep-fried egg tofu with minced chicken, prawns, squid and shitake mushrooms

60+ Hed Ruam Pad Nahmmnn Hoy — Fanwdaindunon 250
Sautéed mixed mushrooms in oyster sauce

61 ¢ Ghaeng Ped Hed Ruam Rhue Puk Ruamr  unaidaiiasu wie ANy 250
Red curry of mixed mushrooms or with mixed vegetables

62 ¢ Yod Mara Rhue Puk Boong Fye Daeng Mbu Ghrob ® pork 250
HADaANzIT Wia KNUY IWuasnynIay wia nasisad scallops 350

63+

64 «

65+

66 +

67 %

68

69

Wok-sautéed young bitter gourd leaves or Thai watercress with crispy pork or scallops

O 3

RICE AND NOODLES
Khao Pad Bpu — 4niay] ® 5300 m 600 1900
Fried rice with crabmeat
Kbhao Pad Talay — 1hdianzia ¥ 5350 m 6501950
Fried rice with mixed seafood
Khao Pad Pong Gharee Supparod — driansnzwiduizse prawns s 250 1380
Stir-fried rice in curry powder and pineapple with prawns or chicken chicken s 220 ] 320
Khao Pad Prig Khing Pladookfoo  snsiawindsdargny ® 250

Spicy fried rice with crispy catfish and chilli paste

Ghuay Dtiaw Pad Nabmprig Phow fui@mdainwinin nu Uan i9 win \n sea bass or prawns 250

Wok-sautéed fresh rice noodles in roasted chilli jam with sea bass, prawns, or chicken 220
Pad Thai Ghoong Maenabm i norsusih ® 5300
Wok-tossed rice noodles in tamarind sauce with river prawn /500
Kbhao Hommali Suay — dhimenuziany 40 per dish
Steamed jasmine rice 100 per bowl!

All prices are subject to applicable government tax and service charge.



