
B A A N  P H R A Y A
M A N D A R I N  O R I E N T A L ,  B A N G K O K

T A S T I N G  M E N U

Baan Phraya, once home to gracious gatherings hosted by
Phraya Mahai Savan and Khunying Luean on the River

of Kings, now welcomes a new chapter guided by Chef
Phatchara ‘Pom’ Pirapak, whose philosophy echoes the
house’s heritage of refined home cooking and heartfelt

hospitality.
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T A S T I N G  M E N U

A W A K E N I N G  O F  S I A M E S E  T A S T E

Crispy pineapple wafer with peanut and tamarind

Thai honeycomb biscuit, Thai herbs and eggplant custard infused with Thai rice liqueur

Savory Icevine leaves with roasted rice and coriander

R E F R E S H  Y O U R  S E N S E S

Pressed watermelon, Nakornprathom bitter orange

B O L D  T H A I  E S S E N C E

Grilled Surat Thani River prawn with its tomalley, young tamarind and chilli paste

Charred free range Kao Yai duck green curry with sour grape and heart of palm

J E W E L S  O F  T H E  O C E A N

Gulf of Siam banana prawn tartare with Isan herbs and roasted rice

Prachuap Khiri Khan squid in galangal-infused coconut broth with aromatic herbs and pink peppercorns

Marinated bamboo fish with herbs grilled in a coconut shell, served with house-made pickled papaya

S W E E T  C H A R M  O F  S I A M

Mulberry honey granita from Chainat, infused organic jasmine flower, bitter orange and talipot palm

Roasted silver banana served with pandanus ice cream, crispy baby rice and coconut emulsion


