
Thai Boiled Rice, Cocktail, Frozen Beer & Music

Check out our playlist from
Supanniga Group Channel on Spotify

ขาวตมกุย ค็อกเทล เบียรวุน & มิวสค

Prices are subject to 10% service charge and 7% VATราคาไมรวมคาบริการ 10% และภาษีมูลคาเพิ่ม 7%

ruaymitrRuay Mitr @supannigagroup



เหล้าแกล้ม
Bar
Munchies

à¹×éÍ·Í´à¼Ô§âËÂ‹Ç
Hong Kong style quick-fried beef tenderloin

ÅÙ¡ªÔé¹»ÅÒÃÐàºÔ´
Deep fried fish balls & chicken sausages with spicy dipping

¢ŒÍä¡‹·Í´
Deep fried chicken tendons

à¿Ã¹«�¿ÃÒÂË¹ŒÒÅŒ¹ä¢‹¡ØŒ§
Spicy Ebiko Cheese Fries 

¡ØÂª‹ÒÂ¡ÃÍºµÅÒ´¾ÅÙ

16
0.-

16
0.-

19
0.-

55
0.-

18
0.-

Crispy Chinese chives cake

MUST
ORDER

NEW
MENU



ย่าง
Grilled

ÇÒ¡ÔÇ¤ÒÅºÔÂ‹Ò§¶‹Ò¹
Grilled Isan Wagyu galbi (short ribs) with spicy dipping

¡ØŒ§áÁ‹¹íéÒÂ‹Ò§
Grilled river prawns with spicy dipping

26
0.-

79
0.-

75
0.-

RECOMMENDED



ÅÔé¹ÇÑÇÍÕÊÒ¹ÇÒ¡ÔÇÂ‹Ò§¨ÔéÁá¨‹Ç
Grilled Isan wagyu beef tongue 
with spicy dipping

ÅÔé¹ÇÒ¡ÔÇÂ‹Ò§¹íéÒÁÑ¹§Ò
Grilled Isan Wagyu beef tongue with green onion dipping

»ÅÒËÁÖ¡¡ÃÐ´Í§Â‹Ò§

42
0.-

42
0.-

42
0.-

Grilled whole squid with spicy dipping 

RECOMMENDED



ยํา
Salad

Spicy

ÂíÒà¡ÕèÂÁ©‹ÒÂä¢‹à¤çÁ
Pickled cabbage spicy 
salad with salted egg

¡ØŒ§áª‹¹íéÒ»ÅÒÍÙÃÑ¡ÅÒâÇŒÂ
Wild-caught sea prawn sashimi in spicy fish sauce

ÂíÒä¢‹à¤çÁà»š´äÅ‹·Ø‹§

16
0.-

22
0.-

19
0.-

28
0.-

18
0.-

16
0.-

Salted free-range egg spicy salad

ÂíÒÇØŒ¹àÊŒ¹¡ØŒ§Ê´ËÁÙ¡ÃÍº
Spicy glass noodles salad 
with prawns and 
crispy pork

ÂíÒ»ÅÒÊÅÔ¤
Crispy gourami spicy salad

ÂíÒ¡Ø¹àªÕÂ§
Chinese sausage spicy salad



หม้อไฟ
Hot Pot

ËÁÙÊÑºµŒÁÍØàÁÐ
Minced pork soup with Japanese Ume plum

18
0.-

29
0.-

µŒÁàÅŒ§á«‹ºËÁÙÊÑº
Minced pork spicy soup

18
0.-

29
0.-

RECOMMENDED



à¾ÔèÁÁÒÁ‹Ò
Add Instant Noodles

30.-

Bowl / ªÒÁ
Hot Pot / ËÁŒÍä¿

µŒÁÂíÒÁÑ¹¡ØŒ§
Tom yum with tiger prawns and prawn fat

»ÅÒËÁÖ¡µŒÁÁÐ¹ÒÇ
Spicy clear squid soup with lime

27
0.-

45
0.-

29
0.-

52
0.-



มาม่า
หม้อไฟ

Hot Pot
Mama

ÁÒÁ‹ÒËÁŒÍä¿ËÁ‹ÒÅ‹Òâ¤µÃà¹×éÍµØŽ¹
Málà Hot pot with braised beef shank, belly, 
tongue, tendon, & noodles 

ÁÒÁ‹ÒËÁŒÍä¿ÃÇÂÁÔµÃ
Hot pot with instant noodles, minced pork, 
crispy pork, Chinese sausage & egg

49
0.-

39
0.-

HIDDEN
FAVORITE

RECOMMENDED



นึ่ง / อบ
/ Baked

Steamed

ËÁÙ¡ÃÍºÍºÇØŒ¹àÊŒ¹µŒÁÂíÒ
Baked tom yum crispy pork 
with glass noodles

ä¢‹µØŽ¹ËÁŒÍä¿ÁÑ¹¡ØŒ§àÊÇÂä¢‹¡ØŒ§
Steamed Egg Custard with Sea Prawns, 
Shrimp Fat Paste, & Ebiko in Hot Pot

¡ØŒ§ÅÒÂàÊ×ÍÍºÇØŒ¹àÊŒ¹
Baked tiger prawns with glass noodles

45
0.-

42
0.-

35
0.-

HIDDEN
FAVORITE



55
0.-

55
0.-

¡ØŒ§áªº�ÇÂ¹Öè§ÁÑ¹¡ØŒ§àÊÇÂ (ä«Ê�àËÅÒ)
Steamed Sea Prawns with Glass Noodles, Chili, and Shrimp Fat Paste (Sharing Size)

¡ØŒ§ÅÒÂàÊ×Í¹Öè§¡ÃÐà·ÕÂÁ (ä«Ê�àËÅÒ)
Steamed tiger prawns with glass noodles and garlic (Sharing Size)



55
0.-

55
0.-

¡Ð¾§ÊÒÁ¹íéÒ¹Öè§ÍØàÁÐ (ä«Ê�àËÅÒ)
Steamed Sam Nam sea bass with Japanese Ume plum (Sharing Size)

¡Ð¾§ÊÒÁ¹íéÒ¹Öè§ÁÐ¹ÒÇ (ä«Ê�àËÅÒ)
Steamed Sam Nam sea bass with chili and lime (Sharing Size)

RECOMMENDED



ผัด
Wok-fried

ËÁÙ¡ÃÍº¼Ñ´¾ÃÔ¡à¡Å×Í
Crispy pork wok-fried with salt & chilies

¡Ðà¾ÃÒâ¤µÃà¹×éÍµØŽ¹
Braised beef shank, belly, tongue, 
& tendon wok-fried with holy basil

ä¢‹¢Œ¹ËÁÙ¡ÃÍº
Crispy pork wok-fried 
with creamy egg

29
0.-

»ÅÒËÁÖ¡¼Ñ´¼§¡ÃÐËÃÕè
Squid wok-fried in egg 
and curry powder

39
0.-

29
0.-

36
0.-

RECOMMENDED



»ÅÒËÁÖ¡¼Ñ´ä¢‹à¤çÁ
Squid wok-fried with salted egg

ä¢‹¢Œ¹¡ØŒ§áªº�ÇÂ·ÐàÅ
Wild-caught sea prawns wok-fried 
with creamy egg

ËÍÂÅÒÂ¼Ñ´¹íéÒ¾ÃÔ¡à¼Ò
Clams wok-fried with chili paste

24
0.-

29
0.-

42
0.-

ËÁÙÊÑº¼Ñ´Ë¹íÒàÅÕêÂº
Minced pork wok-fried with salted olive

16
0.-

HIDDEN
FAVORITE RECOMMENDED

RECOMMENDED



á¢¹§ä¿á´§ / ËÁÙ¡ÃÍº
Baby cabbage wok-fried / with crispy pork

¡ØŒ§áªº�ÇÂ·ÐàÅÊÑº¼Ñ´Ë¹íÒàÅÕêÂº
Minced wild-caught sea prawns wok-fried with salted olive

25
0.-

àµŒÒËÙŒ¼Ñ´Ë¹íÒàÅÕêÂº
Tofu wok-fried with salted olive

16
0.- 16

0.-24
0.-

MUST
ORDER

RECOMMENDED



äªâ»‡Ç¼Ñ´ä¢‹
Pickled sweet turnip wok-fried with egg

16
0.-

¡ØÂª‹ÒÂ¢ÒÇàµŒÒËÙŒ¾Ø´´Ôé§·Í´
White Chinese chives wok-fried 
with crispy pudding tofu

18
0.-

¡ØÂª‹ÒÂ¢ÒÇ / ËÁÙ¡ÃÍº
White Chinese chives wok-fried / 
with crispy pork 

¼Ñ¡ºØŒ§ä¿á´§ / ËÁÙ¡ÃÍº
Chinese morning glory wok-fried / 
with crispy pork

16
0.-24

0.-

16
0.-24

0.-

HIDDEN
FAVORITE



»ÅÒÍÔ¹·ÃÕÂ�á´´à´ÕÂÇ·Í´ÃÒ´¹íéÒÂíÒ
Sun-dried fried king mackerel with spicy dressing

24
0.-

32
0.-

ทอด
Deep-

fried

«Õèâ¤Ã§ËÁÙá´§·Í´
Fried char siu pork ribs

¡Ø¹àªÕÂ§·Í´
Fried Chinese sausage

16
0.-

»ÅÒÊÅÔ´·Í´
Fried crispy gourami

16
0.-

ä¢‹à¨ÕÂÇ¡ØŒ§ÊÑº
Prawn omelette

22
0.-



บะหมี่
ข้าว
Rice &

Noodles
Free
Flow

àµŒÒËÙŒ¾Ø´´Ôé§·Í´
Deep-fried pudding tofu

ä¢‹à¨ÕÂÇäªâ»‡Ç
Pickled sweet turnip omelette 

àÊŒ¹ÁÒÁ‹Ò (¨Ò¹)
Instant noodles (Dish)

¢ŒÒÇµŒÁËÍÁÁÐÅÔãºàµÂ 
(¿ÃÕâ¿ÅÇ�µ‹Í·‹Ò¹)
Boiled jasmine rice 
with pandan 
(Free flow per person)

¢ŒÒÇÊÇÂËÍÁÁÐÅÔ (¨Ò¹)
Steamed jasmine rice (Dish)

35
.-

18
0.-

16
0.-

30
.-

35
.-



HIDDEN
FAVORITE

จานเดียว
อาหาร
Single

Dish

¢ŒÒÇ¡Ðà¾ÃÒâ¤µÃà¹×éÍµØŽ¹ ä¢‹´ÒÇ¡ÃÍº
Braised beef shank, belly, tongue, & tendon wok-fried 
with holy basil on rice

¢ŒÒÇ¼Ñ´àËÅ‹ÒÁ‹Ò
Fried rice with prawns, crispy pork, Chinese sausages, & egg

¢ŒÒÇä¢‹¢Œ¹¡ØŒ§áªº�ÇÂ·ÐàÅ
Wild-caught sea prawns wok-fried with creamy egg on rice

¢ŒÒÇ¼Ñ´¡ØŒ§
Fried rice with 
prawns & egg

28
0.-

25
0.-

25
0.-

25
0.-

¢ŒÒÇä¢‹¢Œ¹ËÁÙ¡ÃÍº
Crispy pork wok-fried 
with creamy egg on rice

25
0.-

RECOMMENDED



à©Ò¡�ÇÂ¡ÃÒ¹ÔµŒÒ
Black Jelly Granita with Fresh Milk

ÁÍ§ºÅÑ§¤�ÍÑÅÁÍ¹´�¾Ø´´Ôé§
Mont Blanc Almond Pudding

ÇØŒ¹à¡�¡ÎÇÂäµŒËÇÑ¹
Taiwanese Chrysanthemum 
Jelly

12
0.-

16
0.-

12
0.-

¾Ò¹Ò¤�ÍµµŒÒªÒä·Â
Thai Tea Panna Cotta

14
0.-

หวาน
ของ
Dessert



THONGLOR - 091 774 9808

www.supannigaeatingroom.com

SUPANNIGA EATING ROOM

SATHORN - 063 662 8850
EKKAMAI - 065 924 4239

RUAYMITR

SATHORN 10 - 063 662 8850
THA TIEN - 092 253 9251

www.ruaymitr.com

SUPANNIGA
EATING  ROOM

B Y   K H U N Y A I

SALADAENG
082 294 2363

THA TIEN
061 498 2394

EAST VILLAGE
NYC, USA

YOYOGI
TOKYO, JAPAN

TORANOMON
TOKYO, JAPAN

TAIPEI
TAIPEI, TAIWAN

SOMTUM DER

www.somtumder.com
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