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WANGLANG MEANING “PALACE BEHIND THE PALACE," THE AREA WHICH PEOPLE GATHERED
SURROUNDING THE GRAND PALACE. FROM ROYALS RESIDING TO MERCHANTS PASSING THROUGH THE
CHAO PHRAYA RIVER, WANG LANG BECAME THE EPICENTER OF PEOPLE ALL OVER THE PROVINCES OF
THAILAND, AND OF COURSE, THE FOOD FOLLOWED. THROUGH TIME, THE CULINARY MELTING POT
CENTER IN WANG LANG EMERGED. FOOD MERCHANTS FROM THE FOUR CORNERS OF SIAM STARTED
SELLING FLAVORS FROM THEIR HOMES AND SOON EVOLVED INTD A GIANT CULINARY MELTING POT

WHERE WE COULD SEE AND TASTE AT THE WANG LANG MARKET TODAY.

WANG LANG MARKET IS A SMALL ALLEY ALONG THE SIRIRAJ HOSPITAL ROAD, PARALLEL TO THE CHAD

PHRAYA RIVER. IT IS A PLACE BRIMMING WITH THE COLORS OF COMMUNITY LIFE. FROM THE PAST TO

THE PRESENT, WANG LANG HAS BEEN ONE OF THE DESTINATIONS THAT GATHER A VARIETY OF FOODS,

ATTRACTING PEOPLE FROM VARIOUS PLACES TO VISIT, WALK, AND TASTE THE UNIQUE FLAVORS OF

WANG LANG MARKET. AT THEATER RIVERSIDE, WE WANT TO PRESENT FOOD THAT IS SIMPLE IN TASTE
YET REFLECTS THE EXPERIENCE OF WANG LANG, OFFERED IN A NEW FORM.

ALONG WITH MENU ITEMS PAYING HOMAGE TO THE PAST THEATRE PLAYS CHARACTERS, EMBODYING
THE ESSENCE OF THE UNIQUE HISTORY OF THEATRE RESIDENCE.

WE WELCOME YOU TO BE A PART OF OUR HISTORY.



THEATRE RIVERSIDE: A CULINARY JOURNEY

AT THEATRE RIVERSIDE, OUR MENU PAYS HOMAGE TO THE LEGACY OF PATRAVADI THEATRE, WHERE

EACH DISH IS INSPIRED BY THE ICONIC PLAYS DIRECTED BY THAILAND'S NATIONAL ARTIST, PATRAVADI

MEJUDHON, LOVINGLY KNOWN AS “KRU LEK." DUR SIGNATURE DISHES, NAMED AFTER FAMOUS PLAYS

OR CHARACTERS, EMBODY THE EMOTIONS AND NARRATIVES OF THESE STORIES, BLENDING TRADITION
WITH CREATIVITY.

THE CUISINE AT THEATRE RIVERSIDE ALSO REFLECTS THE RICH CULTURAL TAPESTRY OF THE WANG-
LANG COMMUNITY. HISTORICALLY A BUSTLING CENTER FOR MERCHANTS AND TRADERS DUE TO ITS
PROXIMITY TO THE GRAND PALACE, WANGLANG HAS ALWAYS BEEN A MELTING POT OF DIVERSE
PEOPLE AND INGREDIENTS. THIS VIBRANT MIX IS EVIDENT IN OUR VARIED MENU, CELEBRATING THE
UNIQUE FLAVORS AND CULINARY TRADITIONS THAT HAVE THRIVED HERE FOR GENERATIONS.

aglansian
GRANDMA'S CHICKEN STEW

GRANDMA'S CHICKEN STEW IS A CHERISHED RECIPE
CRAFTED BY KRU LEK HERSELF. SLOW-ROASTED
CHICKEN AND SEASONAL VEGETABLES CREATE

AN AROMATIC BROTH, EVOKING MEMORIES
OF HOME-COOKED MEALS. WITH LOVE
AND SQUL IN EVERY BOWL, IT'S A
TASTE OF TRADITIONAL COMFORT.
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A FOLKLORE TALE ABOUT AC 9 LIVING IN A SHELL,
SYMBOLIZING GOOD FORT HIDDEN WITHIN, \‘-_‘

THIS DISH FEATURES LOCALLY SOURGED FRESH THAI CLAM =~ — =
IN A SAVORY ROASTED THAI RED GHILI PASTE SAUCE, :
' FILLED IN GOLDEN BROWN CR ;

e ot ¥ "
Tﬂljﬁoasaullaollno
Ew SIIY SANG DANG

chxmﬂm LURED THE MAIN CHARAGTER IN LILIT.PHRA LO

3 ITS SWEET VOICE INTO THE JUNGLE, LEADING TO HIS DEMISE.

SALTY AND SWEET MARINATED CHICKEN SUBTLY WRAPPED IN FRAGRANT PANDAN LEAVES,
PR .‘ga-:nga;il{.syere FIRE, AND SERVED WITH SWEET AND SPICY SAUCES.
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Jgnlwanaasodadud
CORN RIBS SOMTUM SHRIMP DIP SAUCE

naviydaiiikv
SUMMER WATERMELON BITES

SALAD

daaln o 240.-
CHINESE CHICKEN SALAD

daawaly 270.-
FRUIT SALAD

dvisaaa 240.-

CAESAR SALAD

=63 CONTAING PEANUT O{‘.H':FRH}UMM[NIJ
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glkegisonas RRUE
THEATRE SEAFOOD SPICY SALAD e e
JUAKST o - 290.-
JINTARA :
FJudu e S 2GR
GLASS NDODLE SPICY SALAD
grdaulo . e 270.-
POMELD SPICY SALAD :
- awnsausu - e 950,
~ LARB SALMON : : S T
glknyiS100s

THEATRE SEAFOOD SPICY SALAD

o THIS REFRESHING
- “AND LOCAL RED CHILIES, OFFER

CRISPY FRIED FISH
ND SALTY FLAVORS.
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PASTA /
NOODLE

asnluiy

JORAKA SOSAY :
walnadvnbui e o

RIVER PRAWN PAD THAI
walngfivaa e

PRAWN PAD THAI
waunn:lst (In, Ky)

STIR FRIED MACARONI (CHICKEN OR PORK)

avinadaiiuuisa
CARBONARA

adnadiunouwawsniiko
BACON SPAGHETTI AGLIO OLIO

nsavouiwaasdl )
SALMON RED CURRY FETTUCCINI

avinadnswivaniluuisa
- TRUFFLE CARBONARA

1dudsurinzwslivo o -
STIR FRIED BEEF KRAPOW WITH RICE NOODLE

390.-

490.-

240.-

230.-

280.-

240.-

e ' B asmlvis )
: ) JORAKA SOSAY

340 " INSPIRED BY THE CHARACTER FROM ENAU-JORAKA PLAY,

A LESS THAN HANDSOME DRUNKEN CHARACTER WHO WISHED TO POSSESS THE LOVE OF BUSSABA.
OUR MODERN TAKE ON CLASSIC THAI DRUNKEN NOODLES FEATURES SQUID INK SPAGHETTI STIR-FRIED
240.- : ] : WITH A FIERY COMBINATION OF THAI CHILIES, FRESH SEAFODD, AND TOPPED WITH
? GENEROUS PORTIONS OF CRISPY HOLY BASIL.
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MAIN

AvAUS:as O ) . 540.-
v KONG KA PRA RAI
AKav O ! -~ 650.-

GA LHONG N

AviLuinaasiawsninds OJ s
RIVER PRAWNS WITH GARLIC CHILI a

- dwsstudan O g
SUPHANMATCHA (THE GOLDEN FISH)

daan:woshawsn - 240.-
FRIED SEABASS WITH SWEET CHILI SAUCE

Jdaan:wonaasiauilaar . 270
FRIED SEABASS IN FISH SAUCE ; )
InWwaibauzuov 220.-
STIR FRIED CHICKEN WITH CASHEW NUTS
TiiReokryduldlulks:wn 190.-
CRISPY PORK OMELETTE WITH BASIL S

- Kynaans:inguwsning 210.-
GARLIC PEPPER PORK

WQWNSOU : : 200.-
STIR-FRIED MIXED VEGETABLE :

n:kardawauiuan ' 200.-

STIR-FRIED CABBAGE WITH FISH SAUCE :
walnadoniu & : ' luikdgowald - 240 -
RIVER PRAWN PAD THAI ! L ] LIANG LEAVES WITH EGGS :

Wwanuwsita/n:ila 300.-

HOLY BASIL BEEF / SEAFO0D

wan:wsiKy / I 260.-

- HOLY BASIL PORK / CHICKEN
)sp:cv @cumms et (O o recomenn



AvAUS:aY

AVILUIN2aWSNINGD )
KONG KA PRA RAI

RIVER PRAWNS WITH GARLIC CHILI

IS NAMED AFTER THE TREACHEROUS VILLAIN
IN DUR FAMOUS PLAY, SINGHA KRAI PHOB.
IT FEATURES AUSTRALIAN SHORT RIBS
S0US VIDE FOR HOURS, THEN STIR-FRIED
IN HOLY BASIL WITH FIERY THAI CHILIES,
AND TOPPED WITH CRISPY BASIL.

== . pKav
GA LHONG

NAMED AFTER THE ENCHANTED RED RIVER
IN OUR FLAY, LILIT PHRA LO,
FEATURES STIR-FRIED
AUSTRALIAN BEEF IN A CLASSIC BEAN
\ AND TOFU SAUCE, KNOWN FOR
ITS VIBRANT RED COLOR,
AND SERVED WITH FRESH VEGETABLES.

)SPH:'I" @C{JM&INS PEANUT- D CHEF RECOMMEND




STEAK

aliGnnsavausoaiwalansu o 790.-
SALMON STEAK WITH THAI INSPIRED PESTO

1d3050vIK (crying TIsER) O U g e N S
AUS. BLACK ANGUS STRIPLOIN STEAK

aiGnkyalsua:soaulstn 720.-
KUROBUTA PORK CHOP WITH BBO SAUCE

aiGnUansavau laudunsuyod .-
SALMON STEAK WITH LEMON SAUCE

aiGnitioooalasidgysoaldnav 990.-
AGED TENDERLOIN AUSTRALIAN BEEF GARDEN STEAK \
owinaavau : 1,100.-
BEEF WELLINGTON

slasviliadusaalunav 950.-

BRAISED BEEF SHORT RIBS WITH RED WINE SAUCE

aiGnusavausoaiwaldngu
SALMON STEAK WITH THAI INSPIRED PESTD

 Bes ) awssmuom
,' suruuummun m;z anumu FISH)

D ﬁﬂ’f TBE.PERFECT WIFE OF A BRAVE GENERAL IN THE RAMAKIEN THAI lIFERATlIRE
Eﬁs DISH FEATtIRES A PERFECTLY GOLDEN FRIED SEABASS RICH IN AROMATICS.

g _' IT IS SERVED WITH A TRIO OF SAUCES: SWEET AND SAVORY FISH SAUCE,

* VIBRANT SEAFOOD SAUCE, AND TANGY RED CHILI WITH CRUSHED PEANUT SAUCE.

)SPIC'I’ @wﬂﬂlﬂs PEANUT O CHEF RECOMMEND




13230V1K (cring TigEr) U
AUS. BLACK ANGUS STRIPLOIN STEAK

CURRY »

J0IKwsS=aun O 460.- nnviRaidagonow
VIVAH PRASAMUT : CONFIT DUCK CURRY WITH
i s N i * PINEAPPLE AND LYCHEE
nnvinaidagvnow O 450.-
CONFIT DUCK CURRY WITH PINEAPPLE AND LYCHEE
nnvideaxkoulusieu O 580.-
BRAISED BEEF SHORT RIB GREEN CURRY
nnuAdaUUsanv O 300.-
SHRIMP RED CURRY WITH PINEAPPLE
nnviIdedKkouln 230.-
CHICKEN GREEN CURRY
WU Tﬂ'lﬁg £ - 210.-
PANANG CHICKEN / PORK
vauula e 250.- : i et

CHICKEN MUSSAMAN CURRY

nnvIdeakoulusieu ' nnVAdEUUSaNYL
BRAISED BEEF SHORT RIB GREEN CURRY ; SHRIMP RED CURRY WITH PINE&PI;LE




SOUP

Widoauns o 450.- dugniv
PHISUEY SAMUT HOT AND SPICY SHRIMP SOUP
(TOM YUM KDONG)

Augnv » 350.-
HOT AND SPICY SHRIMP SOUP (TOM YUM KOONG)

Quunln 230.-
SPICY COCONUT CHICKEN SOUP (TOM KHA GAI)

Auingulann:wo J ST
SEABASS HOT AND SPICY SOUP

gUduWsouavld - 240.-
BRAISED CHICKEN WING POTATO SOUP

Aunsuitioooalasias 390.-
AUS. BEEF HOT AND SPICY SOUP :

nnvstyodultioduluooaiasids o -

SPICY SHRIMP PASTE AUS BEEF SOUP nnvsryodultiodulu
Curry Papular in early century inspired by the Thai pélaca cuisine, aaa“qsﬁiﬂ
SPICY SHRIMP.PhSTE-ﬁUS BEEF SOUP

Made by combining flavars of aged imported tenderloin along with
fresh aroma of fresh herbs and fermented-shrimp paste.

Audnln
SPICY COCONUTCHICKEN SOUP
(TOM KHA GAl)

321Kws:=alNn o
VIVAH PRASAMUT

- A LOVE STORY SET IN THE SEA,
THIS DISH HARMONIZES RED CURRY CUSTARD
AND THAI LOCAL FRESH SEAFODD,
SERVED IN A SWEET YOUNG COCONUT SHELL.

)SPI[:T ﬁmnmm PEANLIT O CHEF RECOMMEND



e FRIED RICE

Widoauns g1oWadul:saISeInos 250.
PHISUEY SAMUT THEATRE PINEAPPLE FRIED RICE WITH HAM AND
GCASHEW NUTS TOPPED WITH GENEROUS PORTION

THIS SIGNATURE nis»-rao_m__mnne PROVINCE OF THAI DELICACY SWEETEN PORK JERKY.
IS INSPIRED BY A GIANT MYTHICAL FEMALE VILLAIN CAST AWAY UNDER THE OCEAN, i Somurs
LIVING IN SORROW, THE DISH FEATURES HER EMOTIONS WITH SALTY AND U1DHWaNv 250.-
SOUR CABBAGE SIMMERED IN BROTH OF MINCED PORK, SHRIMP FRIED RICE
OVERSTUFFED IN FRESH THAI SQUID FROM THE PACIFIC THAI GULF, 3 o :
AND INFUSED WITH yz{mm AGGRESSION OF THAI RED GHILIES. U"DNOQ 290.-

CRAB FRIED RICE

growadwsndaran O 250.-
CATFISH FRIED RICE

J1DWAUNWSNAavIsSo 320.-
SPICY SHIRMP PASTE FRIED RICE
WITH CRISPY FISH

Jgrowaldultiooadiasias §50.-
BEEF FAT FRIED RICE WITH
AUS. STRIPLOIN STEAK

EXTRA

J1DKoUU:a ' 30.-
STE_hMEI] HIDE‘1 SERVING

Tsd : 45.-
ROTI '
Tdad 25.-
FRIED EGG

)SPIC!’ @EUN’I&INS PEANUT O CHEF RECOMMERD




SANDWICH

AQUIIBUQDY 280.-

CLUB SANDWICH

ASBavrNsUGaILlY 200
BREAKFAST CROISSANT SANDWHCH. _

1CE CREAM tomese

DESSERT

guudvdvvefuias |valne © 125
PANDAN CUSTARD SERVED WITH BREAD

loAnSun:n+1ASav O 155,
COCONUT MILK ICE CREAM

NUIdgvKIIU O 145.-
MAE SEANG WAN

nzulaIkuL O 145 .-
KEABAN NENG

Sudlna 280.-
HOMNEY TOAST

lIWUIAN PANCAKES & 155.-
BANANA | BLUEBERRY | STRAWBERRY :
Sunidafuiae 115.-

THAI JELLY PANDAN IN COCONUT MILK

iIasUglsad 280.-
CREPE SUZETTE

nodilaaasiaa 280.-
APPLE STRUDEL :

VANILLA | CHOCOLATE [ YUZU-PASSION FRUIT SORBET
2 SCOOPS 135.-

CAKE OF THE DAY

}SPI(Z'{ @EONWNS PERNUT o CHEF RECOMMEND



DRAWING INSPIRATION FROM THE PLAYS AT PATRAVADI THEATRE

ToAngun:hi+1ngov niidgvKoiu
COCONUT MILK ICE CREAM _ MAE SEANG WAN

~ PAYS HOMAGE TO MOTHER'S SWEET VOICE
WITH COCONUT DUMPLINGS FLOATING IN COCONUT MILK,
PAIRED PERFECTLY WITH COLD THAI COFFEE.

N:zUNAIKUY
KEABAN NENG

OFFERS A SAYORY DELIGHT WITH STEAMED COCONUT DUMPLINGS
TOPPED WITH ROASTED COCONUT FLAKES, P
ACCOMPANIED BY A HOT SERVING OF THAI COFFEE. "
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