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Everyone loves Thai food. Local
Diana Hubbell shares her top
spots for it—and so much more
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4 Paste
Ancient dishes are reincarnated as
thoroughly modern entrées at this
elegant restaurant. The flavours
here are courtesy a dynamic ThaiAustralian chef duo. Jason Bailey
and Bongkoch “Bee” Satongun offer
inventive, yet grounded recipes such
as flash-fried crab crowned with tart
green mango and chilli foam, which
make sure diners are constantly
surprised, and kept on their toes.
(www.pastebangkok.com)

I

’ve lived in six countries on
three continents and visited
several dozen others, but
there is nowhere on this
earth where I enjoy eating
more than in Bangkok.
And for very good reason:
this is a city where food is
far more than just subsistence to make it
through the day; food is one of the primary
reasons to make it through the day. At
any given moment, someone within view
is either eating or talking about eating.
The scents of crushed herbs and sizzling
garlic follow you as you walk down the city
streets. Conversations frequently revolve
around debating the best place for anything
from sashimi to chicken rice, coq au vin to
burgers, with everyone having a definite
opinion on the dish du jour.
Of course, if I’m to be honest, I will admit
that being a journalist has given me the
privilege of sitting at some of the city’s most
exclusive tables, but I think there’s more to
it than that. Some of my most memorable
meals in the Thai capital, of which there
have been many, have actually been in the
humblest settings. This is a place with a
deep-rooted, sensual appreciation for the
culinary that manifests both in bare-bones
noodle stands and glittering showcases for
celebrity chefs. Whatever you crave, from
whatever part of the world, chances are high
that Bangkok has an exceptional version of it.
So, here are 50 of my favourite places
to eat fabulously in Southeast Asia’s City
of Angels.
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Thai Dining
1 Sra Bua by Kiin Kiin
To say this isn’t your usual Thai restaurant
would be putting it mildly. The avant-garde
dishes here owe perhaps less to Bangkok
and more to Copenhagen, the home city of
Kiin Kiin, Copenhagen’s first Michelin-starred
Asian gourmet restaurant and the inspiration
behind the decidedly molecular frills here.
Although frozen or spherified curries
may not be to everyone’s taste, it’s hard
to deny the thrill of discovery. Leave your
preconceived ideas at the door and get ready
for a ride. (www.kempinski.com)

2 Benjarong
Refined flavours and baroque presentations
are used to serve traditional Thai cuisine.
Danish chef Morten Nielsen, who made a
name for himself at Sra Bua by Kiin Kiin,
leaves his smoke and centrifuges behind
for lovingly detailed renditions of recipes
that belong to bygone days. Book a table
outdoors, in the lovely garden, which has a
waterfall as well as a pond full of koi. (www.
dusit.com)

3 Thai Lao Yeh
Located in the antique-cluttered Cabochon
Hotel, the place features panels made of
century-old timber that was salvaged from a
Thai village, it gives the incendiary staples of
Laos and northeastern Thai food their due.
You’ll find uncommon fare such as chicken
feet and seasonal ant eggs. (www.cabochon
hotel.com)

5 nahm
After penning cookbooks on the subject
and opening London’s first Michelin-starred
Thai restaurant, David Thompson’s name is
synonymous with Thai fine dining. It may be
heavily emulated, but his sophisticated take
on local cuisine still commands reverence.
(www.comohotels.com)

6 Bo.lan
Two of David Thompson’s disciples, chefs
Duangporn “Bo” Songvisava and Dylan
“Lan” Jones, went on to set up a gastronomic
temple to rival their teacher’s. Since it
opened, Bo.lan has been incremental in
the city’s locavore and sustainable dining
movements, introducing the first major
farmers’ market and later, relocating to an
eco-friendly locale. (www.bolan.co.th)
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7 Hot Rod
Ashley Sutton, the designer behind the surreal
dreamscapes of The Iron Fairies, A.R. Sutton & Co
Engineers Siam, Maggie Choo’s and Sing Sing, lends his
signature touch of theatricality to this Thai tapas joint.
Shared meals are hardly revolutionary in Thailand, but
exquisite presentations of dishes like namprik kaikem
makhua yang (salted duck egg relish with charred eggplant
and palm sugar) certainly are. (www.hotrodtapas.com)
Opposite page from top: the interiors of Paste; dishes
at Paste, such as blue sea crab with smoky yellow southern
Thai curry. Previous pages from left: detailing on the bar table
at Issaya Siamese Club; beef curry at Soul Food Mahanakorn
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8 Soul Food Mahanakorn

Opposite page from top
left: shellfish sausage
in a seafood broth at
Issaya Siamese Club;
foie gras with pineapple,
gingerbread and coconut
at Aston Dining Room &
Bar; the kitchen at Aston

144

photographs: stefano scata

No longer as radical as it once was,
this shophouse was one of the first
places to elevate Thai dishes with
better ingredients without dumbing
them down for foreign palates. The
Gaeng hang lay, or Burmese-style pork
belly curry, is dark, rich and deeply
spiced, while a chilli-laced yam hua
plee (banana flower salad) remains
one of the best renditions of this
hard-to-find dish in Bangkok. (www.
soulfoodmahanakorn.com)

Fine Dining
12 L’Atelier de Joël Robuchon
From the US$1,000 custom-crafted plates
to the Swarovski curtain to The Counter
around an open kitchen, reminiscent of a
sexed-up sushi bar, every inch of this outpost
of the global empire dripping in Michelin
credentials screams posh. The multicourse
tasting menus, riddled with truffles, caviar
and other very fine things, match up to their
decadent surroundings. It’s one of the most
indulgent meals in town, but when you have
guests to dazzle, this is the place to do it.
(www.robuchon-bangkok.com)

13 VOGUE Lounge
9 Issaya Siamese Club
Ever wondered why people flock to pick
up copies of the restaurant’s cookbook,
Issaya Siamese Club: Innovative Thai
Cuisine By Chef Ian Kittichai? After eating
the contemporary reinterpretations of Thai
cuisine at the celebrity chef and author’s
first Bangkok restaurant, you’ll understand
why: everyone wants to cook like this. Order
the mussaman curry lamb shank and the
multigrain rice with mushrooms and garlic
oil, and you’ll know exactly what we mean.
And no matter what you order, do save room
for dessert. The jasmine flower flan is an
all-time favourite. (www.issaya.com)

10 Supanniga Eating Room
The eatery is a result of the owner’s nostalgia
for his family’s style of cooking, for recipes
handed down generations. Many of the
recipes at this popular Thonglor eatery come
from the grandmother of the owner, a fact
that goes a long way in explaining how deeply
satisfying the food is. Nothing here is overly
stuffy or formal; and, in fact, the amount of
care that goes into dishes may make you
feel like you’re at someone’s home. (www.
supannigaeatingroom.com)

Black-and-white photographs of bygone
bombshells and a panorama of the city’s
soaring glass-and-steel Central Business
District ensure that this luxe lounge is
every bit as fashionable as its namesake
publication. Thanks to the nimble touch
of chef Vincent Thierry, formerly of Hong
Kong’s three-Michelin-starred Caprice,
the dishes, such as lobster buns with
orange essence, live up to their glamorous
surroundings. (www.voguelounge.com)

14 J’AIME
At this très chic number by three-Michelinstarred chef Jean-Michel Lorain, Bangkok’s
financial elite feasts on Burgundy snails with
parsley foam, terrine of foie gras and blushpink breast of pigeon. (www.jaime-bangkok.
com)

15 Water Library Chamchuri
For sheer creativity (think pan-seared foie
gras with miso sauce, mango and balsamic
caviar), this branch of one of Bangkok’s
most elite names in fine dining is still one of
the top places to go. Everything here is done
with the utmost care, down to the selection
of 30 different sparkling and still waters to
accompany your dinner. (www.waterlibrary.
com)

11 Somtum Der

16 SMITH

The New York City sister restaurant of this
upscale spot may have just been awarded a
Michelin star, but it’s the local original you’ll
want to visit. This is one of the best places
in Bangkok for typically salty food from the
province of Isan. There’s a huge selection of
salads, and if you’re looking for something
more sinful, there’s a lot of fried chicken and
pork as well. (www.somtumder.com)

“Nose-to-tail” is a term that gets tossed
around a lot these days, but Ian Kittichai’s
clever take on the trend feels fresh. Head
cheese terrine and mini haggis with whisky
and sweet potatoes feature prominently on
the menu, but the squeamish will find nonoffal options such as rack of lamb, executed
with equal finesse. (www.smith-restaurant.
com)

17 Aston Dining Room & Bar
From the concrete exterior decked out
in a jungle’s worth of greenery to the
unconventional degustation menus
that Zra Jirararth and team conjure
up in the open kitchen, nothing here
is what you might expect. This is
haute cuisine stripped of pretence
and imbued with a surprisingly young
chef’s enthusiasm. Although the
restaurant opened with a moleculargastronomy bang, the foams and
flourishes here have since been toned
down to highlight the exceptional
seasonal ingredients and local,
sustainably raised meats. (www.
astonbkk.com)
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18 Enoteca

19 Le Du

20 Gaggan

This Italian restaurant is an institution, both
for its commitment to traditions and for
its refusal to be too tightly bound to them.
Dishes like tortelloni filled with mascarpone,
aged pork cheek powder and vanilla oil,
and handmade fettucine with liquid ricotta,
sausage and black truffle manage to
reinvent the Italian flavour canon without
ever straying too far from their roots. And
the lovely garden, which feels like a breath
of fresh air (literally) in the crowded, chaotic
city, only adds to the charm of the place.
(www.enotecabangkok.com)

Until recently, most of the top chefs in
Thailand were imported from distant
shores. Now, however, the capital city is
starting to recognise its own homegrown
talent, thanks in part to ambitious
newcomers like ThiTid “Ton” Tassanakajohn,
who helms the tasting menus at Le Du.
Pretty much anything might appear on the
cross-cultural, boundary-busting small
plates, from a spicy fish terrine with pickled
ginger to tiger prawns with winged beans,
poached egg and tamarind. (www.ledu
bkk.com)

What is most surprising about Gaggan is
not the cocktails, which might appear in a
plume of dry-ice smoke or doused in liquid
nitrogen, nor the molecular twists in dishes
like a “soup” of truffle foam or a sous-vide
chicken tikka masala. It’s that this globally
renowned restaurant is so much fun. Chef
Gaggan Anand, who can often be seen
flitting through the colonial-style house,
has a wicked sense of humour and has
managed to maintain the place’s playful
spirit despite having won countless awards.
(www.eatatgaggan.com)
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Chef Gaggan Anand. Opposite
page from top: the dining room
at Appia; Spanish sardines lightly
fried in semolina, with lemon and
balsamic at Appia

the Japanese
wave
21 Bankara Ramen
Everyone has a favourite ramen shop in
Bangkok, and discussions as to which
is the best can often escalate to heated
arguments. According to many, Bankara,
where springy noodles swim in collagenrich stocks that simmer for ages, is still
king. Japanese businessmen can be seen
at all hours furiously slurping and gussying
up their bowls of umami-rich tonkatsu and
miso broth with pickled ginger, chilli oil and
fresh-pressed garlic. (www.facebook.com/
BankaraRamen)

22 Ginza Sushi Ichi
If money is not a consideration and pristine
seafood straight from Tsukiji, Japan’s
most famous fish market, is the goal, this
omakase-style sushi restaurant, with ties
to the Michelin-starred Tokyo venue of the
same name, is the place to pull out all the
stops. Place your fate (and faith) entirely in
the skilled hands of the chefs; these men
are masters of their craft who refuse to use
anything that was flown in more than 24
hours ago. (www.ginza-sushiichi.jp)

23 Isao
Purists might scoff at Isao’s maximalist
take on sushi, where the over-the-top
creations tend to be garnished with
everything from squiggles of spicy sauce to
chunks of tempura. That’s fine with us—it’s
hard enough to get a table here as it is, so
we’re not going to complain. And the chef’s
“more is more” approach, a souvenir from
his time in Chicago, may be unorthodox,
but it’s also undeniably delicious. No one
would fault the freshness of the fish, and
the reasonable prices make this a more
affordable luxury than vaunted sashimi
temples such as Mugendai Penthouse.
(www.isaotaste.com)
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24 Jidori-Ya Kenzou
If you were to go by the clientele, the
spartan interior, the countless sake bottles
and the enticing aroma wafting from
the grill, you might swear this izakaya
that specialises in yakitori were in Kyoto
rather than off Sukhumvit. Chicken, from
shatteringly crisp skewers of skin to smoky
thighs, finds its highest calling here above
crackling embers. (10/12 Sukhumvit Soi 26,
+66 2 661 3457)

Casual Classics
25 Lady Brett
The dark-wood haven offers heaping
plates of grilled and barbecued meats. The
Scandinavian masterminds behind it also
run U.N.C.L.E., the craft cocktail lounge
upstairs. On Saturday nights, it’s packed with
guests sipping refined spins on tiki drinks.
(www.ladybrett.com)

26 Vesper
Dinner at Vesper starts and almost always
ends with cocktails, either the namesake
Martini or a barrel-aged Negroni for a
smouldering, smooth finish. It’s an intensely
enjoyable creation, much like the rest of
the menu here. Loosely Spanish or Italian,
dishes such as lamb polpette with pecorino,
octopus with smoky Spanish paprika and
Sardinian-style roast suckling pig, are every
bit as pleasurable. (www.vesperbar.co)

28 Appia
A joint venture by Jarrett Wrisley,
of Soul Food Mahanakorn, and chef
Paolo Vitaletti, this beloved spot
has the heart and soul of a Roman
trattoria. It helps that Vitaletti flew
his own mother over to help teach
the staff how to cook some of the
food, like the cavatelli that cradle a
lamb ragù with caramelised carrot
fondue. Everything that’s made here
is good, but some things, such as the
organic porchetta and other meats
that roast over fragrant wood are
transcendent. (www.appia-bangkok.
com)

27 Pala Pizza Romana
There was a time when “pizza” in Bangkok
meant a soggy crust with toppings ranging
from crab sticks to canned corn. The city
has since wised up and artisanal pies to rival
any in Naples can be found at numerous
restaurants. As excellent as fancier pizzerias
such as Peppina and Bacco: Osteria da
Sergio may be, this tiny shop beats them
all. The crust, which is aged for three
days, is crispy, airy, chewy and a sublime
base for everything. Equally noteworthy
are the pastas and daily specials. (www.
palapizzabangkok.com)
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29 Quince
Sanya Souvanna Phouma, the half-Lao
prince and visionary behind nightlife
venues including the now defunct Bed
Supperclub (in its day, arguably the hottest
nightclub in the city and a much revered
spot among Bangkok’s cool crowd)
oversees this restaurant. Sporting a sharp,
industrial-tinged design, it offers a menu
that is constantly rotating, but consistently
excellent, with a focus on seasonal produce
sourced from within Thailand. Dishes here
are largely inspired by Mediterranean
regions, so diners might find slow-braised
duck ragù that rests on pappardelle and wild
cod bobbing in a cioppino broth with crab,
fennel and chillies. (www.quincebangkok.
com)

30 El Gaucho Argentinian Steakhouse
A piece of Argentina by way of Vietnam,
El Gaucho quickly established itself as a
place for serious carnivores. The quality
of the meat is so high that patrons often
purchase steaks, lamb chops or homemade
chorizo from the restaurant’s butchershop
to take home and grill. It’s an easy way to
wow guests at a barbecue, but there’s no
substitute for the boisterous ambience,
ample wine list (that’s heavy on robust reds)
and classic preparations at the restaurant
itself. (www.elgaucho.asia/thailand)

31 Seven Spoons
American NGO worker Regan Pairojmahaki
found herself longing for the kind of
wholesome, Mediterranean-inflected fare
that she was used to back home, so she
decided to launch a catering service. One
thing led to another and soon, she and her
Thai husband opened a restaurant in a
refurbished Chinatown shophouse. Seven
Spoons’ current location is a bit more
polished, but thankfully, the food, such as the
quinoa salad with mushroom and avocado
and the shrimp tacos with mango salsa, still
manage to retain that homemade charm.
(www.sevenspoonsbkk.com)

32 Eat Me
Chef Tim Butler’s cosmopolitan menu might
feature anything from salt bush lamb rack
with roasted sunchokes, hazelnuts and
goat cheese to melting mouthfuls of quail
with lemon confit and seared foie gras.
The inventive cocktails (such as an Old
Fashioned Champagne) and art exhibits are
as interesting as the food. (www.eatme
restaurant.com)
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33 La Monita
For years, a common gripe among the
expatriate community was that it was
impossible to find a decent taco in
Bangkok. The complaints stopped in
2009, when this restaurant debuted
in Phloen Chit. Corn tortillas and
salsas ranging from mild pico de
gallo to incendiary habanero take
this place beyond the level of your
average taqueria. And while purists
might point out that burritos are more
Tex-Mex than Mexican, no one here
seems to mind a bit. (www.lamonita.
com)

Brunching with
the Best
34 Roast
Prepare to battle for a table on Sunday
afternoon at this packed eatery where singleorigin coffee beans are roasted and most
of the breads, pastries and English muffins
are baked on-site. Everything is worth the
considerable wait, but traditionalists will
want to stick to the crab cake Benedict with
sunshine-hued hollandaise or the Cranberry
brioche French toast with house-made ice
cream. (www.roastbkk.com)

35 Rocket Coffeebar
Slick and sensationally popular, the place
quickly expanded beyond its shoeboxsized original location. Thank goodness the
quality remains consistent and we can still
have our buckwheat waffles with whipped
mascarpone with a side of cold-brewed,
house-roasted coffee. The owners’ Swedish
origins poke through in a few notable Nordic
specialities, including grilled mackerel on
dark rye and a side of silky gravlax. (www.
rocketcoffeebar.com)

36 Gastro 1/6
The leafy garden space is ideal for a
deliciously lazy weekend morning. Service
is often slow, but the coffee is excellent, and
the poached eggs and the tortilla Español
crowned with jamón Ibérico are worth the
wait. (RMA Institute, 238, Soi Sai Namthip 2,
Sukhumvit 22 Road, +66 80 603 6421)

37 SIMPLE. Natural kitchen
Chef Natcha Chatlaong may be an
alumnus of fancier spots such as Bo.lan
and Appia, but here, she sticks to the
basics of the mostly organic, producedriven fare. Brunch at this cosy spot is
a sleepy affair with all the right touches,
including locally made charcuterie by
Joe Sloane and crusty artisanal breads
by French bakery Maison Jean Philippe.
(www.facebook.com/simplegrocers)

Opposite page:
quesadillas and the table
setting at La Monita
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Locals starting to eat at the
crack of dawn. Opposite page:
the Pizza Massilia truck, which
serves up slices with toppings
like burrata and culatello

Street Eats
38 Sabai Jai Gai Yang
Gutsy, spicy and bracingly sour, the cuisine
of the province of Isan in the country’s
northeastern corner is anything but
understated. Sabai Jai Gai Yang excels in
these bold flavours while eschewing the
sweeter palate typical of most Bangkok
street food. Order a round of gai yang (grilled
chicken), the speciality of the house, with a
side of laab moo (minced pork salad with
toasted rice, mint and dried spices) and
som tum poo (papaya salad with black river
crabs). It’s the perfect place to start or end
a bar crawl in increasingly hip Ekkamai. (65
Ekkamai Soi 1)

39 Mae-Varee
It’s hard to miss the dozens of immaculately
piled mangoes at this shop in Thonglor,
which are served with salted coconut cream
and toothsome black, white or pandaninfused green sticky rice from Chiang Rai.
This khao niao mamuang (mango sticky rice)
is one of the priciest in town, but it’s more
than worth the extra baht. (www.maevaree.
com)

40 Hom Duan
Khao Soi, a northern speciality of egg
noodles in a luscious coconut-curry broth
topped with crispy fried noodles, may be
on every street corner in Chiang Mai, but
is surprisingly scarce in Bangkok. That’s a
shame, since this rich dish of contrasting
tastes and textures is known to become an
immediate favourite of anyone who tries it.
Foodies can get their fix at this shophouse in
Ekkamai, which serves steaming bowls with
tender braised chicken and pickled mustard
greens. (70/2 Ekkamai, +66 85 037 8916)

41 Hoi Tod Chao Lay
Briny oysters or mussels that are loosely
bound together by an eggy pancake and
fried on a flat griddle represent Thai street
food at its finest. A garnish of bean sprouts
adds a welcome crunch, while a squeeze of
hot sauce cuts through all that grease. Of
the many places to try this humble delicacy,
Hoi Tod Chao Lay on Thonglor is one of the
most famous and most easily accessible by
Skytrain. The menu is succinct, consisting
of nothing more than the namesake dish,
Hoi Tod, and a variety of solidly executed
variations on the classic pad Thai. (25,
Sukhumvit Soi 55, +66 85 128 3996)

42 Pizza Massilia

43 Daniel Thaiger

Among the recent wave of mobile
eateries, this pizzeria, from the
French and Italian duo of Frederic
Meyer and Luca Appino, shines. You’ll
find it tucked away in a nondescript
parking lot in Silom, where the chefs
whip out slightly singed pies with
toppings like scamorza and sausage,
while guests sit at plastic tables
topped with kitschy red-checked
tablecloths. (www.pizzamassilia.
com)

In a city with such a deeply entrenched
street-food tradition, food trucks might
appear superfluous. But this truck instantly
achieved cult status for its cheesy, classically
American burgers. Fanatics follow the truck
via social media, often winding up at the
popular CRAFT Bar on Sukhumvit Soi 23 for
microbrews and juicy beef patties. (www.
facebook.com/DanielThaiger)

44 Deli-Q Food Truck
Classic American barbecue is what’s on the
menu at this roving hit, which boasts tender,
North Carolina-style pulled pork and guilty
pleasures like patty melts. What sets Deli-Q
apart from its competitors is its fantastic
bread. These sturdy buns have the heft and
the dense, golden crumb needed to soak
up every drop of the tangy, spicy and utterly
addictive sauces. (www.facebook.com/
deliqbkk)

45 Nando Kitchen
Blaring fluorescent lights and street-side
tables do not, admittedly, make for much
of an ambience, but this unconventional,
no-frills Italian eatery has some of the most
authentic fare in town. Nando, the owner,
is something of a character and has been
known to chide customers for not finishing
their meal. You’re unlikely to have a problem
with that, though, as the hulking portions
of pastas and brittle-crusted cotoletta alla
Milanese taste like they came straight from
a nonna’s kitchen. (www.bangkokmobile.
name)
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and eggplant begendi. The bar offers
Asian-style snacks and a variety of Asian
cocktails, along with an extensive selection
of Champagnes, wines and sakes. (www.
whotelbangkok.com)

50 Hyde & Seek
While Bangkok’s original gastro-bar may
no longer be the buzzy nightlife hub it once
was, it remains a reliable spot for decadent
entrées with some very stiff drinks. The
food, which includes dishes like tamarindglazed duck leg confit and whole roast
chicken marinated in ginger beer, provide a
substantial foil for cocktails like the classic
St. Tropez Smash, tart with fresh passion
fruit. (www.hydeandseek.com)
Price key:

<THB200 |

<THB2,000 |

<THB600
>THB2,000

Tipples & Tapas
46 Pad Thai Thip Samai

47 Little Beast

Despite its ubiquity in restaurants
around the globe, a good pad Thai
is hard to come by in its native land.
Thankfully, this hole-in-the-wall
joint does the country’s unofficial
national dish justice. A hint of char
adds nuance to the delicately sweet,
sour and umami noodles, which
come either topped with giant river
prawns or gift-wrapped in a tissue-thin
omelette. Word of advice: make sure
to arrive early—the queues here are
almost as legendary as the noodles.
(313, Maha Chai Road)

Wrought iron and other masculine touches
give this gastro-bar a classic speakeasy
vibe and swagger, while shared small plates
of creative, mostly carnivorous cuisine
make for a convivial evening of boozing
and nibbling. Save room at the end for the
addictive homemade ice cream sandwiches,
that come with chewy peanut butter,
snickerdoodle or chocolate chips. (www.
littlebeastbar.com)

48 Namsaah Bottling Trust
Once the headquarters of a soda water
bottling company, this century-old building
has been given a makeover and a Barbie’s
Dreamhouse paint job courtesy nightlife
baron Justin Dunne. The fusion cuisine
offered here errs on the moreish side,
drawing on big, brazen flavours from
multiple continents. It makes for the ideal
accompaniment to cocktails like a forwardthinking whiskey sour with Sangsom and
whipped salted caramel. (www.namsaah.
com)

For three years, Bangkok waited with bated
breath for the rebirth of the old Soviet Union
Embassy. And the bar and restaurant that
eventually came up, part of the adjacent W
Bangkok skyscraper, do not disappoint. Go
not just to see and be seen in the exceedingly
stylish interiors, but also for the whimsically
named dishes, such as Snowstorm In
Istanbul 2004, made of lamb kebab, bulgur
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49 The House on Sathorn

Charcoal-grilled banana served with
banana mousse, in snow form at The House
on Sathorn. Opposite page, clockwise from
top: chefs at Pad Thai Thip Samai; the
interiors of Hyde & Seek; a cocktail at
Hyde & Seek; noodles with jumbo shrimp
juice at Pad Thai Thip Samai
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