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High Tea

Butit'sthe signature Thai afternoon tea that truly sets Erawan apart. Forget dainty cucumber sandwiches and
predictable scones. This is afternoon tea reimagined through a distinctly Thai lens—a dazzling symphony of colors,
textures, and flavors that challenges expectations and delights the senses. It's no wonder that Erawan Tea Room
has caught the discerning eye of the Michelin Guide. Yet, perhaps the truest testament to its quality is the steady
stream of locals who return time and again, seeking comfortin its warm hospitality and shared culinary traditions.

Here, overlooking the urban theater of Bangkok, Erawan Tea Room offers more than just a meal. It provides an
experience—one that honors Thailand's past while boldly embracing its future. Fo?\%[:use seeking to taste the very
essence of Thai culture, thgfe's no better place to begin the journey. \
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AThai Flavor Explosion in a Leaf
— Bt FRARFHEEAR

Miang Kham, a beloved Thai snack, encapsulates the vibrant essence of Southeast Asian cuisine in a single bite.
This traditional dish, whose name translates to "eating many things in one bite," is a delightful explosion of flavors
Ea‘p%res that awakens the palate. Atits core, Miang Kham consists of a variety of ingredients wrapped in a
ypery wild betel leaf. The typical ensemble includes small cubes of lime (with rind), shallots, ginger, bird's
|ﬁ:;(%l‘.l'lilka;,, 0 k ted peanuts,dried shrimp, and toasted coconut. These components are carefully arranged on aplatter,
_ﬁlﬁe sweetandsavor',r sauce made from palm sugar, fish sauce, and shrimp paste. The joy of Miang Kham
s initsinteractive nature. L‘Ilnegscr;eate their own perfect bite, selectmgthearpreferreq@nbmatlun of ingredients
g the hi]xe leaf, les aharmonious blend of sweet, sour, salty, and spicy flavors, with a satisfying
t and tntﬂnuﬁﬁﬂgmallv from the northern regions of Thalland and Laus Miang Kh am has
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Vegetable
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Stir-fried cabbage, garlic, fish sauce
BELR, & 3

JU ~ Bai liang phad khai goong sieb - EHIEE
, dried shrimp, garlic

Pha d o

nampla
APORAKBOR




Noodles
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WREBIHIY HEBIN - Phad see ew moo or gal - 2 & i FAFEH 290 THB
Stir-fried flat rice noodle, pork or chicken, egg, kailan, soya sauce
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WalnNerfvas - Phad Thai goong sod = % SLE1ETH FiH 340 THB
Stir-fried rice noodle, bagana prawns, bean sprout, egg
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Khao phad naem
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Fried rice fermented pork, kaitan
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. Khaephad subparod

5
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70 THB

70 THEB
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290 THB
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dhaunduussa 350 THB
Khao phod subporod - 3 FE¥R

Pineapple fried rice, prawn, raisin, chicken, cashew nut
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hadeiasicy 380 THB
Khao phad Erawan - M@ ELE

Fried rice crab meat, shrimp pas
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Main Course
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Gaeng
Kiew Warn Phak
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Curry's Crown Jewel : Unveiling Choo Chee Goong Yang
DO 5L E RO - AT D AT

Choo Chee Goong Yang is a dish that exemplifies the sophisticated elegance of Thail
features succulent grilled tiger prawns bathed in a velvety red curry sauce, offering a
thatdance on the palate. The dish's name, "Choo Chee," refers to the sound of sizzling
while "Goong Yang" translates to grilled prawns. The prepa mti_?d] begins with tiger prawns
impart a subtle smokiness that complements the rich curry. The heart of
Afragrant red curry paste forms the base, simmered with coconu
The addition of finger root, also known as Chinese keys orki
setsthis curry apart fromits cousins. The result is a symphony
provide aperfect canvas for the creamy, spice-infused's
fingerroot cuts through with its distinctive sharpn

ream adds a silky richness
rall profile.
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Nam kaeng sai
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Dessert
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'UUUHSI’] Kamrn icrolc §.4 I 150 THE
KERNEHT. B, R

@ WaduNSOU - Pioy krob - BNAISE 160 THB
ST B e e

luaaau Bua Iov it #313'.1 160 THB
weem, mx
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Bonm. AmBKIH. W :
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Sorbet
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SCAN TO SEE MENU IMAGES

@ Contains Pork or Lard ' Vegetarian
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