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» Chinese Roll Noodle Soup with reputed Crispy Pork Belly and delicious peppery soup

Guay Jub Mr. Jo is the holy grail for rolled Noodle Soup and Crispy Pork. With up to 500 orders a day and a 30-minute
queue in front of the restaurant, it is no wonder that this dish received Michelin recognition in 2020. Their crispy pork is
extra crispy but also light — a rare-to-find combination and indeed heaven in a bite.
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» One of the best Congee with a smooth and savoury taste and smoky aroma.
« Served for over 30 years.

Congee is the ultimate Asian comfort food, and one of the best bowls can be found at this little stall down a narrow alley,
which has been open for more than 30 years. The smooth and soft Rice Porridge is topped with minced Pork Balls and
either a raw Egg or a Century Egg. What makes Jok Prince’s Congee more unique than the regular Congee is the smoky
aroma that comes from being cooked on a traditional charcoal stove.
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« Serving Stewed Pork Knuckle since 1959
* Known for melt in the mouth soft caramelized pork in a rich and aromatic gravy.

When the local talks about the most delicious Braised Pork Leg Rice in Bangkok, Khao Kha Moo Charoensaeng Silom
definitely comes to mind. The tender pork leg is definitely fall-of-the-bone and intensely flavourful.

There is no need for a knife as you can easily slice through them using your fork/spoon. Best enjoyed when drizzled with
a wonderful sweet chilli sauce, the dish can be described in two words: simply divine.
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Phad Thai: Shangri-La Bangkok
by Chef de Cuisine Yanavit Theerasomboonkun
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* Recognized as our Shangri-La Group Southeast Asia and Australasia Phad Thai Champion.

» Trained under Chef Charlie Amatyakul (a famous Thai chef), whose father worked at the royal palace and
whose mother had cooked for the royal family since the reign of King Rama IV.

« Chef Yanavit has cooked Thai dishes for Her Royal Highness Princess Maha Chakri Sirindhorn. While working at
Orchid Hotel, Israel, in 2007, Chef Yanavit has also cooked for Her Royal Highness Princess Chulabhorn Walailak.
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« Crunchy to the core
« It sells out fast; Hurry if you want some!
 Fresh and high-quality ingredients

Fah’s Deep-fried Chicken in golden crispy batter makes the crowds mouths water in anticipation.
This street cart has been selling this common yet outstanding menu for more than 16 years. The dish is a winner
for its high quality, budget-friendly and offers a perfectly fried taste every time you reach for a piece.
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A renowned mango sticky rice shop, located in the vibrant Thonglor area, has been delighting customers for over 33 years.
Famous for its Mae Varee sticky rice, known for its sweet, creamy, and perfectly delicious taste.




