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Experience the finesse and heritage of the world’s most 
famous Scotch whisky at the Johnnie Walker House.

HAVE A DRINK  
AT THE HOUSE

Johnnie Walker House is an exclusive space that provides a multi-sensory  
experience for Scotch whisky lovers and encourages whisky conversations.  

Nose whiskies at a blending table, taste the luxurious flavors of different whisky 
blends at the tasting bar, and partake in an insightful, theatrical mentoring   

session with Johnnie Walker’s brand ambassadors. 

At Johnnie Walker House you can find exclusive collections of the finest 
Scotch whiskies available nowhere else. Enjoy amazing house blends in the 

private bar and lounge while learning about the history and inspiration behind 
every Johnnie Walker Scotch whisky.

Visit Johnnie Walker House in Shanghai, Beijing and Seoul.  
Retail boutiques are also available in five other locations: Changi International  
Airport, Auckland International Airport, Mumbai International Airport, Taoyuan 

International Airport and Amsterdam Airport Schiphol.  
Visit www.johnniewalkerhouse.com for more details.

BEST PAIRINGS
          Experience some of Bangkok’s best dishes  
paired with the perfect cocktail. 

 ADVERTORIAL

Discover 
the  

Heritage

IRON FAIRIES OSKAR

The dish: Seared foie gras, broccoli 
mashed potatoes, mushroom demi glace

The drink: Johnnie Bamboo (Johnnie 
Walker Gold Label Reserve, lemon juice, 
butterscotch liqueur, creme de cacao 
white liqueur, raspberry syrup, egg white, 
soda water)

The pairing: The sweet, berry-flavored 
elements in the drink complement the 
richness of the foie gras.

1/F, Groove@CentralWorld, 999/99 Rama 1 Rd., 
02-613-1270. Open daily 11-1am

The dish: Slow-roasted ribs with cornbread, 
French fries, cheese, slaw and gravy 

The drink: Smoke in a Bottle N.2 (Johnnie Walker 
Gold Label Reserve, sour cherry, bitters, oregano 
smoke)

The pairing: Similar smoky notes in both the  
meat and the drink make them a perfect match.

404 Sukhumvit Soi 55 (Thonglor), 02-714-8875.  
Open daily 6pm-2am

The dish: Beef, prawn, scallop and pancetta  
skewers with cognac and black pepper sauce

The drink: Gold Fashioned (Johnnie Walker Gold 
Label Reserve, maple syrup, Angostura bitters, 
coffee bean smoke)

The pairing: Maple syrup’s unique sweetness  
goes perfectly with the grilled pancetta—like  
pouring syrup on your morning bacon.

24 Sukhumvit Soi 11, 02-255-3377. Open daily 4pm-2am

TALES OF GOLD MINE



HYDE & SEEK

MAZZARO

COPPER

DISH 1
The dish: Buri jack fish with spicy glaze, 
served with crunchy tapioca crisp and 
coconut blossom.

The drink: Bulleit bourbon, fresh lime 
juice, homemade ginger beer shrub, 
sesame oil, cucumber slices, gherkin

The pairing: Asian spicing in both the 
drink and the dish make this a match 
made in heaven.

The dish: Spicy larb pork burger

The drink: Tanqueray Copa 
(45ml Tanqueray dry gin,  
tonic, a squeeze of lime and  
lime wheel)

The pairing: Gin and tonic gives 
you a sharp, dry palate, while  
the acidity matches perfectly 
with the flavor of larb.

2 Soi 5 Pracharatbumpen Rd.,  
02-691-1688. Open Sun-Thu 11:30am-
10:30pm; Fri-Sat 11:30am-4:30pm

VERTIGO TOO

The dish: Spicy lemongrass foie 
gras salad

The drink: Bourboretto, a 
smooth drink featuring Bulleit 
bourbon and Amaretto

The pairing: The sweetness of 
Amaretto subtly complements 
the richness of foie gras, before 
the refreshing lemongrass salad 
cuts through.

11/2 Charoen Krung Soi 42/1, 02-235-
3625. Open daily 11am-11pm

The dish: Thai fried squid legs 
(larb spices and Sriracha-caviar 
mayonnaise) 

The drink: Fruits of Labor  
(Bulleit bourbon, DOM  
Benedictine, pomegranate, 
cranberry, egg white)

The pairing: Frothy drinks help 
to curb the heat of spicy  
dishes, refreshing the palate  
for every bite.

60/F, Banyan Tree, 100 Sathorn Rd., 
02-679-1200. Open daily 5pm-1am

The dish: 300-gram black Angus  
beef brisket and 350-gram black  
Angus beef short rib

The drink: Maple Bourbon Sour, Devilish  
Elderflower Fizz and Suffering Bastard, each  
featuring Bulleit Kentucky straight bourbon.

The pairing: The high rye content in the bourbon  
highlights the barbecue dishes’ charred aroma.

29-29/1 Sukhumvit Soi 101/1, 02-747-8902. Open Tue-Sun 
5pm-midnight

DISH 2
The dish: Fresh Hokkaido scallop with al-
mond, sweet garlic confit, creamy scallop 
mouse and spicy horseradish.

The drink: Tanqueray gin, sake, apricot 
liqueur, salted plum and chrysanthemum 
syrup, lemon twist.

The pairing: The refreshing drink comple-
ments the fresh scallop and cuts through 
the creamy garlic confit and mousse.

65/1 Athenee Residence, Soi Ruam Rudi, Wireless 
Rd., 02-168-5152-3. Open Mon-Fri 5pm-1am;  
Sat-Sun 11-1am

DEVILISH
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Hello. We’re here to let you in on a little secret. 
You might think that every night in the life of a 
BK food writer means gorging on the well-fat-
tened livers of overstuffed ducks as we wait for 
the A5-marbled tomahawk to be ready. Well, 
here’s news for you: it doesn’t. 

Most of the time you can find us at these 
places: delicious neighborhood and chain restau-
rants dishing out precision comfort food at pric-
es that’ll make you say, “No, no. It’s my shout this 
time.” And that’s what this guide is all about. Piz-
zas, somtam, dim sum and tacos all get a look 
in when it comes time to make Best Eats—the 
annual guide which forgot to consult the food 
snobs and decided to focus on the stuff most of 
us eat, most of the time instead.

Just so happens they’re also restaurants where 
you’ll find some of Bangkok’s best dishes: the  
oozing lava buns at Chef Man; the tonkotsu broth 
so thick you could chew on it at Bankara; the hon-
ey toast that kickstarted a dessert empire at After 
You. We could go on, but instead we’ll shut up and 
let the restaurants of Best Eats 2016 do the talking 
themselves. Bon appetit!
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Tony Roma’s 
This city’s top chain for gut-busting burgers and ribs might only 
have one Bangkok branch left, but still turns out a damn good 
plate of ribs at the right price. Our money’s with the fattier St 
Louis ribs, complemented by a plate of cheese-topped potato 
skins and giant “onion loaf” for a meal guaranteed to send you 
half to sleep feeling happy and well-fed.
4/F, Terminal 21, Sukhumvit Rd., 02-108-0790 BTS Asok/MRT Sukhum-
vit. Open daily 11am-10pm.

Roadhouse Barbecue
Bangkok’s original real-deal barbecue joint still pulls in a big 
crowd for its authentic, American-style wood-smoked ribs. Baby 
backs and pork shoulder get treated with imported mesquite, 
beef brisket with hickory, and salmon and sea bass with apple 
wood. The results are a powerful match for the bar’s huge list of 
American craft beers. With three floors to choose from, you’re 
pretty much guaranteed a seat, too.
942/1 Rama 4 Rd., 02-236-8010 BTS Sala Daeng. Open daily 11-1am.

Cocotte’s 

Lady Brett

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food only.

Today - 31 May 17

G/F, 39 Blvd., Sukhumvit Soi 39, 092-664-6777. Open daily 11:30am-
2:30pm; Sun-Thu 6-10:30pm; Fri-Sat 6-11pm. 

A huge rotisserie oven imported from France dominates this warm, 

rusticated space, telling you everything you need to know about Co-

cotte’s food: simple, on the bone, portioned for sharing and heavy on 

the meat. Don’t miss the massive tomahawk. That’s not to say their 

vegetable dishes aren’t wonderful too, especially its salad made from 

up to 15 Northern Thailand-grown vegetables. 

149 Sathorn Soi 12, 02-635-0405. BTS Chong Nonsi. Open daily 11:30am-
2:30pm, 5pm-midnight. Other branch: 72 Courtyard, 02-392-7636

Sharing a kitchen with the original branch of perennial brunch favor-

ite Rocket, Lady Brett offers the feel of a cozy tavern, supplemented 

with a menu that reads like a stylish European spin on downhome 

American barbecue. The meat is cooked over a Josper charcoal grill 

and—unsurprisingly for a restaurant owned by the team behind craft 

cocktail bar U.N.C.L.E.—the drinks are excellent.  

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food and non-alcoholic beverages.

Today - 31 Dec 16

Best BBQ

Meat & Bones
The most buzzed-about barbe-
cue opening since Smokin’ Pug 
(see below) is all about ribs—and 
pretty much ribs alone. There are 
two options: the standout eight-
hour-roasted beef ribs and the 
six-hour-roasted pork ribs. Both 
are cooked in a smokehouse 
with their own recipe of rubs 
and barbecue sauce. Side dishes 
are made fresh daily, including 
mashed potato, cornbread, cole-
slaw, corn salad and winter salad.
M/F, The Commons, Thonglor Soi 
17, 081-933-7143. Open Mon-Thu 
11.30am-2:30pm, 5:30-10pm; Fri-
Sun 11:30am-10:30pm.

Bourbon St. & Oyster Bar
Ekkamai’s Cajun and Creole food institution goes well beyond full 
racks of tender pork ribs to offer such hard-to-come-by comfort food 
pleasures as New Orleans gumbo, Louisiana pork sausage and chick-
en jambalaya. The result? Tables packed with nostalgic Americans 
and locals, all friendly, welcoming and willing to share a few stories. 
Affordable prices and polished service make it the neighborhood’s 
go-to American restaurant.
9/39-40 Soi Tana Arcade, Sukhumvit Soi 63 (Ekkamai), 02-381-6801-3. BTS 
Ekkamai. Open daily 7-1am.

The Smokin’ Pug
People go as mad for Smokin’ Pug’s blue-collar low-and-
slow style of smoked barbecue ribs today as they did when 
the restaurant opened almost two years ago. For these and 
many other reasons—the slide-guitar soundtrack, the huge 
portions, the free-flow homemade potato chips—eating 
at Smokin’ Pug is always a joy. Make sure you book well in 
advance if you plan to drop in on a Friday night, and don’t 
forget to order in some of the delicious, smoky bourbon 
cocktails, too.
88 Surawong Rd., 083-029-7598. Open Tue-Sun 5-11pm.
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The Manhattan Fish  
Market  
The secret to the busy vibe at every one of this Singa-
pore-hailing seafood restaurant’s branches is simple dishes 
portioned generously. The seafood is served either deep-
fried or grilled, with your choice of garlic rice, chips or salad. 
But the ultimate hits are the platters. Order the Grilled Gala 
Platter and you’ll be gorging on succulent grilled fish fillet, 
juicy mussels, squid and grilled prawns that the staff blow-
torch at your table until they are golden brown—enough for 
two and then some. 

7/F, CentralWorld, Ratchadamri Rd, 02-646-1834. BTS Siam/Chit 
Lom. Open 11am-9:30pm.

Advertorial EAT & ENJOY by Citi

Je Ngor  
There are now 11 branches of this well-re-
garded seafood establishment, though the 
two-building original on Siphraya Road 
is still the best. The decor is a bit aged, 
but you don’t go to Je Ngor for the atmo-
sphere. Here it’s all about fresh, well-pre-
pared seafood that fully justifies prices 
that on first glance seem expensive. Don’t 
miss the garlic rock lobster, black pepper 
crab or even the simple-but-delicious crab-
meat fried rice. 
541/9 Charoenkrung Soi 39, 02-234-8275. Open 
daily 11:30am-10pm. 10 other branches across 
Bangkok.

Exclusively for Citi Credit Cardmembers. 
Get 15% discount on food only for Citi Ultima,  
Prestige, Preferred, and Select or get 10% discount 
on food only for other card types (Today - 31 Oct 16). 
Get 10% discount on food only (1 Nov 16 - 31 Aug 17)

Best Seafood Bistros
Somboon 
Seafood 
This hugely-successful, long- 
standing seafood chain dating 
back to 1969 has one of the 
most loyal followings in town 
and abroad—former Japanese 
PM Junichiro Koizumi even ate 
here. This new shopping mall 
branch makes it even easier for 
visitors to seek out their succu-
lently-rich puu pad pong gari 
(yellow curry crab), goong ob 
woonsen (prawns cooked with 
glass noodles) and steamed 
whole sea bass with soy sauce. 
Be sure to call ahead for reser-
vations, as the busy restaurant 
typically carries a 20-minute 
wait time otherwise.

5/F, Central Embassy, 1031 Phloen 
Chit Rd., 02-160-5965. Open daily 
11am-10pm. BTS Phloen Chit. Other 
branches: Banthadthong, 02-216-
4203-5; Surawong, 02-233-3104 ; 
Ratchada, 02-692-6850-3; Udomsuk, 
02-746-6850-3; Samyan, 02-160-5100; 
Siam Square One, 02-115-1401-2.

Laem Charoen Seafood 
This Eastern seafood chain has been a local favorite for over 30 
years thanks to fresh fish and generous portions. It’s atmosphere is 
straightforwardly industrial with a pop of green that isn’t too over-
powering. We recommend that you stick with the simplest stuff on 
the menu such as grilled cockles in spicy dipping sauce, fried rice 
with crabmeat and deep-fried sea bass in sweet and sour sauce.
4/F Siam Paragon, 991/1 Rama 1 Rd., 02-610-9244. BTS Siam. Open daily 11am-
10pm. 8 other branches across Bangkok.

Ob Aroi  
In a bustling canteen vibe with your typical 
seminar-chairs seating, Ob Aroi pulls in a 
crowd with delicious Thai-style seafood 
cooked perfectly. Freshness is never a 
problem here, as in the delicious plamuek 
nung manao (squid in lime and herbs) and 
kung sadung (grilled prawns topped with 
chili and herbs). Sure, the location’s not too 
great for most of us, but this is Thai sea-
food worth traveling for.   
Lad Phrao Soi 94, 02-559-0628, 089-015-5656, 089-
146-0129. Open daily 4-11pm.

T-Pochana  
Also known as T-Restaurant, this Pratunam 
classic has cooked up fresh and comforting 
Thai-Chinese seafood since 1968. Though 
the new generation opened a swankier 
venue on Sukhumvit Soi 31, the quality here 
remains the same. The attentive waiters can 
rattle off the day’s market rates without a 
second’s hesitation. 
78/12-13 Ratchaprarop Rd., 02-247-1061, 02-247-1062. 
Open daily 11am-midnight. Other branches: Sukhu-
mvit Soi 31, 02-662-2347; Ratchapruek, 02-432-6678.

Louis Leeman the Grande 

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food only.

Today - 31 Mar 17

161 Sukhumvit Soi 39, 02-258-2807. Open daily 11am-2pm, 5-10pm. 

Other branch: Yukhol 2 Rd., 02-223-6911. 

This Sino-Thai seafood specialist cooks up a feast of big-portioned 

ocean delicacies out of deliciously premium shellfish. Bring the 

whole family if you’re ever going to make it through their mountain of 

whole spidercrab with fried rice or pile of fresh mantis shrimp mac-

erated in salt, garlic and chili pepper. The clean, blue and white decor 

references the seaside, in a charming, upscale manner.
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Greenmade Cafe  
Hay bales, farm boxes and crates of fresh fruit greet guests at 
this charming veggie and seafood-focused health cafe. Their fu-
sion-style menu includes dishes like the miang khum salad (sa-
vory leaf wraps), pomelo shrimp with tamarind sauce, pumpkin 
holy basil soup with homemade bread and spicy Thai mackerel 
black spaghetti. Healthy drinks include cold-pressed juices and 
smoothies which you can customize yourself. 
Room Zone Plaza, 2/F, AIA Capital Center, Ratchadaphisek Rd., 098-832-
4590. MRT Thailand Cultural Centre. Open Mon-Fri 11am-9pm; Sat-Sun 
11am-8pm. 

Veganerie  
Concept 
After debuting as a vegan dessert cafe 
a little more than a year ago, Veganerie 
is now a proper restaurant, serving sa-
vory dishes that go well beyond salads. 
Offerings include zucchini pasta with to-
mato sauce and vegan sausage, “pulled 
pork” burger made with mushrooms, 
and “chicken” massaman curry served 
with air-fried roti. Veganerie’s signature 
desserts are all here, too, like the cashew 
nut paste-based cheese pies and waffles 
as well as smoothies.
35/2 Soi Methi Niwet, Sukhumvit Rd., 02-258-
8489, 089-628-8803. BTS Phrom Phong. Open 
Mon-Fri 10am-10pm; Sat-Sun 8am-10pm. 

Exclusively for Citi Credit  
Cardmembers. 
Get 5% discount on food only. 
Today - 31 Mar 17

Best Health Cafes

Dressed  
Basically the only reliable chain salad lunch option in Bangkok, 
Dressed keeps health-conscious eaters coming back thanks to huge 
portions that don’t skimp on the proteins and a high level of flavor 
in most of the salads. Choose from the menu or go it alone with 
the DIY salad list. They also dish out a selection of wraps, paninis, 
pastas and soups. 
G/F, Mercury Ville, 540 Ploen Chit Rd., 02-658-6688. BTS Chit Lom. Open daily 
9am-9:15pm. Other branches: Siam Paragon, 02-610-7714; Empire Tower, 02-670-
1898; Exchange Tower, 02-258-2280; and Siam Discovery, 02-658-0447.

Farmfactory 
This salad specialist from Phuket follows the same DIY sal-
ad-making formula as popular American import brand Dressed 
(see left). The owner also has his own salad farm on the island, 
providing his restaurants with organic veggies to go with the 
brand’s own range of dressings. Menu highlights include Avo-
cobb—a full bowl of crispy greens, carrot, sun-dried tomatoes, 
corn, pecan, avocado, quinoa, garlic bread and avocado dressing. 
2/F, Silom Complex, Silom Rd., 063-215-1015. BTS Sala Daeng. Open daily 
10:30am-9:30pm. Other branch: Sathorn Square.

Exclusively for Citi Credit Cardmembers. 
Get 10% discount on food only (only applicable at Exchange Tower and Mercury 
Ville branches). Today - 30 Jun 17

Exclusively for Citi Credit Cardmembers. 
Get 10% discount  when spending THB 300 or more /sales slip.  
Today - 31 Mar 17

Absolute Fit Food
One of the pioneers of the much-hyped 
clean-eating scene, this food arm of 
the Absolute wellness empire (also 
known for their yoga and Pilates stu-
dios) offers low-calorie recipes that they 
say are high in nutrients while free of 
chemicals, trans fats, artificial coloring 
and refined sugars. At its kiosk in The 
Commons, expect rotating dishes ready 
for both dine-in and to-go including the 
superfood-heavy spicy zucchini quinoa 
salad and green curry quinoa risotto.
The Commons, Thonglor Soi 17, 091-872-
0885. Open Mon-Thu 9am-9pm; Fri-Sun 9am-
10pm. Other branch: The Portico Langsuan, 
081-371-3721.

Exclusively for Citi Credit  
Cardmembers. 
Come 2 Pay 1 for 3-course gourmet Chef’s Ta-
ble Experiece valued THB 995++ for 2 persons 
(at The Portico branch). 
Get 10% discount on food only (at The Com-
mons branch). Today - 31 Jan 17

Broccoli Revolution 

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food only when spending THB 500 or more /sales 
slip.

Today - 30 Jun 17

899 Sukhumvit Soi 49, 02-662-5001, 095-251-9799. BTS Thong Lo Exit 
1 or 2. Open daily 7am-10pm. (Last order 9.30pm)

With its high ceilings, abundant natural light and jungle of ferns 

barely clinging to the ceiling, this modern vegan restaurant (no 

meat, eggs, dairy, oyster sauce or fish sauce) stands out from its 

backpacker-oriented peers. Don’t miss the broccoli quinoa charcoal 

burger with potato, sweet potato and taro fries, or the vegan des-

serts from trusted names like Chikalicious, Veganerie, Theera and 

Farm to Table.
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Supanniga Eating Room 
No trendy tweaks, here. This resolutely authentic kitchen fol-
lows the recipes of the owner’s grandmother, who was born in 
Trat (on the Eastern Seabord) before moving to Khon Kaen (in 
Isaan). The result is a mix of flavor-packed regional dishes like the 
must-order moo cha muang (pork with Guttiferae tree leaves) 
and the nam prik kai poo (chili dip with crab eggs). 
160/11 Sukhumvit Soi 55 (Thonglor), 02-714-7508. Open daily 11am-2pm, 
5-10pm. Other branch: Sathorn Soi 10, 02-635-0349. 

Osha Café at Asiatique

Khua Kling + Pak Sod

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food only.

Today - 31 May 17

Warehouse 10, Asiatique, Charoen Krung Rd., 02-046-9441. Open daily 
5-11:45pm. 

Comfortably the chicest place to dine at the Asiatique riverside com-

munity mall comes from the same team as Thai fine-dining restau-

rant Osha. Here though things are a little more laidback, with a space 

that blends contemporary design quirks with an easygoing attitude. 

The Thai dishes might sound familiar, but the food here is anything 

but plain, whether it’s a beautifully presented pad Thai or rich and 

decadent massaman curry. 

21/32 Sukhumvit Soi 29 (access through Sukhumvit Soi 23), 02-259-
5189. BTS Asok. Open daily 11am-10:30pm. 

The occasionally surly service and crowded premises are no hin-

drance to the many Thais who cannot get enough of the authentically 

Southern (read: rip-roaringly spicy) cooking here. Named after one 

of Southern Thailand’s most popular dishes (the minced meat pal-

ate-rouser known as kua kling, traditionally served with a basket of 

greens), this longtime favorite serves a great pork iteration, as well 

as a delicious stir-fried stink beans with shrimp paste. Other branch-

es: Ratchakru, 02-617-2553; Thonglor Soi 5, 02-185-3977.

Exclusively for Citi Credit Cardmembers.

Get complimentary dessert when spending THB 800 or more /sales slip 
or get complimentary Khua Kling Pork when spending THB 1,500 or 
more /sales slip. (Limit 1 dish /card /table /sales slip, applicable only at 
Sukhumvit 23 branch.)

Today - 31 Dec 16

Basil  
The Sheraton Grande Sukhumvit’s Thai restaurant sits in 
a coveted spot at the pointy end of the Tripadvisor reviews 
thanks to bold flavors and decor which is inviting and casual 
yet still with that upscale hotel polish. Chef Kesinee boasts 
that you won’t find any MSG or artificial flavors in her kitchen, 
and makes her own curry pastes and marinades for a menu 
that goes well beyond tourist green curries. 

1/F, Sheraton Grande Sukhumvit, 250 Sukhumvit Rd. BTS Asok. 
Open Mon-Fri noon-2:30pm; daily 6-10:30pm; Sun noon-3pm. 

Advertorial

Best Thai Bistros

EAT  
(Eat All Thai)  
Hit Thai restaurant Supanniga 
Eating Room’s most popular 
dishes sit alongside regional 
dishes from all over Thailand at 
this diner. Although more casual 
than Supanniga, EAT still does 
some pretty amazing food. The 
atmosphere also manages to be-
lie the restaurant’s mall location. 
The materials are homey, wheth-
er it’s the roughly hewn wooden 
furniture or the ceramic crock-
ery. The open kitchen is meant 
to evoke a market, with its jars, 
pots and pans, while bell orna-
ments bring a temple fair touch.
2/F, Groove at CentralWorld, Rama 1, 
02-251-1230. BTS Siam. Open Sun-Thu 
11am-10pm; Fri-Sat 11am-11pm.  

Greyhound Cafe 
Crowds pack out every Greyhound Cafe in 
town for good reason: the food is reliable, com-
forting and manages to pull off creative, fusion 
flavors. Add to that a level of decor that never 
fails—especially at this Thonglor branch, with 
its cool white-brick walls and slouchy mid-cen-
tury chairs—and you have one of the most 
reliable bistros in town. 
G/F, J Ave., Thonglor Soi 15, 02-712-6547. Open 
Sun-Thu 11am-10pm; Fri-Sat 11am-11pm. 10 other 
branches across Bangkok.

Baan Ying  
Cafe & Meal
The bright, modern decor of well-crafted 
blond-wood furniture, and shelves stocked 
with white crockery make for a welcoming 
environment to enjoy Thai fusion favorites 
like spaghetti tom yam and teen-friendly 
smoothies. Bold flavors are ever-present, 
whether it’s in the sweet and sour sea bass 
with crispy basil leaves or the hot, tangy 
grilled beef salad, served on a refreshing 
bed of lettuce and jazzed up with black 
peppercorns.
4/F, Siam Center, Rama 1 Rd., 02-658-1533. Siam. 
Open daily 10am-10pm. 7 other branches across 
Bangkok.

Taling Pling 
This long-standing favorite serves up the 
full breadth of Thai cuisine in one elegantly 
decorated spot (without being overly fancy 
or expensive). The home-style dishes in-
clude all the usual suspects—green curry, 
spring rolls, wing bean salad or even pad 
Thai—executed with care and authenticity. 
When you want comfort food with true fla-
vors, Taling Pling remains a sure bet.
Room 653, Baan Silom, Silom Soi 19, 02-236-
4829. BTS Surasak. Open daily 11am-10pm. Other 
branches: Sukhumvit Soi 34, 02-258-5308; Central-
World, 02-613-1360; Siam Paragon, 02-129-4353; 
Central Ladprao, 02-937-1573; Central Rama 3, 
02-673-6369.

Exclusively for Citi Credit Cardmembers. 
Get 10% discount on food only for Citi Ultima,  
Prestige, Preferred, Select, Cash Back Platinum, 
Citi Rewards, Platinum Rewards, and Citi Gold 
 (Today - 31 Oct 16) or get 10% discount on food 
only for Citi Ultima, Prestige, Preferred, and Select
(1 Nov - 31 Dec 16).
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Best  Hot Pot

Mo-Mo-Paradise
This ever-popular hot-pot buffet serves up either sukiyaki (hot soy 
sauce, sugar and rice wine) or shabu-shabu (a simple broth) soups 
and two types of meat. The kurobuta (Japanese black pork) is soft 
and juicy while the beef is imported from Australia—thinly sliced 
and nicely marbled. To accompany all this meat, there’s a selection of 
super fresh and crispy vegetables. And for dessert, you can pick from 
puddings and daifuku (chocolate, custard and taro).
7/F, CentralWorld, Ratchadamri Rd., 02-646-1055 BTS Siam/Chit Lom. 
Open daily 11am-10pm. 10 other branches across Bangkok.

Akiyoshi
Falling somewhere in between no-frills muu krata and a lavish 
hotel buffet, Akiyoshi offers the best quality and value for money 
suki experience we’ve so far found in Bangkok—just don’t ex-
pect much in terms of service. The staff will only help you choose 
your tabletop cooking method: shabu shabu, which is a ceramic 
pot filled with water, or sukiyaki, which is a shallow, flat pan. Opt 
for the all-you-can eat meat platter to go with.
Taisin Square Bldg, 1521/1 Sukhumvit Rd., 02-714-0791, 02-381-2267. BTS 
Phra Khanong. Open  daily 11am-2pm, 5-10pm; Sat-Sun 11am-10pm.

Exclusively for Citi Credit Cardmembers. 
Get 20% discount on food only and redeem 10% on-top discount when using Citi 
Rewards redemption (Monday - Friday, 11.00 - 16.00hrs except public holidays) or 
redeem 20% discount when using Citi Rewards redemption (Monday - Friday, after 
16.00hrs and Friday - Sunday). Today - 31 Mar 17

Pot Ministry
Keep it Thai with this hot pot restau-
rant serving up soups inspired by the 
favorites of each region in Thailand: 
Northern tom naem, Southern 
gaeng lueang (yellow turmeric 
soup), Northeastern jaew hon and 
Central region gao lao (clear soup 
with herbs). Meats are paired accord-
ingly, such as seafood with gaeng 
lueang or Australian beef with gao 
lao. To top it all off, the classic Thai 
desserts are equally inspired.
8/F, The Helix Quartier, Emquartier, 693 
Sukhumvit Rd. 02-003-6282. BTS Phrom 
Phong. Open daily 10am-10pm Other 
branches: CentralWorld, 02-252-3053.

Exclusively for Citi Credit 
Cardmembers. 
Get 10% discount on food only for Citi 
Ultima, Prestige, Preferred, and Select or 
Get 5% discount on food only for other 
card types. Today - 30 Jun 17
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Best  Hot Pot
EAT & ENJOY by Citi

Nagiya
It can be difficult snagging a table at this Japanese tavern that 
comes complete with lanterns hanging from ropes, Nippon kitsch 
plastered all over the bar-kitchen, thunderous bellows from the 
cooks as patrons come and go, and steam rising from the yakitori 
grill. The highlights? A two-page menu of sochu and the hearty 
nabe, hot pots that come in a variety of flavors and ingredients.
Room 105, 1/F, Nihonmachi, 115 Sukhumvit Soi 26, 02-258-2790. BTS 
Phrom Phong. Open Mon-Fri 5pm-midnight; Sat-Sun 10am-midnight. 
Other branches: Sukhumvit Soi 55, 02-392-1690; Thonglor Soi 13, 02-
185-2363; Gateway Ekamai, 02-108-2823; Asoke, 02-258-1277 and Phra 
Kanong, 02-381-1976.

OK Shabu
This two-decade-old Tai-
wanese-style shabu shabu 
spot is a firm Thonglor 
favorite for its soup and 
chili-garlic dipping sauce. 
OK also stands out for the 
individual pots that each 
diner can season to their 
tastes, as seating is at two 
u-shaped bar counters. Be-
fitting its Thonglor location, 
the decor is suitably mod-
ern and minimal, and the 
quadrilingual picture menu 
makes for a friendly guide 
even for the uninitiated.
9/3 Thonglor Soi 13, 02-712-
6397-8. Open daily 11am-9pm.

YOU & I PREMIUM SUKI 
BUFFET

Kagonoya 

Exclusively for Citi Credit Cardmembers.

Get 5% discount on Premium buffet or get 5% discount on standard 
buffet when 4 persons or more come dine.

Today - 31 Jan 17

2/F, The Nine, Rama 9 Rd., 02-716-7832. Open Mon-Fri 11:30am-10pm; 
Sat-Sun 10:30am-10pm. 

One of Bangkok’s top names for suki dishes out steaming bowls of 

perfectly seasoned soup to accompany a vast buffet of deliciously 

marbled beef, fresh prawns, plump mussels and a whole heap of oth-

er delicacies. Exceptional value means that crowds are pretty much 

a given during every dinner service. 

2/F, Market Place Thonglor, Sukhumvit Soi 55 (Thonglor), 02-392-5189. 
Open daily 11am-10pm. 

Choose from an array of marinated tender meats available as shabu 

sets. The authentic Japanese buffet is best with large parties for ei-

ther lunch or dinner. Don’t miss out on the large selection of shrimp, 

salmon, mussels, sashimi, tempura, salads and sushi. The menu also 

has some tasty ramen and katsu options, while dessert is highlight-

ed by green tea ice-cream parfait.

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food only for Premium courses starting from 
THB 629++. 

Today - 31 Jan 17
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Best  Budget Korean

BonChon Chicken
BonChon Chicken is a global chain that spread through Korea and the 
USA before making its way back to Asia on the merits of its crispy, 
Korean-style fried chicken. The signature chicken lives up to the hype: 
a crunchy batter on the outside that holds up marvelously against the 
restrained slathering of spicy, not-too-sweet sauce, and moist, tender 
and flavorful meat on the inside.
2/F, Seenspace, Thonglor Soi 13, 02-185-2361. Open daily 10am-10pm. 15 
other branches across Bangkok.

Kimchi Hour  
Kimchi Hour covers all the classics, from the  dolsot bibim-
bap (mixed rice served in hot-stone bowl) to kimchi jjigae 
(kimchi soup), made using house-cured kimchi. The fried 
chicken also comes recommended and is available in three 
sauces: original, garlic and spicy—the perfect accompani-
ment to their highly-affordable signature soju.
110/5 Soi Ari Samphan, Phahon Yothin Rd., 02-619-5196. BTS Ari. 
Open Tue-Sun 11am-10pm. 

Exclusively for Citi Credit Cardmembers. 
Get THB 240 cash rebate when spending THB 2,000 or more /sales slip
 or get THB 80 when spending THB 1,000 or more /sales slip (Limit 1 time /custom-
er /month). Today - 30 Sep 16

Doorae  
After more than a decade in opera-
tion, this unpretentious three-story 
spot with bright yellow walls and red 
booths remains a buzzing destina-
tion, its air filled with the delicious 
aroma of grilled meat and its walls 
covered with autographed photos 
of local celebrities. The menu offers 
different cuts of beef and pork des-
tined for the grill as well as staples 
like bibimbap (rice with meat, veg-
etables and egg in a hot stone pot) 
and hae mool pa jeun (seafood pan-
cake with spring onions).
1/F, Sukhumvit Plaza, Sukhumvit Soi 
12, 02-653-3815. BTS Asok. Open daily 
11am-10pm; except every first Tue of 
the month. Other branch: Beehive, 02-
000-9815.
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Best  Sunday Buffets Under B1,300

DID - Dine in the Dark  
This fine-dining experience is about depriving you of your 
sense of sight in order to heighten your other five senses. 
Choose between meat, seafood or vegetarian before step-
ping into complete darkness, where visually-impaired staff 
serve as your personal guides for the evening, helping 
you feel around for the plates of food and drinks. Dinner 
charts through four courses, but it’s up to you to guess 
what those courses are. 

G/F, Sheraton Grande Sukhumvit, Sukhumvit Rd., 02-649-
8358. BTS Asok. Open Tue-Sat 7-9:30pm. 

Advertorial

China House 
Set in a stylish dining room that evokes Wong Kar Wai’s In the 
Mood for Love, Mandarin Oriental’s Chinese restaurant isn’t just 
one of the most spectacular to look at, it also serves amazing 
flavors. On the brunch menu, premium Cantonese dishes sit 
alongside high-end dim sum like the scallop har gow (steamed 
dumplings) and shumai with XO sauce. Every weekend from 
11:30am-2:30pm, the brunch buffet offers an extensive lineup of 
food including dim sum, soups, roasted suckling pigs and Peking 
duck at B1,272 net.
Mandarin Oriental, 48 Soi Burapa, Chroenkrung Soi 40, 02-659-9000. 
Open Sat-Sun 11:30am-2:30pm. 

Maya
Sitting on the 29th floor of Holiday Inn Bangkok Sukhumvit, 
this Indian restaurant offers a panoramic view through big 
bay windows that wrap around the dining room. Specializing 
in Northern Indian cuisine with a modern twist, Maya also 
doubles as a cocktail and cigar bar with a live DJ. Every Sun-
day from 11am-3pm, you can enjoy brunch with an extensive 
selection of Indian rice, curries and kebabs, as well as fresh 
seafood and some other international dishes at B700.
29/F, Holiday Inn Bangkok Sukhumvit, 1 Sukhumvit Soi 22, 02-
683-4888. Open Sun 11:30am-3pm. 

Exclusively for Citi Credit Cardmembers. 
Come 3 Pay 2 on buffet menu. 
Today - 30 Dec 16

W Bangkok’s Lazy Sundays  
Available every Sunday from noon-3pm, Lazy Sundays specialize in 
homestyle dishes which you order from an a la carte menu. Expect fa-
miliar brunch-y items like eggs Benedict on sweet corn waffle with as-
paragus and prosciutto di Parma, chicken liver parfait with rhubarb jam 
on grilled brioche, Hawaiian chicken salad with curry and pineapple, 
and wok-fried noodles with Shanghai sauce and roasted duck, as well 
as desserts like vanilla French toast with raspberry sorbet and honey. 
B775 per person, including coffee, juices and smoothies. 
2/F, W Bangkok, Sathorn Rd., 02-344-4000. BTS Chong Nonsi Open Sun 
12:30-3pm. 

Exclusively for Citi Credit Cardmembers. 
Come 3 Pay 2 for W Lazy Sundays brunch. 
Today - 31 Jan 17

Best  Budget Korean

Jjang  
Jjang looks more like a chic cafe 
than your average Korean joint 
thanks to its acreage of bare 
concrete, industrial lighting and 
hip wall illustrations. The hot-
plates are a particular highlight, 
especially the recommended 
jjimdak—braised chicken with 
vegetables and glass noodles. 
Also try the jjukkumi bokkeum 
(stir-fried baby octopus with go-
chujang fermented sauce) and 
jumokbap (rice ball with carrots, 
mushrooms and seaweed).
Korean. 2/F, Siam Vintage, Siam 
Square Soi 10 (opposite Chula Book 
Center), 095-002-4603. BTS Siam. 
Open daily 10am-10pm.

Kyochon
Hailing from Korea, global 
fried-chicken chain Kyochon now 
has six branches in Bangkok. They 
import their sauces and main in-
gredients from Korea, making for 
a more authentic and traditional 
taste. Choose from signature fla-
vors soy garlic, the “red hot series” 
and the honey option; and slather 
it atop wings, drumsticks, or even a 
half or whole chicken.
1/F, Centerpoint of Siam Square, 
Rama 1 Rd., 02-623-4166. BTS Siam. 
Open daily 10am-9pm. 7 other 
branches across Bangkok.
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EAT & ENJOY by Citi

Theo Mio  
This Bangkok outpost of the British celebrity chef Theo Randall 
serves up Italian classics in a casual setting. The all-you-can eat 
brunch features a free-flow of selected antipasti like Caesar sal-
ad, tomato bruschetta and octopus salad, and desserts like lemon 
tart and tiramisu as well as one main dish per diner from options 
including porchetta (roasted pork belly), beef lasagne and pizza. 
At B1,288 per person, it also includes free-flow wine and selected 
drinks.
G/F, InterContinental Hotel, 973 Ploen Chit Rd., 02-656-0444. BTS Chit 
Lom. Open Sat-Sun 11:30am-2pm. 

Charcoal 
This sleek and sultry restaurant puts the focus on Indian-style 
grilled meat. The all-you-can-eat brunch highlights spiced and 
flavorful kebabs pulled from three copper-coated tandoor ov-
ens. The menu includes paneer tikka (cottage cheese) and 
chicken kebabs, main dishes like biryanis, dal and Indian breads, 
and desserts like gulab jamun. At B625 per person, you also 
get a complimentary glass of welcome Prosecco. B999 for free-
flow bubbles.
5/F, Fraser Suites, Sukhumvit Soi 11, 08-9307-1111. Open Sun 
noon-3pm. 

The Square

Exclusively for Citi Credit Cardmembers.

Come 4 Pay 2 for Sunday Brunch or
Come 4 Pay 3 for International Buffet Dinner

Today - 30 Dec 16

Novotel Bangkok on Siam Square, Siam Square Soi 6, 02-209-8888. 
Open Sun noon-3:30pm.  

The Square serves up an international buffet of Western, Japanese, 

Thai and Asian cuisine with a fantastic view across Siam Square both 

for lunch and dinner. the dining room is warm and contemporary, 

and the food laid out across various stations along with the odd live 

cooking section. What not to miss? The freshly barbecued jumbo 

prawn and pan-seared foie gras.

Rang Mahal
Known as one of the best Indian places in town, Rang Ma-
hal serves royal Indian cuisine amid decor fit for a maharaja 
(sculpted columns, upholstered seats, portraits of Mughal 
emperors). If the lengthy offerings require too much effort 
to peruse, opt for a set menu, but do make sure it includes 
the mouth-watering butter chicken. A traditional Indian band 
keeps you entertained throughout the meal just in case the 
26-story views aren’t enough.

Indian. 26/F, Rembrandt Hotel, 19 Sukhumvit Soi 18, 02-261-
7100. BTS Asok. Open Sun 11am-2:30pm. 

Advertorial

Best  Sunday Buffets Under B1,300
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Din Tai Fung 
A must-visit for Bangkok’s lovers 
of soup dumplings, this Taiwanese 
import is one of the most popular 
restaurants in CentralWorld. Queue 
up with friends and order a set of 
xiao long bao (soup-filled steamed 
dumplings), and a range of dishes to 
accompany them. Despite the large 
menu, the xiao long bao are the main 
event and arrive to your table in the 
same Chinese wooden basket used 
to steam them, still billowing smoke.
7/F, CentralWorld, Ratchadamri Rd., 02-
613-1697. BTS Chit Lom. Open Mon-Fri 
11am-9:30pm; Sat-Sun 11am-9:30pm. 
Other branches: Central Embassy, 02-
160-5917; and Central Plaza Ladprao, 
02-541-1622.

Exclusively for Citi Credit 
Cardmembers.  
Redeem up to THB 300 instant discount 
when using Citi Rewards redemption and 
spending over THB 1,000 or more /sales 
slip. (Limit max discount at THB300/
sales slip) Today - 31 May 17

Man Fu Yuan  
At the exclusive old Rajpruek Club, this restaurant dishes out delicious dim 
sum, like succulent khao niew hor gai (sticky rice dumplings with chicken) 
and jing chuan (chives dumplings). The brand actually comes from Singa-
pore, where the original Man Fu Yuan is one of the country’s top Chinese 
restaurants. Also try the aromatic tea leaf-smoked duck, the abalone and sea 
cucumber with bok choy.
1/F, Sports Clubhouse, Rajpruek Club, Viphavadi Rangsit Rd., 02-955-0403. Open 
daily 11:30am-3pm, 5:30-10pm. Other branch: Emquartier, 02-003-6240.

Exclusively for Citi Credit Cardmembers. 
Get 10% discount on food only. 
Today - 31 Dec 16

Tim Ho Wan 
The world’s cheapest Miche-
lin-starred restaurant now 
serves its legendary pork buns 
with their crumbly pastry and 
oozing barbecue pork in Bang-
kok. Detractors say the taste 
isn’t quite up to scratch with the 
original Hong Kong branch, but 
this is still some damn fine dim 
sum, whether you’re there for 
the buns or other pleasures like 
pork and shrimp shumai, har 
gow (shrimp dumpling) and glu-
tinous rice cooked in lotus leaf. 
3/F, Terminal 21, Sukhumvit 
Soi 21, 02-006-5288. BTS Asok. 
Open daily 10am-10pm. Other 
branches: Gateway Ekamai, 02-
042-4588; The Street Ratchada, 
02-121-1812.

Exclusively for Citi Credit 
Cardmembers. 
Get 10% discount on food only.  
Today - 31 Jan 17

Best Dim Sum

Chef Man  
Chef Man has made a big impression 
on the local dining scene by serving up 
some of the best dim sum in the city, 
along with dishes that add interesting 
Thai touches (and require ordering days 
in advance). The Peking duck comes 
with slices of ripe mango, and the lava 
buns are arguably the best in town. For 
a taste of authentic Chef Man magic, 
head to the original branch in the Eastin 
Grand Sathorn Hotel, where the dining 
room is serviced by a large open kitchen 
and a veritable army of chefs.
3/F, Eastin Grand Sathorn, Sathorn Rd., 
02-212-3741, 02-212-3789. BTS Surasak. 
Open daily 11am-3pm, 6-10pm. Other 
branches: Thana City Sports Club, 02-336-
0879; Ratchadamri, 02-651-8611.

Exclusively for Citi Credit  
Cardmembers. 
Get complimentary Deep Fried Pumpkin when 
spending THB 1,000 or more /sales slip. 
Today - 31 Dec 16

Hong Bao  
You’ve probably already seen Hong Bao’s hypnotic orange swirled 
buns on Instagram. This lava salapao, a colorful bun filled with molten, 
salty duck egg yolk, may be the headline dish, but there’s no shortage 
of winners at the always packed Hong Bao. Reserve a table and bring 
the family for a dim sum feast, while keeping your eyes on the menu 
for specials and out-of-the ordinary fillings in the rolls and bao.
Sukhumvit Soi 39, 02-662-3565. Open Mon-Fri 11am-10pm; Sat-Sun 10am-
10pm. Other branches: Central Embassy, 02-160-5679; Thanya Shopping 
Park, 02-108-6056 and Amari Watergate, 063-267-3866; MBK (G/F), 092-
361-9393; MBK (6/F), 092-361-5556.

Exclusively for Citi Credit Cardmembers. 
Get 15% discount on food only (excluding Central Embassy branch). 
Today - 30 Dec 16
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Exclusively for Citi Credit Cardmembers. 

Get 10% discount on food only for Citi Ultima, Prestige, 
Preferred, and Select

Today - 31 Jan 17

4 Garçons  
1/F, Oakwood Residence, 113 Thonglor Soi 13, 02-713-9547. 
Open daily 11:30am-2pm, 5-11:30pm. 

Although it’s cooked by a Thai doctor, the food at 
this welcoming casual restaurant is classically French 
fare, such as Burgundy escargots with garlic and 
parsley and their in-house pate de campagne. Mains 
are hearty dishes like duck confit with aged-balsamic 
sauce and sauteed spinach and, the big-seller, tender 
ox tail stew. They also do a very reasonable set lunch. 

Saneh Jaan  
Glasshouse at Sindhorn, 130-132 Wireless Rd., 02-650-
9880. Open daily 6-10pm. 

Vaulted ceilings, rich vermillion-red accents and dining 
tables hewn from whole tree trunks create a majestic set-
ting to indulge in refined Thai cuisine drawn from ancient 
recipes. The menu includes powerfully flavored dishes 
like gai baan kua bai jan (free-range chicken stir-fried with 
wild basil) and gaeng kua pu bai cha kram (crab curry with 
annual seablite). 

OGU OGU 
G/F, Park Ventures Ecoplex, 57 Phloen Chit Rd., 02-108-
2255. BTS Phloen Chit. Open Mon-Sat 11am-10pm.

OGU OGU dishes out all the Japanese basics from tempu-
ra and sushi to katsu curry alongside some slightly more 
Western-leaning salads. Get there during 5-7pm for the 
daily happy hour specials. The setting takes no little in-
spiration from New York, filled with hanging wires, lamps 
and wooden furnishings. Ogu actually dubs itself a sake 
bar rather than a restaurant, and those who’d like to raise 
a glass in a polished atmosphere will find much to love.  

Vogue Lounge  
6/F, Mahanakhon Cube, Narathiwas Ratchanakarin Rd., 02-
001-0697. BTS Chong Nonsi. Open daily 5pm-2am. 

This cocktail bar serves more than just premium drinks 
by a highly regarded mixologist. They’ve also brought 
on board a Michelin-star-winning chef, Vincent Thierry, 
formerly of Caprice in Hong Kong, to create a menu 
of incredibly elegant (and equally delicious) bite-sized 
sharing items. The 1920s-inspired bar features a small 
indoor area dominated by plum leather, bronze and 
marble, while outside is a beautiful air-conditioned 
terrace. 

DEAN & DELUCA  
G/F, MahaNakhon CUBE, Narathiwas Ratchanakarin Rd., 
02-023-1616. BTS Chong Nonsi. Open daily 7am-11pm. 
Other locations: Park Ventures, Sathorn Square, Central 
Embassy, EmQuartier, The Crystal  

The expansive MahaNakhon branch of this New York 
gourmet cafe brand lays claim to being the biggest 
DEAN & DELUCA in Southeast Asia and houses some 
serious food options like fresh pasta, wonderful cheese, 
premium cold cuts and exquisite desserts. The New 
York slice-style pizza is also well worth a try, especially 
given the reasonable starting price. Upstairs is the Mez-
zanine which provides more formal dining.

Le Boeuf  
G/F, Mayfair, Bangkok - Marriott Executive Apartments, 
60 Lang Suan Rd., 093-971-8081. BTS Ratchadamri. Open 
Mon-Fri 11:30am-11pm; Sat-Sun 11am-11pm.

This classic Parisian-style bistro—dark woods, ox blood 
fabrics, brass and leather—specializes in steak-frites. 
Wait staff in Cafe de Paris-style uniforms take your 
order from just three choices of main—beef, salmon or 
lamb—and four starters. All are served with unlimited 
French fries.

Exclusively for Citi Credit Cardmembers. 

Come-4-Pay-3 on dinner set menu valued THB 1,900++  
(Saturday - Sunday) or get 15% discount on food only

Today - 31 Dec 16

Exclusively for Citi Credit Cardmembers. 

Get 50% discount on wagyu steak (limit 1 dish /card /table /
sales slip) (today - 31 Dec 16) or get 10% discount on food only 
when spending THB 1,000 or more /sales slip

Today - 31 Mar 17

Exclusively for Citi Credit Cardmembers. 

Get 20% discount on food only

Today - 31 Jul 17

Exclusively for Citi Credit Cardmembers. 

Get 15% discount on food only for Citi Ultima, Prestige, 
Preferred, and Select
Get 10% discount on food only for other card types

Today - 31 Jan 17

Exclusively for Citi Credit Cardmembers. 

Get 10% discount on food and retails excluding wine & 
alcohol beverages

Today - 31 Dec 16

Bangkok Best Indulgence 2016
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Islero 
Athenee Tower, 63 Wireless Road (BTS Phloen Chit). 02-168-
8100. Open daily from 11am-2pm and from 5pm-Midnight.

This sexy, refined tapas bar created in consultation 
with a former chef de cuisine at El Bulli dishes out an 
authentic taste of modern Spanish cooking. Specialty 
dishes from head chef Pedro Serrano’s take on modern 
gastronomy include: Iberian ham croquettes; grilled 
octopus tentacles served with beans in Castilian stew; 
baked fish fillet with potatoes and almonds; and the 
highlight Josper-grilled, Segovian-style suckling pig.

Toro 
72 Courtyard, 72 Sukhumvit Soi 55 (Thonglor), 02-392-
7790. Open Tue-Sun 6pm-midnight. 

This exciting new opening sees an American team lead 
a kitchen specializing in Barcelona-inspired tapas. The 
name Toro is already well-established in Boston and New 
York for bold, contemporary flavors, and here that re-
sults in dishes imbued with some local touches, like man-
gosteen with seared foie gras served with roselle sauce, 
or hanger steak with caramelized red onion and green 
curry. The space is every bit the exposed warehouse 
dream, offset by crisp, contemporary furnishings. 

Evil Man Blues
G/F, 72 Courtyard, 72 Sukhumvit Soi 55 (Thonglor), 02-
392-7740. Open daily 6pm-2am. 

Craggy-bearded barmen labor over serious, booze-
heavy cocktails amid a photogenic mix of wood, marble, 
brass and neon at this sexy little cocktail lounge. Funk, 
old-school hip-hop and r’n’b provide the soundtrack as 
you knock back glass after glass of potent stuff like the 
Jet Lagged, which sees bourbon, coffee liqueur, sweet 
vermouth, black walnut bitters and Grand Marnier 
poured into one very powerful pick-me-up.

Audrey Cafe  
136/3 Thonglor Soi 11, 02-712-6667. Open daily 11am-10pm.  
Other branches: Central Embassy, Siam Center, Emquartier, 
Central Ladprao, Esplanade Ratchada/Zpell @ Future Park

This cafe and bistro transforms every day from a day-
time tea and cakes place to a proper dinner bistro. The 
decor is inspired by the movie Breakfast at Tiffany’s 
Audrey Hepburn, with wrought-iron light fixtures, white 
furniture and a sloping ceiling overhead. Fusion dishes 
include favorites like crab soufflé, crispy pork cube, and 
baby pizza.

Shio Yoshoku 
8/F, EmQuartier, Sukhumvit Rd., 02-003-6287. BTS Phrom 
Phong. Open daily 11am-10pm. 

This Emquartier opening specializes in yoshoku cuisine, 
or Japanese takes on Western dishes. Customers come 
mainly for the signature cheesecake, which is served in 
two Instagram-baiting forms: an individual serving-size 
of circular cheesecake filled with runny caramel, and 
the fancier frozen sphere, dubbed Snowball. Other high-
lights include pizza, pasta, risotto and meat and seafood 
mains—all with apparent Japanese touches. 

The DOCK 
1/F, Maze Thonglor (Thonglor Soi 4), 148 Soi Sukhumvit 55 
(Thonglor), 02-381-5373/4. BTS Thonglor. Open Mon-Thu 
11am-10pm; Fri-Sat 10am-12am.  

Along with a huge list of oysters charting such presti-
gious names as Tsarskaya, Gillardeau, Belon, and fine 
de claire, you will also find a whole list of other premium 
seafood at this elegant market style restaurant, from 
Australian Spencer gulf king prawns and New Zealand 
Ora king salmon to Scottish Loch Duart salmon, red king 
crab and Galician octopus. The restaurant itself is a nau-
tical blend of dangling ropes, netting, and seafood held 
tantalizingly in two live tanks.

Exclusively for Citi Credit Cardmembers. 

Get 10% discount on food and non-alcoholic beverages 

Today - 31 Dec 16

Exclusively for Citibank Credit cardmembers. 

Get 10% discount on food and non-alcoholic beverages

Today - 31 Dec 16

Exclusively for Citi Credit Cardmembers. 

Get complimentary snow ball when spending THB 1,000 or more /
sales slip or get complimentary Tofu Teriyaki when spending THB 
2,000 or more /sales slip (Limit 1 dish /card /table /sales slip) 

Today - 31 Jan 17

Exclusively for Citi Credit Cardmembers. 

Get 10% discount on food only (applicable at Thonglor 
branch only)

Today - 31 Dec 16

Exclusively for Citi Credit Cardmembers. 

Get complimentary mocktail when ordering crispy pork 
cube valued at THB 490 ++ (Limit 1 glass /1 dish)

Today - 31 Jan 17

Exclusively for Citi Credit Cardmembers. 

Get 15% discount on food only for Citi Ultima, Prestige, 
Preferred, and Select or get 10% discount on food only for 
other card types

Today - 31 May 17

Bangkok Best Indulgence 2016
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Ceresia  
Coffee Roasters
The second branch of Thai-Venezu-
elan artisanal roasters Ceresia, the 
guys behind some of our favorite cof-
fee beans, is all about freshly roasted, 
single origin beans sourced from all 
over the world. There are also baked 
items from Austro Pro, cakes from 
Sticky Piggy and sandwiches from 
Le Lapin available, but no tea or co-
coa drinks.
Tisco Tower, 48/2 Sathorn Rd., 098-251-
4327. MRT Silom. Open daily 8am-6pm. 
Other branch: Sukhumvit Soi 33/1, 098-
251-4327. 

Best Local Coffee Shops

Roots Coffee  
Overshadowed by the grand relaunch of Roast, this tiny coffee spot is still where 
the real coffee snobs go to drink. Roots has now relocated from Ekkamai to join its 
big brother at The Commons, but still acts as the testing space for what you’ll be 
served up at Roast. Don’t miss the deliciously fruity cold brew poured from the tap. 
M/F, The Commons, 335 Thonglor Soi 17, 097-059-4517. Open Mon-Thu 8am-8pm; Fri-
Sun 8am-9pm.

Casa Lapin x49  
Rough wood tables, exposed 
brickwork, moody lighting and 
imposing-looking coffee equip-
ment—this charming but tiny 
cafe offers a slice of Brookyn in 
Bangkok thanks to the owner’s 
keen eye for decorating (by day 
he’s an interior designer). Not just 
a pretty space, it also serve a se-
rious cup of coffee—choose from 
espresso machine, drip or French 
press, expertly made and served 
with baked goods sourced from 
young Thai entrepeneurs. 
Opposite Samitivej Hospital, 
Sukhumvit Soi 49, 081-261-2040. 
Open daily 8am-5pm. Other branch-
es: Shukhumvit Soi 26, 02-000-5546; 
Ari, 02-116-3308; Phloen Chit, 091-
879-3285; Bangna, 062-019-2444;  
Sukhumvit Soi 23, 090-985-2952; 
Ratchathewi 093-936-5451.
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EAT & ENJOY by Citi

Best  Pizza

Kaizen Coffee Co.  
Ekkamai’s quiet end is home to the all-white coffee enterprise of 
three (fittingly hip) buddies who were fascinated by Australia’s 
coffee scene. Here, the brews go well beyond long black and flat 
white, nonetheless. (This is Bangkok, after all.) You can expect ni-
trogen-brewed coffee along with tea, experimental health drinks 
and a brunchy menu of bacon and eggs on ciabbata or tomatoes, 
avocado and feta on sourdough.
Tai Ping Tower, 582/5 Ekkamai Soi 26 and 28, 098-831-6009. Open daily 
7am-7pm. 

Gallery Drip Coffee  
The two photographers behind this joint, Piyachart Trithaworn and 
Natthiti Ampriwan, take their coffee so seriously that they source 
and roast the beans themselves. As the name suggests, it’s all 
about the drip brew method here. The menu is short, as the own-
ers are advocates of single-origin beans, sourced from places like 
Yemen and Kenya. But they’re also big believers in empowering 
their baristas, who we’ve noticed are really knowledgeable, friendly 
and passionate.
BACC, Rama 1 Rd., 081-989-5244, 081-917-2131. BTS National Stadium. 
Open Tue-Sun 11am-9pm. 

Sfizio  
This is the kind of pizzeria you wish was in your neighborhood: friendly, 
well priced and, for the most part, totally unpretentious. Judging from 
the clientele, the local Italian crowd think so, too. In its simplest mar-
gherita form, the pizza competes on the same, fluffy, charred-crust 
footing as Peppina and Il Bolognese, while the menu of other rustic 
Italian pleasures, from wild boar ragout to artichoke and crispy pig 
salads, are equally delightful. 
44/4 Sukhumvit Soi 21 (Asoke), 02-262-0405. MRT Sukhumvit. Open Tue-Fri 
11:30am-4pm; Tue-Sun 6-10:30pm.

Rossini’s  
Rossini’s represents old-guard, classic Italian fine dining. 
The decor is made up to resemble a Tuscan villa while 
the menu is studded with surefire crowd pleasers like 
pan-roasted foie gras, turbot, creamed artichoke soup and 
seared black cod. Remember to save room for desserts like 
the chocolate foie gras mousse and rosemary apple tart 
with caramel ice cream.

1/F, Sheraton Grande Sukhumvit, 250 Sukhumvit Rd., 02-649-
8364. BTS Asok. Open Mon-Fri noon-2:30pm; daily 6-10:30pm; 
Sun noon-3pm. 

Advertorial

Pizza Massilia 
This glitzy pizza restaurant modeled after a grand French apartment comes with 
a difference: the menu makes the occasional reference to the French coastal city 
of Marseille on top of its classic Italian fare. The pizzas are the stars of the show, 
however, whether it’s a simple combination of creamy Salerno buffalo mozzarella, 
basil and extra virgin olive oil, or one of the restaurant’s more creative offerings, like 
the Japanese sea urchin pizza. 
15/1 Soi Ruam Rudi, Phloen Chit Rd., 02-651-5091. BTS Phloen Chit. Open daily 5-11:30pm.

Exclusively for Citi Credit Cardmembers. 
Get 10% discount on food and non-alcoholic beverages and get complimentary 
coffee when spending via Citi credit cards (Limit 1 cup /card /table /sales slip). 
Today - 30 Jun 17

Bar Storia del Caffe

Thinkin’ Outside the Fox

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food and non-alcoholic beverages when spending 
THB 500 or more /sales slip.

Today - 30 Jun 17

G/F, Eight Thonglor, Sukhumvit Soi 55, 02-714-9301. Open daily 8:30am-
10:30pm. 

The all-day dining cafe serves up a wide range of comforting eats 

from breakfast-y fares like the Italian Benedict (two poached eggs 

wrapped in Parma ham with sauteed mushrooms, roasted potatoes 

and vine tomatoes) and oven-baked egg with Italian pork sausage 

and bell pepper tomato sauce, to heavier dishes like beef tenderloin 

steak and rack of lamb. Along with wonderfully poured piccolo lattes, 

cappuccinos and espressos, the cafe rolls out beautiful desserts like 

tiramisu and apple tart.

416/3, Thonglor Soi 14, Sukhumvit Rd., 02 390 2847. Open Tue-Sun noon-8pm. 

Besides standing out for its three-story-high facade and stylish loft-

like design with dangling greenery, this photogenic cafe also serves 

up some solid baked items such as flourless dark chocolate cake with 

vanilla ice cream, brownies and waffles. Don’t miss out on the hot 

cocoa served with a cookie on top. You can also shop for the cafe’s 

own clothing and stationery. 

Exclusively for Citi Credit Cardmembers.

Get 15% discount when spending THB 600 or more /sales slip).
Today - 31 Jan 17

Best Local Coffee Shops
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Best  Pizza

Café Bacino  
The crowds keep coming back to this relaxed little cafe for two 
things: the intimate atmosphere and a menu that highlights 
Italian classics like spaghetti Bolognese, caprese salads and 
delicious antipasti cold cuts courtesy of their on-site ham-cut-
ting machine. Reasonable pricing, reliable produce and polished 
service complete the no-frills but welcoming neighborhood 
package—that and one of the best cups of coffee on Soi Sri 
Bumphen. Don’t miss homemade cakes too.

34/1 Soi Sribumphen, Rama 4 Rd., 02-287-0246. Open Mon-Sat 
8am-9pm. 

Advertorial EAT & ENJOY by Citi

Il Bolognese Trattoria  
e Pizzeria  
Serious pizza connoisseurs already know of Il Bolognese’s exqui-
site pizzas. The restaurant takes great pride in its 72-hour-raised 
dough and it shows in the perfectly crispy, wood-fired crust. 
Combine that crust with high-quality, generous toppings, such as 
gorgonzola and speck, and you’ve got a strong contender among 
Bangkok’s pizza elite.
139/3 Sathorn Soi 7, 02-286-8805. BTS Chong Nonsi. Open daily 
11:30am-2:30pm, 5:30-11pm. 

Pizza Pala Romana
The near-subterranean views and uncomfortable bar-stool seating 
do nothing to put people off the delicious, Roman-style, meter-long 
pizza slabs that come out of Pala’s kitchen. The 72-hour-cured 
dough results in a thick, bread-like crust bursting with flavor, while 
the sharp, perfectly seasoned tomato sauce is a thing of beauty. 
With pastas, salads and othe simple Italian delicacies rounding out 
the menu, Pala puts a lot of competitors to shame. 
Room #1, MRT Sukhumvit Station, Asoke, 02-259-1228-9. BTS Asok. Open 
Mon-Sat 10am-11pm; Sun 11am-11pm. 

Peppina
The original branch of this rapid-
ly expanding pizzeria aims high: 
it wants to be the purveyor of the 
most authentic Neapolitan pizza in 
Bangkok, and recently proved itself 
when it received official certifica-
tion from the Associazione Verace 
Pizza Napoletana in Naples. The 
inviting, well-polished space is just 
as suited to a beer and pizza as a 
multi-course feast of pastas, sharing 
steaks and wine.

27/1 Sukhumvit Soi 33, 02-119-7677. 
Open daily 11am-3pm, 6:30-11pm. 
Other branches: Tha Maharaj, 02-024-
1330; The Commons; The Crystal Ve-
randa, 092-402-8012.

Exclusively for Citi Credit Cardmembers. 
Get 10% discount on food and non-alcoholic beverages. Today - 31 Mar 17

Basilico

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food only.

Today - 31 Jan 17

8 Sukhumvit Soi 33, 02-2662-2323. Open daily 11am-2:30pm, 5-11pm. 
Other branches: Sukhumvit Soi 20, 02-663-6633; Phahonyothin Soi 7, 
02-619-8188.

Amid classical green checked tablecloths, rustic chairs and vaulted 

niches, Basilico serves affordable pizzas that were some of the first in 

Bangkok to truly aim for authenticity. With only three branches in town, 

Basilico retains the atmosphere of a standalone. There are dozens of 

different pizzas on offer, from a simple Napoli to a hearty capricciosa, 

but you could also swing by for the whole antipasti, pasta and meats 

combo. We also recommend the lasagna.

Advertorial

Attico  
The Italian restaurant at the Radisson Blu Plaza Bangkok con-
tinues its focus on Tuscan cuisine under new head chef Rober-
to Paren-tela (previously of Zanotti). Favorites such as the rav-
ioli con porcini and branzino al cartoccio (steamed whole sea 
bass from Brittany) remain, vying for the diner’s attention with 
an old world wine list, 28th-floor views and a handsomely-ap-
pointed dining room that references Tuscan farm kitchens.

28/F, Radisson Blu, 489 Sukhumvit Soi 27, Sukhumvit Rd., 02-
302-3333. BTS Asok. Open daily 6-11pm; Mon-Sat noon-2:30pm. 
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Best Breakfast & Brunch

Rocket Coffeebar
The uber chic brunch spot looks delightful—abundant light, warm 
wood tones and little details like fruit bowls, chrome coffee machines 
and glossy magazines—and dishes out a short but sweet menu of 
idealized brunch dishes. You can’t go wrong with the eggs Benedict 
in a wonderfully rich hollandaise sauce, the open-faced Scandinavian 
sandwiches, or the coffee.
149 Sathorn Soi 12, 02-635-0404. BTS Chong Nonsi. Open daily 7am-8pm. Oth-
er branches: Sukhumvit Soi 49, 02-662-6638; Central Embassy, 02-160-5836 
and 72 Courtyard, 02-392-7635.

Crepes & Co.
For locals and long-term expats alike, Crepes 
& Co. continues to represent Bangkok’s orig-
inal home-style brunch spot. The new house 
retains the fuss-free food that works just 
as well for a casual date as for a big family 
lunch. And great service adds to the positive 
vibe. In addition to the array of sweet and sa-
vory crepes, the frequent Spanish, Greek and 
Moroccan promotions are highly anticipated.
59/4 Lang Suan Soi 1, Phloen Chit Rd., 02-015-3388. 
Open Mon-Sat 9am-11pm; Sun 8am-11pm. Other 
branches: Thonglor, 02-726-9398; Emquartier, 095-
251-5233 and CentralWorld, 092-263-1386.

Chu
Chu gets its name from its churros, a tradi-
tional Spanish fried dough which you can 
order with chocolate or dulce de leche. While 
we do recommend you try them along with 
the creamy, velvety, dark hot chocolate, Chu’s 
menu actually goes well beyond sweets, 
thanks to fuss-free dishes like an egg fritatta 
with chorizo on sourdough bread, bangers 
and mash and red wine beef stew.
Room 204-206, 2/F, Exchange Tower, 388 Sukhu-
mvit Rd., 02-663-4554. BTS Asok. Open Mon-Fri 
7:30am-9pm; Sat-Sun 8am-9pm. Other branch: 
Sathorn, 02-636-8685.

Roast
Set on the top floor of ever-so-cool 
The Commons, Roast remains a 
top address for brunch-y dishes (try 
the strawberry waffle topped with 
a giant mound of whipped cream) 
and hearty favorites in the form of 
burgers, roast chicken or steak frites. 
Thanks to carefully-sourced beans 
roasted in-house, the coffee is anoth-
er highlight.
The Commons, 335 Thonglor Soi 17, 02-185-
2865. Open Mon-Thu 10am-11pm; Fri-Sat 
9am-11pm; Sun 9am-10pm.

Kuppa
Sofas take precedence over dining 
chairs at this lounge-y, decade-old 
brunch mainstay. The menu is much 
the same as it always has been, crowd-
ed with vast salads, reliably delicious 
stone-baked pizza and comfort food 
classics from duck confit to crispy pork 
knuckle. Also don’t miss the cheese-
cake, which remains one of the best 
in town, or the coffee roasted in-house.
39 Sukhumvit Soi 16, 02-663-0450 Open daily 
10am-11pm.

Exclusively for Citi Credit  
Cardmembers. 
Get 15% discount on food only for Citi Ultima, 
Prestige, Preferred, and Select
Get 10% discount on food only for other card 
types. Today - 31 Jan 17

Exclusively for Citi Credit Cardmembers. 
Get 10% discount on food and non-alcoholic beverages (excludes Central Embassy).  
Today - 31 Dec 16

Exclusively for Citi Credit Cardmembers. 
Get 10% discount on food and non-alcoholic beverag-
es when spending THB 500 or more /sales slip (only 
applicable at Sathorn branch) 
Today - 31 Mar 17

Quince Eatery & Bar

Exclusively for Citi Credit Cardmembers.

Get 15% discount on food only  (applicable only during 11.00 - 17.30hrs).

Today - 31 Dec 16

Sukhumvit Soi 45, 02-662-4478. BTS Phrom Phong. Open Mon-Fri 
11am-midnight; Sat-Sun 10:30am-midnight. 

Specializing in fuss-free plates that are meant for sharing, Quince 

does a unique twist on pan-European food that aims to place its lo-

cal, seasonal ingredients center stage. The dining area, trussed out 

by neighboring Casa Pagoda, brims with a comforting-yet-faddish 

faux-vintage style, and the Mediterranean-tinged menu is augmented 

by an inspired wine list and cocktail menu.  
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Exclusively for Citi Credit 
Cardmembers. 
Get 5% discount on food only.  
Today - 31 Jan 17

Jones the Grocer 

Kay’s

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food only.

Today - 31 Jul 17

G/F, Emquartier, Sukhumvit Rd., 02-261-0382. BTS Phrom Phong. Open 
daily 10am-10pm.  

This branch of the Australian grocery store combines a restaurant, 

coffee shop and gourmet retail zone into one outlet. On top of freshly 

prepared meals and gourmet retail products not available elsewhere 

in Thailand, Jones the Grocer shines in its grab-and-go food: breads, 

baguettes, croissants and cakes, charcuterie, cheeses and Australian 

coffee. The store also carries imported chocolates and wines.

116/55-57 Rangnam Rd., 02-2451953. Open Mon 6:30am-12am; Tue-Sun 
6:30am-4pm. 

Sticking to a bright white theme like its sister cafe right across the 

road, this restaurant is great for breakfast lovers. To the morning 

feasters out there, take a seat at one of the cool marble tables and 

indulge in playful classics such as the King of Egg Benny, which com-

prises a poached egg, grilled tomotatoes and bacon with truffle hol-

landaise sauce. Or go with the always-delicious matcha French toast. 

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food only.

Today - 31 Jan 17

Cafe Tartine  
While some may picture French food as incredibly complicated, 
smaller Parisian cafes don’t even have a kitchen, and do little 
more than a sandwich, a croque monsieur and some salad. Here 
too, you can tuck into a very solid lineup of sandwiches, soups, 
quiches and salads. Desserts, like the tarte tatin and creme bru-
lee, are also delicious. Don’t just take our word for it; the place is 
always packed with French people getting a little taste of home.

Athenee Residence, entrance through Soi Ruamrudee, 65 Wire-
less Rd., 02-168-5464. BTS Phloen Chit. Open daily 7am-8pm. 

Advertorial

Best Breakfast & Brunch

Brekkie
In a modern and minimal setting, 
Brekkie serves healthier takes on 
hearty dishes all day long. Quinoa, 
avocado, spirulina, flaxseed, acai 
berry and chia seed dominate the 
menu in dishes like tom yum fried 
rice with quinoa, the acai smoothie 
bowl topped with house-made gra-
nola or the reuben sandwich.
6/9 Sukhumvit Soi 39, 083-656-6141. 
Open daily 9am-6pm.

Luka
This cafe’s focus on light fare (salads, 
sandwiches) and coffee has made it a fa-
vorite with Sathorn’s busy professionals. 
On the menu is down-to-earth comfort 
food like breakfast burritos; grilled cheese 
and sauteed musroom sandwiches served 
with raspberry ketchup; and the “sloppy 
meatball sandwich” with fresh mozzarella, 
roasted garlic, sweet marinara and a bri-
oche bun.
Casa Pagoda, 64/3 Pan Rd., 02-637-8558. BTS Sura-
sak. Open Mon-Fri 10am-7pm; Sat-Sun 9am-7pm.

Not Just Another Cup
Taking on the brunch royalty of Sathorn Soi 10-12, this airy, 
two-story restaurant deals in a familiar combination of egg-fo-
cused dishes, prettily poured coffee and cold-pressed juices served 
in a daytime-friendly dining room. On the menu, guilty pleasure 
comfort food like pastas, sandwiches, salads and toasts sit along-
side the occasional bowl of muesli or salad. 
75/1, Sathorn Soi 10, 02-635-3464. BTS Chong Nonsi. Open daily 7am-7pm.

The Coffee Club
The Australian coffee chain provides a 
wide range of breakfast and brunch dish-
es, from the popular Lifestyle Breakfast 
(toast topped with avocado, lean ham, 
poached eggs and mozzarella), granola 
muesli served with yogurt, skim milk and 
honey to various wraps and salads. Cof-
fee is the other main draw here. Enjoy a 
flat white or branch out slightly with the 
chai latte.
G/F, Major Ekkamai, 1239 Sukhumvit Rd., 02-
381-2736. BTS Ekkamai. Open Mon-Fri 6:30am-
10:30pm; Sat-Sun 6:30am-11.30pm. 7 other 
branches across Bangkok.

Toby’s
Toby’s rolls out all-day Australian breakfast 
staples and specialty coffee. Recommended 
dishes include the Egg Mikado (sourdough 
topped with two poached eggs, cured salm-
on and yellow hollandaise sauce) and the 
succulent brioche soaked in beaten eggs 
and crispy cornflakes topped with vanilla ice 
cream, nuts and fresh berries—as well as all 
the coffee and cold-pressed juices.
75 Sukhumvit Soi 38, 02-712-1774. Open Tue-Sun 
9am-10:30pm.

Exclusively for Citi Credit  
Cardmembers. 
Get complimentary coffee when spending THB 1,000 
or more /sales slip. Today - 31 Jan 17
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Best  Pastry

113/2 Thong lo soi 10 (Ekkamai5), 
Sukhumvit road, Wattana, Bangkok
Service time: Tuesday to Sunday from 
noon to 21:30 hrs.
Contact: 0925429900
Email: patisserierosie@gmail.com

Contemporary french pastry, 
artisanal ice cream, brunch 
menu, finest chinese tea and 
crafted coffee

patisserierosie

WHITE DAY PATISSERIE
The brand-new dessert store, hailing all the way from Japan, uses only the finest 

ingredients to turn every creation into the perfect gift just for you

Branches:
• Mega Bangna (1st Fl.)
• Central Rama 9 (G Fl.)
• Central Lardprao (4th Fl.)
• The Circle Ratchapruek

• The Mall Bangkapi (G Fl.)
• Siam Center (4th Fl.)
• Central Westgate (1st Fl.) 
  (Permanent Booth)

To order cake please contact:
Tel: 092-458 6571
Line: @whitedaypatisserie
FB: whitedaypatisserie

Gifts are always sweet

After You  
After You is a phenomenal success. To 
this day, the dessert cafe’s many locations 
are often mobbed, with people queuing 
out front for the super-buttery honey 
toast (picture a giant slab of bread several 
inches tall) topped with vanilla ice cream 
and a side of whipped cream. There are 
equally decadent variations with nutella, 
strawberries or even cheddar cheese.
323/3 Thonglor Soi 13, 02-712-9266. Open daily 
11am-midnight. 16 other branches across Bang-
kok.

Albert Chatenet  
Raised in France, pastry chef Albert Chaten-
et worked for renowned names like Lenotre, 
Royal Monceau and Patisserie Sylvain Jou-
bert. The highlights of his small bakery here 
are his butter croissant and galette (almond 
cream filled pastry), which were recognized 
as the best in Paris by Chambre Profession-
nelle des Artisans Boulangers-Patissiers (a 
group of artisans who uphold traditional bak-
ing standards) in 2013 and 2015. Get there by 
noon because some pieces run out quickly.
Le Rich Condominium, 557 Sathu Pradit Soi 41, 092-
408-0308. Open Tue-Sat 8am-5pm; Sun 8am-1pm. 

White Day   
Patisserie
Previously a Japanese-inspired bakery 
taking orders through Facebook, White 
Day has now opened a shop over on the 
Thonburi side of the river that dishes out 
sinful desserts with beautiful presentation. 
Try the Three Degrees of Chocolate, which 
comes with warm chocolate lava cake, va-
nilla ice cream and chocolate mousse in a 
tube, bread pudding, and Kokoro Mousse 
(raspberry mousse with jelly, meringue 
and mixed berries). 

The Circle, Ratchaphruek Rd., 092-458-6571. 
Open daily 10:30am-10:30pm. 

Advertorial

Patisserie Rosie  

Classics like a light chocolate tart and 
cherry ripe pie are served with mod-
ern twists at this charming shop-house 
decked out in a vintage style. Oriental 
tea comes from Double Dogs—one of 
Bangkok’s most-serious tea houses—and 
goes perfectly with the sandwiches, 
quiche and salads for a refined brunch. 

113/2 Thonglor 10, Sukhumvit Rd., 092-542-
9900. Open Tue-Sun noon-9:30pm. 

Advertorial

Paris Mikki  
This little cafe in Asoke does 
some incredible sweets 
and pastries that truly com-
pete—and often better—the 
dishes of big French imports 
like Paul and Laduree, where 
head chef Carol Boosaba 
actually worked for several 
years before coming back 
to Bangkok. All the cakes 
and pastries are baked daily 
in limited numbers using 
top-quality seasonal ingredi-
ents to achieve a taste that 
we vouch for as authentically 
French.
1/F, Metha Wattana, 27 Sukhu-
mvit Soi 19, 088-870-0020. 
MRT Sukhumvit. Open Tue-Fri 
10:30am-9pm; Sat-Sun 9am-
9pm.
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Pierre Herme  
Pierre Herme started out as an apprentice for legendary patis-
sier Gaston Lenotre, before becoming pastry chef for Fauchon 
at only 24, and then Laduree. The man is singlehandedly re-
sponsible for the world’s macaron mania. And now, he’s mak-
ing the very best ones in his own name. Munch on signature 
flavors rose, caramel, dark chocolate and milk chocolate with 
passion fruit or go seasonal with such short-lived treats as truf-
fle, mandarin orange and green apple-celery. 
G/F, Emquartier, Sukhumvit Rd., 02-003-6444. Open daily 10am-10pm. 

EAT & ENJOY by Citi

Best  Pastry

Paul  
It’s a big chain, sure, but their products are surpisingly convincing 
(and the baguette even earned the top spot in our blind taste test). 
Best known for producing over 140 types of bread, the bakery em-
pire has opened over 400 branches throughout the world, also spe-
cializing in pastries (millefeuille fraises), cakes (lemon and raspber-
ry sponge cake) and croissants, as well as sandwiches and salads.
1/F, Central Embassy, 1031 Ploen Chit Rd., 02-001-5160. BTS Phloen Chit. Open 
daily 8:30am-10pm. Other branches: TheEmporium, 02-664-7535; Central-
World, 02-646-1413; Empire Tower, 02-670-0761.

Harrods

TWG Tea

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food and non-alcoholic beverages. 

Today - 31 Dec 16

G/F, Siam Paragon, Rama 1 Rd., 02-610-9433. Siam. Open daily 10am-
10pm. Other branches: Emquartier, 02-003-6424; Mercury Ville, 02-
003-6424; Central Embassy, 02-003-6424.

The luxury British department store also runs a classic English-style 

tearoom at Siam Paragon. Drop in for your choice of high tea sets, 

which come with treats like scones and macarons, or reliable all-day 

dining dishes like truffle Benedict, beef Wellington and deluxe fish 

fillet and chips. If you’re into indulgent ice cream, head to Ice Cream 

Parlour at the EmQuartier and Mercury Ville branches.

M/F, Siam Paragon, Rama 1 Rd., 02-259-9510. BTS Siam. Open daily 
10am-10pm.  Other branches: Emquartier, 02-003-6070; Emporium, 
02-610-9527.

With a trademark look of European elegance complete with dark 

marble floor, this shiny tea room is worth a visit for its selection of 

over 450 types of tea served in their signature yellow tins.  Ask the 

staff for a recommendation or indulge in the delicate classics, which 

include the floral white earl grey and the 1837 black tea. 

Exclusively for Citi Credit Cardmembers.

Get complimentary TWG Tea Daily Cake Selection valued THB 190 when
spending THB 1,000 or more /sales slip (Limit 1 dish /card /table /
sales slip). 
Today - 31 Jan 17

Exclusively for Citi Credit Cardmembers. 
Get 10% discount when spending THB 500 or more /sales slip 
Today - 31 Dec 16

INCREDIBLE INDIA INSIDE
AMAZING THAILAND OUTSIDE

Exquisite award-winning Northern Indian cuisine with

breath-taking views of Bangkok's stunning skyline.

Experience the best of both worlds on the 26th floor of

Rembrandt Hotel Bangkok, Sukhumvit Soi 18.

For advance reservations, please dial 02 261 7100

Rangmahal
www.rembrandtbkk.com
rangmahal@rembrandtbkk.com
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The Wicked Snow  
This Korea-hailing eatery is an offshoot of a company that 
makes ice-shaving machines, so it’s perhaps no surprise that 
this is some of the softest ground frozen milk around. The 
base comes in two flavors—milk and chocolate—while toppings 
include mango, chocolate (featuring Oreo crumbs, brownies 
and chocolate sauce) and green tea. Toast, hot drinks and 
smoothies are also available. 

2/F, I’m Park, Chulalongkorn Soi 22, 02 214 4231. Open Tue-Sun 
noon-9pm. 

Advertorial

Creamery Boutique  
Ice Creams  
One of Bangkok’s earliest “craft” ice-cream specialists dishes out 
great dollops of its intensely creamy product on top of lava-filled 
hot cookies. The results are pure Instagram dessert porn, and have 
racked up a big following at all its venues. Along with delicious fla-
vors like Apple Crumble (huge chunks of cooked apple, caramel and 
cinnamon) and Nutella Kid-Cad, you’ll also find some wackier op-
tions like bacon-and-eggs ice cream. 
U Center, Chulalongkorn Soi 42, 02-611-6490. MRT Sam Yan. Open daily 
11am-9pm. Other branches: Tha Maharaj, 098-798-7098; Thonburi 02-116-
6834; Kasetsart, 02-941-3229; Salaya, 098-798-7098.

Cold Stone Creamery

Exclusively for Citi Credit Cardmembers.

Get 10% discount when spending THB 100 or more/sales slip

Today - 31 Jan 17

6/F, Beacon Zone, CentralWorld, Rama 1 BTS Chit Lom. Open daily 
10am-10pm.  

This premium American ice-cream parlor is now several branches old 

in Thailand and lets you customize your ice cream, combining a flavor 

of your choice along with a choice of toppings. The components get 

slapped onto a frozen granite slab and manhandled until they’re all 

mixed in. In Bangkok, it’s been lovingly called i tim pat (ice cream 

stir-fry).

Best Ice Cream

iBerry 
From a round, glass-walled con-
servatory, this iconic Bangkok 
dessert spot serves delicious 
house-made ice creams, sorbets 
and smoothies, along with a 
lengthy list of cakes and brown-
ies. There’s also a brief menu of 
savory dishes like pastas, salads, 
soups and khao gaeng, but that’s 
really not why people go here. 
J Ave., Thonglor Soi 15, 02-712-6054. 
Open daily 9am-11pm. 14 other 
branches across Bangkok.

Farm to Table   
This is not your average ice cream. It’s 
made from such far-out ingredients as 
pumpkin, potato and carrots, all grown by 
the cafes owners and certified by IFOAM 
(International Foundation for Organic 
Agriculture). The mix of organic milk and 
vegetables is surprisingly delicious, with a 
creamy taste and texture. The tiny, rustic 
cafe is also a great spot to while away an 
afternoon. 
179 Atsadang Rd., 02-115-2625. Open daily 
10am-8pm. 

Emack & Bolio’s 
Straight out of Boston, Massachusetts, and 
dubbed the “original hippie ice cream com-
pany,” Emack & Bolio has made a stir with 
its fancy waffle cones marshmallow-glued 
with treats. Get their natural cow’s milk ice 
cream in one of the signature cones or try 
their smoothies made with a scoop of non-fat 
vanilla yogurt. If that’s not decadent enough 
for you, go for an ice-cream pizza with sweet 
toppings like brownie crust, marshmallow and 
homemade hot fudge sauce. 
CentralWorld, 999/9 Rama 1 Rd., 02-613-1498. BTS 
Siam/Chit Lom. Open daily 10am-10pm. Other 
branches: Emquartier, 02-003-6250; Siam Center, 
02-658-1131; Nichada Thani, 02-023-3580; Central 
Ladprao, 02-937-0081; Central Westgate, 02-041-3773.

Pinkberry  
From one litte cafe in Central Chidlom, 
Hollywood’s favorite fro-yo brand has now 
expanded to five locations around the city. 
We only wish there were more, because this 
is dessert so good that everyone needs it on 
their doorstep. The sharper, more tart taste 
of Pinkberry’s product won out in our frozen 
yogurt blind taste test by a landslide. 
2/F, Central Chidlom, 1027 Ploenchit Rd. BTS Chit 
Lom. Open daily 10am-9:30pm. Other branches: 
Central Rama 9, 02-004-8130; CentralWorld, 02-
650-3229; The Crystal Ekamai-Ramintra, 02-101-
2127; Zpell, 02-150-9126.

Exclusively for Citi Credit 
Cardmembers. 
Get 5% discount when spending THB 
300 or more /sales slip (only appli-
cable at J Avenue and Rachayothin 
Avenue branches) Today - 31 Dec 16

Exclusively for Citi Credit Cardmembers. 
Get a complimentary scoop of ice cream (flavor of 
the month) when ordering a scoop of ice cream with 
marshmallow cone. Today - 30 Nov 16
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Lay Lao
Ari’s go-to upmarket somtam 
spot serves up Isaan classics and 
fresh seafood from Hua Hin. The 
owner, a native of the royal resort 
town and former partner at Som-
tum Der, has brought her family 
recipes to Bangkok in the form of 
somtam with crab, spicy mango 
salad with fresh mantis shrimp, 
squid eggs and monthly specials. 
We’re partial to the somtam tray 
with naem sod, fudgy boiled egg, 
moo yor and kak moo. The photo-
genic food is matched by the dé-
cor: blond wood, corrugated steel 
and cute wall paintings.
65-67 Paholyothin Soi 7. 02-023-4521. 
BTS Ari. Open daily 11am-10pm.

Exclusively for Citi Credit 
Cardmembers. 
Get 5% discount when spending THB 
1,000 or more /sales slip.  
Today - 28 Feb 17

Kai Yang Seua Yai
This colorful shop-house transports the Northeastern dishes 
of an old street-food favorite into a proper dining setting. Tuck 
into a whole chicken, along with namprik pla ra (chili paste with 
fermented fish) and somtam poo (papaya salad with freshwater 
crab). Wash it down with Singha, fruit juice or wine by the glass. 
They offer about 15 vegetarian dishes, too.
Piman 49, Sukhumvit Soi 49 02-662-6428. BTS Phrom Phong. Open 
daily 11am-9:30pm.

Exclusively for Citi Credit Cardmembers. 
Get 10% discount on food only when spending THB 500 or more /sales slip. 
Today - 30 Jun 17

Zaab Eli

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food only when spending THB 800 or more /sales 
slip and get 5% on-top discount when booking in advance.

Today - 31 Jan 17

2/F, Arena 10, 225/11 Thonglor Soi 10, 02-392-2317. Open Mon-Thu 11am-
9pm; Fri-Sat 11:30am-10:30pm; Sun 11:30am-9:30pm. 

This faux-retro, air-con Isaan joint packs out not just for the food, 

which is good, but also thanks to vibrant decor with cutesy table-

cloths and hanging wicker lamps. The extensive menu is like 20 

street stalls rolled into one: grilled stuff, fried stuff, som tam, fruit 

salads, larb and yam that come in very sharable portions. The som-

tam Thai is solid—crunchy, spicy and not too sweet—and the pla ra not 

for the faint of heart.

Best Isaan Bistros

Somtum Der
This restaurant won a Michelin 
star for its sister venue of the 
same name in New York. Those 
familiar with its well-balanced 
salads will understand why. 
The kitchen’s only compromise 
to Bangkokians’ weaker stom-
achs is to pasteurize the pla ra 
(fermented fish sauce).  Apart 
from that, you can expect full, 
well-rounded heat in the dishes 
that call for it. Don’t miss the 
wonderful pork skewers mari-
nated in coconut milk or deep-
fried minced pork balls, either.
5/5 Sala Daeng Rd. 02-632-4499.  
BTS Sala Daeng. Open daily 
11am-2:30pm, 4:30-10pm.

Kum Poon
This earth-toned, mall-based somtam store tries to create an up-
country ambiance with lots of wood, servers clad in mor hom shirts 
and fake trees branching out from the ceiling. Small-portioned food 
is served in clay pottery while complimentary crisp veggies come 
in a mortar. The short menu offers a familiar rundown of Isaan’s 
greatest hits from somtam to larb and soup normai (bamboo shoots 
salad). 
7/F, CentralWorld, Ratchadamri Rd. 02-646-1044. BTS Chit Lom. Open 
daily 10:30am-9:15pm. Other branches: Central Pinklao, 02-884 7182; 
Central Lardprao, 02-103-4005; Central Eastville, 02-884 7182.

Cafe Chilli
Elegantly decorated in contemporary Northeastern style, the 
cafe serves up staples like somtam and tom saeb (spicy soup with 
pork) and fusion fare with premium produce like diced salmon 
larb and Australian beef namtok. By street standards, the serv-
ings are small for what you’re paying, but the kitchen does a solid 
job, the service is smart and the ambiance is oh-so-cool. 
8/F, The Helix @ Emquartier, Sukhumvit Rd. 02-003-6291. BTS Phrom 
Phong. Open daily 10am-10pm Other branches: Central Plaza Lad-
prao, 02-541-1485.

Exclusively for Citi Credit Cardmembers. 
Get 10% discount on food only for Citi Ultima, Prestige, Preferred and Select 
or get 5% discount on food only for other card types. Today - 30 Jun 17
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Shinsen Fish Market

Kaze Fresh

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food only for Citi Ultima, Prestige, Preferred, and 
Select.
Get 5% discount on food only for other card types.

Today - 31 Jan 17

163/6 Sukhumvit Soi 39, 02-260-6511. Open daily 11am-11pm.

With more than a passing resemblance to Taipei’s uber-cool Ad-

diction Aquatic Development fish market, this large warehouse is 

Bangkok’s newest supermarket specializing in ocean delicacies. Live 

taraba crab, snow crab, lobster, scallops and sea urchin sit along-

side fresh fish, meat, cheese and cold cuts. Turn your purchases into 

sashimi or a cooked meal to eat right there on the spot.  

318 Thonglor Soi 10, 02-392-3544. Open Mon-Fri noon-3pm, 5-10pm; Fri-
Sun noon-10pm.

This stylish restaurant looks like a classic sushi bar and has a menu 

to match. A mix of marble and wood, warm lighting and an open 

kitchen make the dining room an inviting place to sit and partake 

in traditional Japanese food. Highlights include the lightly battered 

tempura moriawase, fresh fish like otoro, anago, engawa and uni, and 

beef sourced from Kagishima.  

Exclusively for Citi Credit Cardmembers.

Get 15% discount on food only (exclude dessert and drink).

Today - 30 Jun 17

Sushi Masa  
Some bloggers were calling it the best sushi in Bangkok when 
it opened. That may no longer be true, but thanks to very rea-
sonable prices you still often need to queue to snag a seat here. 
Unlike the stiff, sullen operations in other Japanese enclaves, 
here you’ll find relaxed staff and cheerful chefs serving huge 
chunks of fish literally drooping over the sides of the rice. As well 
as cheap sets you can also get high-end offerings of fatty tuna 
belly and Matsusaka beef.
Siam Sawana Hotel, 359/1 Phaya Nak Rd., 083-701-7627. BTS Ratcha-
thewi. Open Mon-Thu 10:30am-10pm; Fri-Sun 10:30am-11pm. Other 
branches: Thonglor, 02-185-3800; Ruamrudee, 02-168-5214.

Torajiro  
The drinking man’s sushi restaurant of choice foregoes austerity 
in favor of easygoing vibes and affordable prices. The menu is a 14-
page multicolored folder that’s as fun as the venue itself, festooned 
with symbols telling you which items are “recommended,” “good 
value,” “remarkable,” “or “imported from Japan.” Refreshments get 
their own similarly cheerful laminated menu that is particularly 
strong on shochu (order the house-made stuff). 
1/F, Nihonmachi, Sukhumvit Soi 26, 02-259-6075/-6. Open Mon-Sat 
5:30pm-midnight; Sun 4:30-11pm. 

Best Budget Sushi

Sushi Hiro  
The sushi empire has been dra-
matically growing in the past 
year. You still normally have 
to queue, but that’s because 
there’s little beating their pro-
mos (look them up on the Line 
app) that can regularly run up 
to 70-percent discount on cer-
tain items. Sushi Hiro also takes 
its fish so seriously they hold a 
regular fish-filleting show. For 
a taste of it all, splurge on the 
Hiro special set consisting of 
12 varieties of fish, including 
chutoro (medium fatty tuna), 
scallop and taraba crab. 
Ram Indra Soi 57, 080-080-0538. 
Open Mon-Fri 11:30am-2:30pm; 
Mon-Thu 5:30-10:30pm; Fri 5:30-
11pm; Sat-Sun 11am-11pm. 11 ven-
ues across Bangkok.

Miyatake  
For many years, this single-counter space inside the old-school 
Tokyu Supermarket at MBK shopping mall has been synonymous 
with fresh and affordable fish. Take a seat away from the tourist 
crowds and watch the chefs fillet your fish and put together your 
sushi, rolls and rice bowls right in front of you. The sets here are also 
renowned for their generous portion to price ratio.
UFM Fuji Supermarket, 79 Sukhumvit Soi 39, 02-662-1250. Open daily 
9am-10pm. Other branch: Gourmet Market at Emquartier, 02-269-1000.

Seiryu Sushi  
While Seiryu Sushi definitely draws in customers with its 
raw concrete and edgy furniture, the fresh and affordable fish 
has cemented its staying power.  The straightforward fusion 
maki and sushi menu starts at local mackerel and squid be-
fore coursing through chu-toro (medium-fatty tuna) and o-toro 
(fatty tuna) and onto Matsusaka beef and foie gras. Solid, 
swanky-looking and pretty affordable, this is one sushi spot 
worth leaving Soi Thaniya for.
25/2 Sala Daeng Soi 1, 02-636-3342. MRT Silom. Open daily 
11am-10pm. Other branch: Mercury Ville, 02-658-7373

Exclusively for Citi Credit Cardmembers. 
Get complimentary voucher THB100 to be used on the next visit when 
spending THB 1,000 or more/sales slip at Mercury Ville branch (Today - 31 
Oct 16) or get complimentary ice cream when spending THB 1,000 or 
more/sales slip at Sala Daeng branch (Limit 1 scoop/card/table/sales slip). 
Today - 31 Jan 17
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Ippudo  
Ramen 
Three-time ramen TV Champion 
chef Shigemi Kawahara came to 
Bangkok in splendid style when he 
launched Ippudo at Central Embas-
sy in 2013, and has since expanded 
around the city. The original venue 
places chef Shigemi’s three Haka-
ta-derived tonkotsu ramen styles in 
a grand setting of kanji calligraphy 
screens and black-on-red decor—
more high-end clothing store than 
ramen joint. 
3/F, Central Embassy, Ploenchit Rd., 
02-160-5672. BTS Phloen Chit. Open 
daily 10:30am-9:30pm. Other branch-
es: Emporium, 02-259-8728; Silom 
Complex, 02-632-0031; Central Pin-
klao, 02-100-1139.

Ramen Tei 
The secret to Ramen Tei’s massive popularity lies in precision 
comfort food that always has the same, great taste. Ramen 
range from some pretty simple affairs like the big bowl of satis-
fying shoyu ramen to decadent broths so rich in flavor you’ll be 
tempted to chew on them. The television tuned in to low-im-
pact aerobics classes and the odd soundtrack that swerves from 
ballads to techno don’t make this a very sexy date spot, but that 
doesn’t bother the Japanese expats who crowd it out every 
lunchtime and evening.  
23/8-9 Soi Thaniya, Silom Rd., 02-234-8082. BTS Sala Daeng. Open 
daily 11am-11:30pm. Other branches: Surawong, 02-235-4326; Sukhu-
mvit Soi 33, 02-662-0050; Sukhumvit Soi 39, 02-662-1273; Sukhumvit 
Soi 49, 02-260-7786-7.

Exclusively for Citi Credit 
Cardmembers. 
Get 10% discount on food only.
Today - 31 Jan 17

Yamagoya 
98-102 Surawong Rd., 02-637-0588. MRT Sam Yan. Open daily 10:30am-
10pm. 9 other branches across  Bangkok.

This Japanese chain serves Kyushu-style ramen, the secret of which 

is a deliciously thick broth that rivals even the fattiest kha muu (with 

ten times more salt). In the signature Yamagoya Ramen, added to that 

soup are toothsome noodles, slices of fatty pork, hard-boiled eggs, 

chopped green onion, tender bamboo, seaweed and pickled ginger.

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food only when spending THB 600 or more /sales 
slip.
Today - 31 Jan 17

Best Ramen

Bankara 
Ramen
From the dramatic kanji sign 
to the dark wooden windows, 
there’s no doubting the restau-
rant’s Japanese pedigree even 
from the outside. This ramen 
favorite is known for its fatty 
tonkotsu broth, served with 
perfectly al dente noodles and 
various forms of intensely fla-
vorful slow-cooked chashu. A 
cholesterol attack, yes, but defi-
nitely worth trying. The Kakuni 
Bankara comes with three-day-
braised pork belly that literally 
melts on your palate. Delicious. 
The Manor, 32/1 Sukhumvit Soi 
39, 02-662-5161. BTS Phrom Phong. 
Open daily 11am-11pm. Other 
branches: Paragon, 02-150-9048; 
Zpell, 02-610-7716.

Kyushu Jangara Ramen 
Back in Japan, this ramen spot boasts wildly popular branches 
where near-permanent queues snake outside. You won’t find quite 
the same hoards of people here in Bangkok, but you will find deli-
ciously bold flavors in the signature “zenburi” ramen, which comes 
loaded with great big chunks of braised pork, a boiled egg and a 
dollop of salty, marinated cod roe. In contrast to some serious salary-
man noodle haunts, the space is also bright and welcoming.  
2/F, J Avenue, Thonglor Soi 15, 02-712-9678. Open daily 11am-10pm. 

Chabuton 
Chabuton’s strength lies in Japanese ramen master Yasuji 
Morizumi’s flavor-packed broth that’s neither too salty nor too 
creamy. Morizumi’s restaurant was actually the first ramen 
joint to win a Michelin star, and now the chef has created his 
own mini empire here in Bangkok with 17 branches spread 
across the city. The tonkatsu ramen is the original hit: slender 
noodles in concentrated pork-bone soup that’s been cooked 
for more than 15 hours.
4/F, Siam Paragon, Rama 1 Rd. Siam. Open Mon-Sun 10am-10pm; 
Mon 10am-10pm. 16 other branches across Bangkok.

Exclusively for Citi Credit Cardmembers. 
Get 10% discount when spending THB 300 or more /sales slip and get compli-
mentary shaved ice with red beans when ordering Kyushu Jangara Zenbuiri Size 
L. Today - 31 Jan 17
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AKA  
While grill restaurants are often described as smoky, 
greasy and cacophonous, this place is the opposite. The 
dining room has a high ceiling, a bright and airy feel, floor-
to-ceiling glass windows and an open kitchen. In addition 
to the grill-it-yourself buffet menu, you can also get a la 
carte items like Australian beef steak, grilled fish and Ko-
rean mixed rice.
7/F, CentralWorld, Ratchadamri Rd., 02-646-1364. BTS Siam. 
Open daily 10am-10pm.

Gyu Gyu Tei  
Run by an apprentice of Jojoen, one of Tokyo’s ubiquitous yakiniku 
institutions, this restaurant serves a wide selection of marbled beef 
sourced from reputable Japanese purveyors for you to grill yourself 
and dip in their signature sauce. The menu includes both a wal-
let-friendly option of all-you-can-eat local beef as well as premium 
a la carte items. 
2/F, Seen Space, Thonglor Soi 13, 02-185-2392. Open daily 11am-11:30pm. 
6 other branches across Bangkok.

Hida Grill  
Following the success of Honmono 
Sushi, Iron Chef Boontham Pakpo 
and his team brought this new ven-
ture to Bangkok. Hida Grill offers 
different cuts of two-time Wagyu 
Olympics-winning Hida beef for 
you to grill to your own liking. Fans 
of Honmono can still order tuna 
sushi and sashimi freshly flown in 
from Tokyo’s Tsukiji Market, as is de 
rigueur. For gourmands on a bud-
get, there are also very reasonable 
set options. 
G/F, Charn Issara Tower II, Phetch-
aburi Rd., 02-718-1922-4. Open daily 
11am-2pm, 5-10pm. 

Longdo Cards: All your membership cards in one app
Longdo Cards is a great new way to manage membership cards for shops 
and restaurants from your phone. Receive updates on special promotions, 
coupon codes and new menu items wherever you are. Available both on 
iOS and Android. For more details, visit cards.longdo.com.

Reach Your Restaurant’s Top Customers 

with the Longdo Cards App
Longdo Cards is a mobile application that collects its us-
er’s membership and loyalty cards into one easy place. 
As a Longdo partner, you can directly connect with your 
customers, let them collect points and redeem rewards, 
send them news and updates, and make sure your pro-
motions reach their target audience.

Currently with 21,000 users, Longdo Cards has estab-
lished itself as Bangkok’s leading membership cards 
application, and restaurants who partner with us are 
seeing the rewards.

Benefits of becoming a Longdo Cards merchant 
include:
• Increasing customer loyalty through points and  
   reward systems.
• Direct communication with your customers, whether  
   through news releases or private web chats.
• Developing your own app cheaply and quickly.
• Managing advanced memberships (silver, gold,  
   platinum) linked to plastic membership cards.
• Making life easier for your membership card holders  
   when they don’t have their card.
• Getting measurable statistics on the effectiveness  
   of your promotions thanks to the Longdo merchant  
    dashboard. 

How to apply
Becoming a Longdo merchant is easy. Simply visit mer-
chant.longdo.com and fill in the application form. Once 
you’ve created your longdo.com account, we’ll get back 
to you shortly with approval.

 ADVERTORIAL

LONGDO.indd   2 8/10/2559 BE   11:34 AM
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King Kong by Nami
The king of Ekkamai all-you-can-eat yakiniku pulls in big crowds 
thanks to a well-priced buffet where local beefs sits next to pork, 
poultry and one of the best seafood lineups for its price range. 
Screens between tables mean plenty of privacy for the big groups 
and families who crowd the restaurant out of an evening, most 
of them feasting on the juicy prawns and New Zealand mussels.
582/23-24 Sukhumvit Soi 63 (Ekkamai), 02-391-5674. Open daily 11am-
11pm.

Yakiniku Bar  
A yakiniku spin-off from the 
popular shabu-shabu chain Aki-
yoshi, this Japanese barbecue 
offers an impressive selection of 
marbled beef, both from wagyu 
and local breeds. Don’t miss the 
jyo tongue shio—thinly sliced 
salted beef tongue that is just 
perfect for barbecuing. To load 
up on some carbs, the Ishiyaki 
Bibimbap is a fresh take on the 
famous Korean dish.
55 Sukhumvit Soi 53, 02-259-
5781. BTS Thong Lo. Open Mon-
Fri 4-11:30pm; Sat-Sun noon-
11pm. 

Sumi Tei
9:53 Community Mall, Thonglor Soi 9, 091-770-7747. Open Mon-Fri 
5-10pm; Sat-Sun 11:30am-2pm; 5-10pm. 

This Japanese barbecue’s main attraction is the melt-in-your-mouth 

A5-grade wagyu, which the owners rather loftily claim comes from a 

special breed usually only available to the imperial family of Japan. 

Cuts range from sirloin and short rib to rib eye. Or try it all with the 

tasting plate. 

Exclusively for Citi Credit Cardmembers.

Get complimentary Tonkusen Sirlion Testing Portion valued THB 980 
when spending THB 2,000 or more on food only for Citi Ultima and 
Prestige and get 10% discount on food only for all card types.
Today - 31 Dec 16

Call us today at 02-624-9654
Email advertising@asia-city.co.th
www.asia-city.com
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Mejico  
Arguably the high-point in Groove’s col-
lection of bars and bistros, this Mexican 
specialist hails from Sydney and dishes 
out powerful flavors in well-thought-
out tapas plates. Mexican staples like 
nachos and chili con carne sit along-
side tuna ceviche tostadas and heavier 
mains like prime ribeye beef nachos. 
Don’t miss the guacamole made table-
side—or the list of some 190 different 
tequilas. 
2/F, Groove @ CentralWorld, Rama 1 Rd., 
02-252-6660. Siam. Open daily 11am-mid-
night.

Casa Azul  
Themed after Frida Kahlo’s house in Mexico City, the setting 
is certainly lively thanks to wall paintings and other brightly 
colored art pieces, while the food sticks to Mexican comfort 
dishes, with only some little twists. From the compact menu, 
expect staples like nachos, burritos with fillings like smoked 
pork, grilled chicken and grilled veg, and quesadillas, while the 
chalkboard lists daily specials like tamales (Mexican steamed 
corn-dough wraps). 
2/23 Phahon Yothin Soi 7 (Ari), 02-619-5107. BTS Ari. Open daily 
11am-midnight. 

Exclusively for Citi Credit  
Cardmembers. 
Get 10% discount on food only . 
Today - 31 Jan 17

Exclusively for Citi Credit Cardmembers. 
Get 10% discount on food only. 
Today - 31 Jan 17

Touche Hombre
2/F, 72 Courtyard, 72 Sukhumvit Soi 55 (Thonglor), 061-550-6346. Open 
Tue-Thu 6pm-1am; Sun 6pm-1am; Fri-Sat 6pm-2am.  

This Australian-hailing bar blends Mexican booze, street art and hip-

hop tunes into a space that transitions perfectly from dinner into a 

night out. Along with a dangerously good line of tequila and mezcal 

(try the Tommy’s margarita), the place also serves some excellent 

Mexican food. Indulge in richly-spiced chillies, house-made tortillas 

and chips, and perfectly grilled corn on the cob with chipotle mayo, 

cotijia cheese and lime.  

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food and non-alcoholic beverages.
Today - 31 Dec 16

Best Mexican

Charley Brown’s Mexicana  
It has been around for two decades, and the decor’s pop portraits 
and bright colors are as vibrant as ever. Charley serves up generous 
platters of Tex-Mex favorites like fajitas and tacos. We’d also point 
you to the well-spiced albondigas (meatballs) and elaborate nacho 
platters, not to mention their delicious house sangria. There are al-
ways some interesting food and booze deals running, too, plus some 
creative cocktails like the delicious passion fruit margarita.
Sukhumvit Soi 11, 02-651-2215. BTS Nana. Open Mon 5pm-midnight; 
Tue-Sun noon-midnight.

Tacos & Salsa  
Behind the bright pink exterior of this tiny shop-house is a low-key 
fiesta, with burnt-orange and yellow walls, bright tablecloths and the 
occasional sombrero. The menu is typical comfort food, with a sur-
prisingly good guacamole; frijoles charras that come with generous 
helpings of chorizo, tacos, burritos, tamales—the works! And it’s all 
always made fresh to order. With its low-key charm, tasty grub and 
relaxed service, Tacos & Salsa is suited to both a quick in-and-out 
meal or a long night with friends. 
21/3 Sukhumvit Soi 18, 02-663-6366. Open daily 11am-11pm. 

La Monita Taqueria
This place never fails to pack some serious fireworks 
at affordable prices into dishes like homemade corn 
tortilla chips dipped in guacamole, tender steak bur-
riots and Mexican-style soft corn tacos packed with 
plenty of coriander, lime and onion. 
Mahatun Plaza, Phloen Chit Rd., 02-650-9581. BTS Phlo-
en Chit. Open daily 11am-11pm. Other branches: Siam 
Paragon, 02-650-9581; EmQuartier 02-003-6238.

Exclusively for Citi Credit Cardmembers.  
Get 10% discount on food only when spending 1,000 THB 
or more /sales slip (only applicable at Emquartier and Siam 
Paragon branches) 
Today - 31 Jan 17

Exclusively for Citi Credit Cardmembers. 
Get 10% discount on food only . 
Today - 31 Jan 17
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Zoulviet

Thang Long Vietnamese

Exclusively for Citi Credit Cardmembers.

Get 15% discount on food only for Citi Ultima, Prestige, Preferred, and 
Select.
Get 10% discount on food only for other card types.

Today - 31 Dec 16

J Avenue, Thonglor Soi 13, 02-712-9435. Open daily 11am-11pm.

Transporting Vietnamese cuisine into a trendy, bright and inviting 

industrial setting, this intriguingly titled venue scores highly for style 

and its casual menu—noodles, salads and rolls, with a few a la carte 

options thrown in, too. The classic Vientamese fair from spring rolls 

to steamed rice crepes with ground pork is well partnered with mock-

tails and cocktails like lemon with pandanus and sake jelly. 

82/5 Soi Lang Suan, Phloen Chit Rd., 02-251-3504. BTS Ratchadamri. 
Open Tue-Sun 11:30am-2pm, 5-11pm. 

One of the most upscale Vietnamese restaurants in Bangkok has a 

crisp design of heavy dark furniture and an imposing bar quite rem-

iniscent of a modern steakhouse. Its best dishes include the deep-

fried fish with lemongrass—crisp, flavorful and impressively present-

ed—and the melt-in-your-mouth Thang Long beef steak. For those 

unfamiliar with Vietnamese food, the picture menu is a real savior. 

Exclusively for Citi Credit Cardmembers.

Get 10% discount on food only.
Today - 31 Jul 17

Le Dalat 
The most beautiful and refined Vietnamese restaurant in town 
has a second shopping mall branch. Here, amid slightly more 
modern decor, the kitchen continues its focus on royal Vietnam-
ese recipes made with quality ingredients. Alongside impressive 
small plates like banh cuon (steamed rice cake) and prawn crack-
ers topped with noodles, sauteed pork and prawn, you’ll also find 
some French twists in dishes like the lamb stew and salmon with 
cucumber summer rolls.
7/F, Emquartier, Sukhumvit Rd., 02-003-6267. BTS Phrom Phong. Open 
daily 10am-10pm. Other branch: Sukhumvit Soi 23, 02-664-0670; Em-
porium, 02-664-7525.

Vietnamese & More 
Nestled down a sub-soi off Rama 4 Road, this humble restau-
rant does arguably the best banh mi (Vietnamese sandwiches) 
in town. Our favorite is the succulent beef brisket and blue 
cheese sandwich with a side of au jus for dipping. The brief yet 
delicious menu of Vietnamese faves also includes pho, which 
comes with a richly seasoned broth that’s evidently been sim-
mered for an extended period of time, and the herb-packed 
chicken salad. 
Rompo Mansion, 99/9-11 Thang Rotfai Khao-Saipaknam Rd., 02-671-
9955. Open Tue-Sun 11am-2pm, 5-9:30pm. 

Exclusively for Citi Credit Cardmembers. 
Get 10% discount on food only.  
Today - 31 Mar 17

Best Vietnamese

Banh Mi Bo  
The green Vietnamese sand-
wich truck Banh Mi Boy has 
turned into this cafe and take-
away spot serving an extended 
menu. Of course, you can still or-
der their specialty banh mi (Viet-
namese sandwich) in varieties 
like crispy roast pork, barbecue 
pork, Vietnamese grilled pork, 
Vietnamese ham, lemongrass 
chicken and tofu, which can be 
customized with Sriracha sauce 
and fried egg. They now also of-
fer goi cuon (summer rolls), cha 
gio (spring rolls) and bun cha gio 
nem nuong (rice vermicelli with 
spring rolls and grilled pork) as 
well as Vietnamese coffee and 
desserts.
Ellsie Boutique Mall, Sukhumvit 
Soi 33/1, 096-886-0052. BTS Phrom 
Phong. Open Tue-Sun 11am-7pm.

Ngon Lam  
This busy neighborhood spot serves consistent Vietnamese meals 
at decent prices. The dining room is nothing fancy, decorated in an 
old-school style with bamboo-patterned wallpaper, while the menu 
comes with helpful pictures. Dishes like pak mor yuan (shrimp and 
minced pork wrap), goong pan oi (fried shrimp meat with sugar 
cane) and guayjab yuan (broad rice noodle soup with meat and 
herbs) are made using better ingredients than most places use—
and it shows in the distinguished flavors. 
556-558 Rama 4 Rd., 02-633-2762, 081-831-2128. Open daily 11am-10pm.

Saigon Recipe  
The Japanese-Vietnamese couple who owns this restaurant 
has decorated it with their beautiful collection of vividly colored 
Hoi An lanterns, communist propaganda posters and wooden 
cabinets. Proving the place is more than a pretty picture, the 
menu covers classic dishes from the southern and central parts 
of the country, like the must-try fried shrimp spring rolls and 
silky banh cuon (steamed rice crepes stuffed with tasty ground 
pork, minced shrimp and wood ear mushroom).
Piman 49 Complex, Sukhumvit Soi 49, 02-662-6311. Open Mon-Fri 
11am-3pm, 5-10pm; Sat-Sun 11am-10pm. 

Exclusively for Citi Credit Cardmembers. 
Get 10% discount on food only.  
Today - 31 Jan 17
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Escapade Burgers & Shakes
The most contentious burger in the city can be found at this Phra 
Athit hole-in-the-wall. Chef Chalermpon “Van” Rohitratana and mix-
ologist Karn Liangsrisuk (runner-up in the 2012 Bacardi bartending 
contest) specialize in full-fat, no-nonsense burgers dished out with 
plenty of attitude. Some might find their service style unwelcoming, 
but there’s no denying the juicy goodness of that Quarter Cow—two 
beef patties, two slices of cheddar cheese with truffle sauce.
112 Phra Athit Rd., 081-406-3773. Open Tue-Sun 4pm-midnight.

Fatty’s  
Bar & Diner
This basic, grungy space puts some 
serious gusto into its classic Amer-
ican dishes and also hosts comedy 
nights, gigs and movie screenings. 
Join the largely expat crowd and or-
der the deep-fried jalapeno stuffed 
with Wisconsin cream cheese, 
Buffalo hot wings and Jack the 
Ripper (deep-fried bacon-wrapped 
sausage topped with peppers, on-
ions and jalapeno cheese sauce). 
Reasonable prices and a rocking 
playlist earn it extra points.
598/66 Asoke Din Daeng Rd., 081-
438-7221, 02-245-2965. Open Tue-Sun 
4pm-midnight.

Jim’s Burgers & Beers
Set in a small shop-house decorated with exposed bricks and 
steel, this restaurant’s solid range of burgers are listed on a board 
behind the counter. Get straight to business with the signature 
Jim’s honey beef burger, in which the patty is made with fresh 
mince and flavored with milk, cheese and honey. On the side, 
order some Mr. Maew fried chicken, onion rings or French fries. 
Wash it all down with draught German beers such as Weihen-
stephan Hefeweissbier and Weihenstephan Vitus.
Ari Samphan Soi 3, 02-000-9598, 085-660-8880. Open Tue-Sun 
5pm-midnight. Other branches: Senanikom, 02-002-3343; Yotse, 02-
042-9585.

Best Burgers

6Best Eats 2016
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Best Burgers

Chef Bar
Located near Chokchai Steakhouse, this recently refurbished, tiny 
dining spot serves a long list of dishes with an emphasis on classic 
and modern Australian fare. Chef Roland Graham’s recommenda-
tions include the naturally fed steaks from Tasmania, lamb sausage 
rolls, homemade meat pies and lamb shoulder burger, as well as 
rotating daily specials. We’re particularly fond of the Robbins Island 
pasture-fed wagyu burger, topped with wild mushroom ragout and 
torched goat’s cheese. It’s one of the best in town.
Opposite ++Prasarnmitr Plaza, Sukhumvit Soi 21/2, 080-052-7336. 
Open Mon-Sat 5-9pm; Sat noon-3pm.

The Firehouse
Years after introducing the gourmet burger to Sukhumvit Soi 11, 
Firehouse still dishes out an impressive package. The Thai French 
beef from Pon Yang Kham Cooperative farms is always juicy 
and cooked perfectly to order, while the buns are soft, fresh and 
non-yielding. The rest of the menu charts other American pub-grub 
classics from tacos to fish and chips, all served up in a dining room 
brimming with fire-fighting paraphernalia.
33/26 Sukhumvit Soi 11, 02-651-3643. BTS Nana. Open daily 11:30am-11:30pm.

Exclusively for Citi Credit Cardmembers. 
Get 10% discount on food only for dine-in and take away.  
Today - 31 Dec 16

Jamie’s Burgers

1881 by Water Library

Exclusively for Citi Credit Cardmembers.

Get 50% discount on Bacon Grilled Cheese Jalapenos. 
Get 10% discount on food and non-alcoholic beverages. 

Today - 30 Jun 17

Frank & Release Futsal Field, Soi Sailom, Phahon Yothin Soi 8, 097-001-
1108. Open Mon-Sat 5-11pm. 

Some say it’s the best new burger in town, serving the chef’s dai-

ly hand-picked beef. The patty is a well-balanced, slightly seasoned 

mixture of Thai and Japanese wagyu that pairs perfectly with the 

charred bun, sourced from the town of Sungai Golok—down on the 

Malaysian border. The simple and classy handful is topped with a 

tangy, tomato-based housemade sauce. Also check out the steaks, 

from Austrlia wagyu tomahawk to USDA ribeye. 

Groove@CentralWorld, Rama 1 Rd., 061-825-7348, 095-072-7777. BTS 
Chit Lom. Open daily 11am-midnight. 

Water Library’s gastro bar at this breezy, partly open-air mall is in-

spired by a 19th-century steam power plant. The kitchen is all about 

comforting dishes, ranging from a classic burger to tiger prawn 

pasta. Look out for consulting Swiss chef Urs Lustenbergerh’s more 

personal dishes, too: the spicy “Siam chicken praline” or the “double 

duck salad” with black olive crumble, poached onsen duck egg, and 

smoked duck breast.

Exclusively for Citi Credit Cardmembers.

Get 20% discount on food only (Sunday - Thursday).
Get 10% discount on food only (Friday - Saturday).

Today - 31 Mar 17
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