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Sunday - Thursday - 11.00 a.m. to 9.00 p.m.
Friday - Saturday and Public Holiday 11.00 a.m. to 10.00 p.m.

We provide full catering services including in-house and off-premise catering.
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Finger Dining or “Perb Mue” is a traditional Thai culture. People would sit on a
clean floor mat in a circle with the rice bowl and food placed in the center. Each dish

: : o
in the middle had a spoon so you could scoop the food onto your plate. A bowl of water ATuie Iﬂﬂﬁ’ﬂﬂuﬂ,ﬂtfﬂm’} 3 u'; 1aun u*;uw) 1111 uqquayujna’m HEAD U

with floating flower petals (jasmine or rose) would be placed nearby to use as a finger | gefylwem IﬂHI:LIT‘HLﬁ'ﬁ]wlﬂuﬂlﬂu‘iﬂfﬂﬂﬂmuﬁﬁ'}ﬂuuﬂﬂLﬁnﬂuﬂlﬂﬂﬁ’ﬂﬂﬁy’liﬂ’m
bowl for sanitization. In the past, Thais ate by hand throughout society, whether they
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were rich or poor. Other countries including Myanmar, Malaysia, India and Africa

also ate “by hand’.

— B 'y 3 = @ I-": o=l .-i: l"'$ E B =R
mMsdurmlulasnaewizmslsianegs 3 11 vAueelene 5 U1 9nUunn

: - - ; th . ot A o e, L A B -~ o [ -
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trade more often with foreign countries and Western culture was soon widely accepted.  sseufai] W.@. 2553 uﬂLﬂﬂuﬂ"ﬁ’ﬂﬂLMjﬂUﬂmﬁmﬂﬁﬂmﬁmuﬁwﬁﬂﬂﬂlﬂHﬂmﬁ'},ﬂﬂ]
Spoons, forks (utensils) and table dining generally replaced traditional dining,
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although food were still placed in the center, with center spoons in each dish and

small bowls were for individual use. After the main course, each person would be
served with a dessert.
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Finger Dining, you would normally use just three fingers (thumb, index finger

and middle finger) to pick up food. To eliminate messy fingers, do not let the food go

past the first knuckle.

However, Finger Dining was not limited to only 3 fingers. You could use all
5 fingers if you wished. Mr. Sombat Plyno (a researcher of Thai history/culture)

has written a book which confirms that in the past, eating with 5 fingers was also

considered polite.

However, you should not pick up more food than that will

comfortably fit inside your mouth. This is an ‘International
Rule of Etiquette’.
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Finger Dining... A Traditional Part of Thai Culture
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When ‘Finger Dining’, you must be careful to keep your fingers clean at all
times. To help you do this, you will be provided with a cloth napkin and a small
‘finger bowl’. The bowl will contain water and flower petals for you to wash your
hands. If you are eating with someone else, it is considered polite to both start and
finish at the same time.

Set Menu for Finger Dining: For Thai people, rich or poor, rice and fish were the
main ingredients for most meals. Thailand is an agricultural country with many rivers
“Eat Rice Eat Fish™. The favorite ingredients for
“Kapi™ or

and canals. There is a Thai saying:

Thai cooking are still herbs such as “Shrimp Paste™. Kapi is used in most

Thai recipes because it gives food a spicy taste and a wonderful aroma.

Texture of the Food: The food should be prepared in small pieces, tender enough
to tear by hand and warm enough to touch.
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Streamed Rice
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Sit with legs tucked »
back to one side
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Sit in Meditation style
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How to 5it While Eating: There are many polite ways to sit.

e Sit in the meditational style: These are accepted as polite for gentlemen, monks

or members of the Royal Family, BUT this way of sitting is considered not

polite for ladies.
o Sit with legs tucked back to one side:

This position is accepted as polite for the
ladies while gentlemen should use this position for rituals or sitting in front of

Plates and Food Containers: Traditionally, the type of “plates’ depended on the
financial status of the family. The wealthier families used celadon and the lower

audun

Sit with one’s knees up

1
e
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Crouch or sit on the heels the Royal Family.

income families used bamboo. “Celadon™ is a type of pottery that was popular among

¢ Crouch or sit on the heels: This position is acceptable for children and men. It

the upper . B : s . W
bp can be used if the surface area is dirty. This position is flexible and it is easy to

wood and mixing it with farm clay then baking it at a high temperature.
accepted as the most beautiful type of ceramic pottery

classes. Celadon is made by using the ashes of the “Kor Mai Rok Fa”
“Celadon™ is

get up from immediately. This position is not for sitting in public because it is
y and is very safe for dining.

considered impolite.
e 5it with one’s knee up: This is a polite and comfortable position is for the elderly.

Both kinds of rice, steamed rice and sticky rice, can be eaten by hand. e Sitting with legs stretched: This position is for the elderly because it eases the

e Steamed rice: New rice is recommended for steamed cooking because it will pain of bent legs. This position is not accepted widely because it is considered

stick together and is easier to grip. Rice is never reheated the next day because impolite.

it will become hard and too difficult to eat.

e Sticky rice: Also called “Parboiled rice™. To eat it, we take a portion of sticky
rice in one hand and use the other hand to form a ball and then dip
the ball in curry, or make hole in the middle of the ball in order

Finger Dining is a delicate art that comes from ancient tradition.

dumbaeudo

Sitting with legs stretched

These traditions reflect Thailand’s cultural generosity and commitment

to the past. It is these traditions that form our national identity.

to scoop up more food.
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Appetizer

( Pick 2 items )
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A Variety of Deep Fried Flowers Herbs Wrapped in Chinese Crispy Golden Cup with Fried Shrimp Patties Deep Fried Crab Souffle’ Savory and Crispy Vermicelli Deep—Fried Sour Sparerib Grilled Pork Shoulder with
Broccoli Leaves Herbs Filling Tamarind Sauce
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5. namandaInsng 6. NsaudId 5 @wID 7. 17360\ RI60 8. Waacle: 13. daeI@nda 14. daelme / ﬂulﬁﬁl 15. daewaldisoulng 16. iTTEJE’l'?EdEITE]EE]&Jﬂu[EqIE]
Fried Fish Patties 5 Varieties of Deep—Fried Rice Crispy with Minced Pork Grilled Pork with Curry Powder S’Ffi‘:}" B..anana ]?'IDES'D"‘ “Somtum” Spicy Green Papaya “Somtum” Sl:ficﬁ" FI_”itE “S-.:-mtum” Spicy Fruits “Somtum”
Spring Rolls and Shrimp Dip on the Stick “Sa-Tay” with Dried Shrimps with Dried Shrimps / Preserved Crab  with Dried Shrimps with Preserved Crab
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Steamed Egg Topped with
Minced Pork, Shrimp and
“Thousand Years” Egg

5. [(N2923 035270

Hot & Sour Soup with Free—Range
Chicken

2. unuaen:zaaIne 3. unode(didanmyay 4. sagITionIo

Stuffed Cabbage with Minced Thai Omelette with Minced
Pork Soup Pork Soup

Hot & Sour Prawn Soup

6. UNUALOTIOAE . gadaln 8. daudanade

Spicy Thai Herbal Soup with Various Hot & Sour Coconut Cream “Tom—Kha” Hot & Sour Coconut Cream
Vegetables and Shrimps Soup with Tamarind Leaves and Chicken “Tom—-Kha” Soup with Tamarind
Leaves and Dried Fish

amiltiiamslsznduriuimniy : The visuals used are for advertising purpose only.
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Curry
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Southern—5tyle Mussamun
Beef Curry

5. UNUEIWaALDA)
Fresh Water Snails in Red Curry

( Pick 1item )

2. dmanlin 3. unbdaoam :t"m._fﬁflffﬂ

Southern—Style Mussamun /andudainsiy

Chicken Curry Green “Kheaw—Waan™ Curry with

Chicken / Beef / Fish Balls

6. unudilndna 7. unbrsdonsue Hesosn

Authentic "Gang—Pa” Curry with Yellow Curry Southern Style with

Free—Range Chicken Pickled Bamboo Sprouts and Shrimps

algiensdszmduiuiingu - The visuals used are for advertising purpose only.

4. NVIEEIARLTI0
Roasted Duck Curry

8. unudanzoaTinam

Spicy & Sour “Gang—-5om” Soup with
Cha—Ome Omelette and Shrimps
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Spicy Salad
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Spicy Dip

( Pick 1item ) ( Pick 1 item )

AL Io by PAEL FA T 3. g7uzaanNsay 4. gImndonsay

Spicy “Plaa—5tyle” Beef Salad Spicy Crispy Catfish with Spicy Crispy Cha—Ome Vegetable with Spicy Crispy Morning Glory Salad
Mango Salad Spicy Seafood Salad

~ ___ (dwiu 4 viivll For 4 persons or more)
1. anwsnldy 3. anwsnriuae- e

Spicy Crab Egg Paste with Assorted
vegetables

(w3 4 vimdiuhl For 4 persons or more)

Spicy Shrimps and Boiled Egg Salad

5. 89919%) 6. m@IuBma) 7. @683
Spicy Minced Pork Salad Spicy Grilled Pork Salad

-~ Sweet & Sour Wing Bean 5Salad
2. ¥IWENNLY-JaY

Spicy “Ka—P1” Shrimp Paste with Fried
Mackerel and Assorted Vegetables
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Chicken / Pork / Beef
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Chicken / Pork / Beef

( Pick 2 items )

= | e T | e = I = ‘ e B = i = - = o
1. Inlode la 2. [nualuwms 3. [MueEeaaa0HEwWIRE) 7. BRENEN 8. ®INIus1es0 9. (20812700 0AMSDINEWEN (NET
Fried Stuffed Chicken Wings Fried Chicken Wrapped with Stir—Fried Chicken with Cashew Nut Fried Seasoned Pork Spicy Stir—Fried Southern—Style Pork Stir—Fried Aus. Rib—Eye with Black Pepper
Spareribs Curry

Pandan Leaf
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4. 3lesusmyavuiIsiEs 5. g9BynNsauenolndan 6. 3 lB5UBaDVIDEINT
Grilled Aus. Rib—Eye with Tamarind Chilli Sauce

BBQ Pork Spareribs Deep Fried Pork Leg with Southern—Style Steamed Pork Spareribs in Gravy Stir—Fried Aus. Rib—Eye with Herbs

(dmsu 4 yiuguly For 4 persons or more) Fish Curry Sauce

(@i 4 viiiuhl For 4 persons or more)
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Fish /Seafood

( Pick 1 item )

1. daIN:WLHeNSN [wmae” 2. damnzwusianuidan 3. daINzWLsInWED 4. dainzwbrnamowwm &
Stir-Fried Sea Bass with Black Pepper  Deep Fried Sea Bass Topped with Deep-Fried Sea Bass Topped with Deep-Fried Sea Bass Topped with
Seasoned Fish Sauce Chilli Paste Spicy Fruits Salad

(dmiu 4 viwiduhl / For 4 persons or more)

5. fjun®wEn masn 6. fIuWEWSENT 7. fnwensz@iaawsn (ma 8. rivoudada
Stir-Fried Prawns with Black Fepper Stir-Fried Prawns with Thai Stir-Fried Prawns with Garlic Baked Frawns with Seasoned
Seasonings and Fepper Glass Noodle
mwldiiie nslszmdusiug vt : The visuals used are for advertising purpose only.
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Fish /Seafood

9. Y3 (AINWEINSDY 10. YR VWBWINEAE 11. darsinvoaneldiEa
Stir-Fried Soft-Shelled Crab with Stir-Fried Soft-Shelled Crab with Stir-Fried Squid with Salted Eqg

Crispy Holy Basil Turmeric Curry Powder

(@3 4 viuduly
For 4 persons or more)

(@13 4 vty
For 4 persons or more)

12. dadsinaas [duasnssd@oawdnlng 13. Waomanuuaaas
Fried Squid Stuffed with Pork Fish and Crab Meat Souffle’
mwlite msdszendusiuiving : The visuals used are for advertising purpose only.
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1. [adonyun

Tuna Omelette Roll

e
2. [WidaadaylBszw
Crab Meat and Sweet Basil Omelette

3. [Wifanewsndo
Stir-Fried Salted Eggs and

nmwilgifiamsUszmduiusiviniy : The visuals used are for advertising purpose only.
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Green Beans with Red Chilli Faste

— (BB / WF) ~
Mushroom / Vegetable

( Pick 1 item )

1. e lewsnl 2. (feoosudnewsnlnaen 3. wewndolsina 4. WHHNSIVTLHS

Stir-Fried Japanese Mushroom Stir-Fried Iringi Mushroom with Stir-Fried Stemless Morning Glory Stir-Fried Mixed Vegetables
with Eqg Black Pepper with Oyster Sauce

5. nusandanmnundan 6. P=EINAILUARWISIE 7. miuSoelesundmsan 8. 82ELWSIIWEIT)0
Stir-Fried Cabbage with Fish Sauce Stir-Fried Chinese Broccoli with Stir-Fried Baby Broc with Stir-Fried Coconut Palm Heart
Sea Asparagus Clams Oyster Sauce with Shrimps

v lgfiemsUszmduius iy : The visuals used are for advertising purpose only.
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— (@Bandia ~
Drinks

( Refillable )

— 079 / DL ~
Rice / Vermicelli

( Refillable )

1. 612 2. aIE:les 3. 2HNang 4. »aInNs=asy

Drinking Water Lemongrass Tea Chrysanthemum Tea Roselle Tea

1. 997098 2. A9aBR N0 3. puada

Sticky Rice Vermicelli

5. 27098252179 6. 73R 7. a7umolaida 8. araduvdsedn
Lemon Chinese Apricot Juice Bael Fruit Tea Watermelon Smoothie Fresh Pineapple Smoothie

e _"l. ne o o e . - : . w . _"l. - o y at e L S J . : . | .
vl sdszmaununimiy : The visuvals used are for ;:L!h'cl'uhltig purpose only. M inwansdszmanniunmiiy : The visuals used are for ;tLith'Llhmg purpose only.
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== dadlyidIld
Dessert

Fruits

( Complimentary ) ( Pick 1 item per person )

1. NRAQLVIBE 15007 2. vnaonalangdmnss) 3. NS5 DRDILUTD 4. s5=N780a8UND

Banana in Coconut Milk Taro, Pumpkin and Pandan Leaf Balls Santol in Syrup Sa-la in Syrup
with Sesame Seeds in Coconut Milk

- = . o ~ = I o = -~ = = = =i

. 20ALAAN a6 6. U700 803:2100 7. duanaa 8. Tﬂﬁﬂﬁﬂﬂﬂﬂ[lﬂﬂﬂﬂﬂﬂﬂtiﬂﬂglﬁﬂﬂ
Black Bean and Coconut Coconut Sticky Rice with Steamed Coconut Pancakes Coconut Sticky Rice and Durian
Sticky Rice in Coconut Milk Sweet Mango [ce Cream with Durian Coconut Milk

malas500ims
Assorted Fresh Fruits

9. (AENSAIIMBAN0NA=00 10, (AENSAN=XWS 109802 11. (aensananidolusime 12, (aenNSadosBdd

Coconut Sticky Rice and Mango Coconut Ice Cream in Fresh Coconut Old Fashioned Thai Ice Cream Custard Apple Ice Cream
Ice Cream with Sweet Mango

-'L:- e Ay L A . i - T ) _-'l:- _*'l ) < oy N S +) . : - - =
v lanveansUssadaunusinuy : The visuals used are for advertising purpose only. v laviansUssandunusiniuu @ The visuals used are for advertising purpose only.
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T NWHEINZU, TUNAY, ladnTuINIHHg Nz, ladnsuusnimnyey (19w 2 ude 1 1)
Coconut Sticky Rice with Sweet Mango, Steamed Coconut Pancakes, Coconut Sticky Rice and Mango Ice Cream with Sweet Mango,
Coconut Ice Cream in Fresh Coconut (2 Persons per dish)
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Ruen Mallika is one of the Thai restaurants under the management of
Mallika Interfood Co., Ltd. The restaurant opened for business on 23 September,
2002 under the concept of "Eat like Thai, Live like Thai". This restaurant
strives to maintain the uniqueness of the traditional Thai lifestyle.

The unique charm of "Ruen Mallika" is that the restaurant is an actual,
ancient Thai style house with the original Thai traditional recipes that are
accompanied with exquisitely carved fruit and vegetables. The food is served
on "Celadon” the antique style green ceramic pottery that has a delicately
cracked glazed surface. The beauty of "Celadon” is the superb Thai crafismanship
that went into its creation. Celadon is very safe to eat from and reflects the
ancient Thai culture of "Finger Dining".

Js=I6)(SanaANIS

History of Ruen Mallika
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"Celadon" The Valuable Sankalok (Ceramic)
That Reflects Thai's Wisdom

I
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think of a clear, jade like, green pottery with a delicately cracked glazed surface.
This technique shows the inventive thinking and the uniqueness of Thai folk

ABNAA L‘I_J‘I..!ﬂ‘)"tl]‘l"'iﬂ"tﬂ"lﬂj‘ﬂﬂ‘ﬂMHHHﬂﬁuLEHULL‘LI‘LI HWamn 'h'ﬂIE'I"?I‘U

wisdom. We believe that Celadon is one of the oldest ceramic techniques in the
ﬂﬁ?ﬂﬂil?ﬂ'}'!muﬂuﬁ?‘iﬂ‘ﬂﬂ ﬂLL‘H‘ﬂLLﬂ'ﬁ'ﬂ'ﬂ?H‘ﬂM LLE“’H'!I‘%’H‘R"IHJJ"IT‘H

world. It is a skill that started in the Sukhothai period and then was carried on
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the 1900s. A group of Thai-Yai craftsmen started their production in the area
of Chang Phuag Gate and transferred this technology from generation to

generation.

“Ruen Mallika™ has now opened 2 branches :

The word "Celadon"” or "Cela-Kon" or "Sankalok"” comes from the

“Ruen Mallika Millionaire™ the first branch opened since 23 September, 2002
This house was built in the early Rattanakosin period during [|1-E reign of Phra
Bat Somdet Phra Buddha Loetla Nabhalai (King Rama the 3 J and is more

than 200 years old. The house was built on a 206 square meter land located in
Sethi alley, Sukhumvit Soi 22",

Sanskrit Language. The word "Sila" means Stone, and "Don" means green,
when combined together means "Green Stone”. The pottery is heated to a
very high temperature and is coated with the ashes of "Kor Rok Far" wood
mixed with farm clay. This coating is from nature and has no harmful
chemicals. The processing is done with oxygen reduced technology at a

. . : : t ature of 1,260 - 1,300 degrees Celsius. This makes a clear, jad
"Ruen Mallika Crystal” opened for business on 9 March, 2010 and is located Sk sl SR e e

on the ground floor, E Building at the Crystal Design Center (CDC). It sits on
the area of 186.35 square meters and is decorated with clear glass. This gives

like surface. The uniqueness of the celadon is the delicately cracked
clazed surface of the final product.

the restaurant a sense of open space which blends with the beautiful

. S Celadon” is a human effort to imitate jade. Jade is famous for its
ancient sculptures and Thai paintings that adom , i T
. natural beauty and is believed to bring good luck to the person
the inside of the restaurant. - Jih= o . : .
wearing it. "Celadon” is recognized for its beauty, craftsmanship
and the Thai wisdom that created it. This skill deserves to be

protected and transmitted to future generations.



