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Our Khunyai Somsri (Khun Yaiin Thai means
grandmother), the origin of Supanniga’s recipes, was
bornin Trat, an eastern coastal province rich in
seafood and lush wild produce. She enjoyed a simple,
joyful Thaivillage life before moving fo Khon Kaen to
care for her grandchildren. There, family and friends
fellin love with her authentic, memorable Thai cooking.
Her recipes became cherished family heirlooms,
passed down through generations, and eventually
inspired the founding of Supanniga Eating Room in
Bangkok in 2012. The restaurant’s vibrant yellow is
inspired by the Supanniga flowers blooming in
Khunyai’s family garden. Inside, traditional Isan tools
like the mai fuem (an Isan weaving loom) and kabom
(anIsan antique sticky-rice dryer), combined with
warm wood and terracotta, evoke cozy memories of

delightful meals enjoyed at grandma’s table.

KHON KAEN
BANGKOK
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Whenever | think of grandma, | picture herin the
kitchen—happily surrounded by pots, pans, anda few
helping hands. She was always hands-on, guiding
every dish with care and feeding not just us grandkids,
but our friends too. Her food quickly became known for
its flavor and heart. Even later on, when her eyesight
wasn’t as strong and standing became difficult, she
never left the kitchen. She simply adapted—cooking by
instinct, using her ears and sense of smell, and giving
clear directions to her helpers. One of my favorite
memories is watching her sit on the floor, calling out
exact amounts of ingredients and telling us when the
chili paste was "fine enough” without ever touching

it. Even with curries, she’d sit nearby and say, "It’s
ready... turn off the heat,” right at the perfect
moment. She didn’t need to taste—just listened,
smelled, and always got it right. To me, Khunyai was a

tfrue master of Thai cooking.

With gratitude to Khunyai Somsri, for leaving us

this timeless treasure.
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Granddaughter



TOM KHA SEABASS

ANZIUAINENIAINUINZNINI00 U
SAM NAM SEABASS IN COCONUT.SOUP

WITH YOUNG COCONUT MEAT

KA LUM TOD NAM PLA DEE
neuananvIvani
FRIED CHINESE CABBAGE GRAVIED

WITH PREMIUM FISH SAUCE FROM
TRAT PROVINCE

GAENG CRAB MEAT BAICHAPLU 760.-

unudaidaylurzwg

SURAT THANI COLOSSAL CRAB MEAT
LUMPS AND CRAB.ROE IN SPICY RED
CURRY WITH CHA PLU LEAVES

MOO CHA'MUANG 380.-

UYTLN
CHUNKS-OF TENDER PORK MEAT

STEWED WITH THAI HERBS AND
CHA MUANG LEAVES

390.-

2.20.-

GREEN CURRY WITH
ISAN WAGYU BEEF

= J = a 1
HANETYINAIUIH D D FI1UITNAYIN

ISAN WAGYU BEEF GRILLED AND
SERVED WITH GREEN CURRY




SUPANNIGA APPETIZER 360.- PANANG NUE LAl 340.- YUM NUE LAl 260.-

PLATTER | ) L WEWWLHOANY L 2 gideany 3
qﬂaqﬂqiwqulaquiﬁfﬁﬂ']i J SLICED BEEF SHANK RED CURRY J SLICED BEEF SHANK SPICY SALAD J
PU JAH (3 PIECES) 460.- “SONINLAW” EGGS 200.- KHAO KLOOK KA PI 280.-
Y (3 Fu) exrraricce dinduar 155.-  ldanive nannell \
CRAB & PORK STUFFED IN CRAB SHELLS THREE-FLAVOR SAUCE EGGS SHRIMP PASTE RICE WITH CONDIMENTS J

NAM PRIK KHAI PU 460.- CHICKEN MASSAMAN ROTI 340.- SEN CHAN PAD PU 560.-
vrwinldd Ly wneaNaNulnlef WuIuN Y N
SPICY CRAB ROE DIP JJ CRAB MEAT FRIED NOODLES J




PAD THAI GOONG PAO

R ST, MR T
PAD THAI WITH GRILLED

RIVER PRAWN IN OUR
HOMEMADE SAUCE

SEN CHAN PAD PU
W Eudundny
GRANDMA'’S SPECIAL RICE
NOODLES STIR-FRIED WITH
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CRAB MEAT FRIED RICE  560.- e COLOSSAL CRAB MEAT LUMPS
L EYE / " i ,
Mntniiay »
FRIED RICE WITH CHUNKY
CRAB MEAT & EGGS ! y
" ey
A 4 \;\ -




KHAO KAYUM PUU 560.- PLATALAY 390.-
#1961y > WaIElangiian >

COLOSSAL CRAB MEAT LUMPS MIXED WITH STEAMED RICE AND CRAB MEAT, PRAWNS, AND SQUID IN MILD SPICY COCONUT
SPICY SEAFOOD DIPPING DRESSING

- ; yous x BE o - ¥ I x a S f o v
Yfiaulunian 9 indriuinarvion 1 uaziindijaveuninuansruan oy v Yaruiin inawardusrdrveunsiiuaznzlain

& o
2MM3TUT20IMANEIUB DN

CRAB MEAT PAD PRIK LUENG 740.- STIR-FRIED SEAFOOD CURRY 560.-
iaydawiniuaag L 2 NERUANINEUI
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STIR-FRIED SURAT THANI COLOSSAL CRAB MEAT LUMPS WITH CRAB MEAT LUMPS, PRAWNS, AND SQUID STIR-FRIED WITH CURRY
YELLOW CHiL] Wayfou A Uamiin shandausnzuives 1
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390.-

TOM KHA SEABASS .
ANIIUAINZWIATNUINZWINN DU

GAENG C&[?AB MEAT BAI CHA PLU 760.-
wnatt o ylurzwg )

Y

SAM NAM SEABASS IN COCONUT SOUP WITH YOUNG COCONUT MEAT
Ua1ngwIgINuIAINNLIRFIURITANUINIANTINUNEWEII8 01

GRILLED RIVER PRAWNS
1 PC/ 3 PCS

MUK 1A/ 367

260.-/750.-

SURAT THANI COLOSSAL CRAB MEAT LUMPS AND CRAB ROE IN
SPICY RED CURRY WITH CHA PLU LEAVES

unudnlugzwgsaiinduldiionsndosyiuln 9 angaugd
wagldy irdunan 9 dudnaae

KAl YOK SONG 720.-
1agnnag N

y

GRILLED JUMBO RIVER PRAWNS SERVED WITH SPICY DIPPING
fausiviwn @idwionurinsaiin

SPECIAL-SHAPED OMELET WITH COLOSSAL CRAB MEAT, PRAWN,
BASIL, BIRD'S EYE CHILI, AND KOH CHANG SHRIMP PASTE
liRgadvmataiiayliling Sauinudiginiasvivideyfaudule
fean Tusew winduyaru uaznetinagda



SAM NAM SEABASS
TOD KRATIAM

NZWIRINUINDANILATI YN

SAM NAM SEABASS STIR-FRIED
WITH GARLIC AND PEPPER

SEABASS NUNG MANOW
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STEAMED SAM-NAM SEABASS
WITH CHILI AND LIME
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KHAO TUNG NAM PRIK 180.-

PAO KAK MOO
INIAIIWINIWININUY

RICE CRACKERS WITH KHUN YAI’S FAMOUS CHILI PORK
CRACKLINGDIP,
frdmenanseuinfusiwiningninnerslzanuiow
NINUYNTU 7] WALTIUN
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2 MAHOR (4 PIECES)
199 (4 3u)

MINCED PORK STIR-FRIED WITH GARLIC AND PEANUTS
SERVED ON ORANGE SLICE
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3 MIENG YONG (4 PIECES) 200.- 4 SUPANNIGAAPPETIZER PLATTER
(UL (4 Fu) YADIMITNIULAUFWTITINS

DRIED SHREDDED PORK, PEANUTS, AND SWEET ROASTED MA HOR, MIENG YONG, & KHAO TUNG NAM PRIK KAK MOO
COCONUT WRAPPED IN CHA PLU LEAVES fnde (NyIngas uazinAuwiniuinInuy
lugzwganveonzwinam iniesaywlng Tsenadas uynees uazdy

EXTRA PIECE 1fiNGuay 50.-




5 CRISPY MUSHROOMS 200.-
& LOTUS ROOTS

WinwazanUanenniau

6

FRIED PORK JERKY ~ 220.-
UYUARLAYD

DEEP-FRIED MUSHROOMS & LOTUS
ROOTS SERVED WITH PASSION
FRUIT DIP

Winuazantaguulinannsay
AuAuHIANIE1294

FRIED SESAME-MARINATED PORK
JERKY WITH SRIRACHA DIP

a [ I's v
UYUANLAYINTNI1217 RTAwTou
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FRIED CHICKEN 180.-
WINGS

Unlnnannsau

TASTY CHICKEN WINGS, CRISP-FRIED
TO PERFECTION
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8 THAI FISH CAKE

nonNuUaInny

HOME-STYLED FISH CAKE MADE FROM
MINCED SPOTTED KNIFE FISH AND
CHILI PASTE

noniudainiudan uuiluiidseien

PUJAHSS PIECES) 460.-
Yd (3 3u)

CRAB MEAT LUMPS AND PORK, SEASONED AND
STEAMED, THEN FRIED INSIDE CRAB SHELLS

& % v A ay
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EXTRA PIECE iiNG3uaz 155.-

10 CRISPY PRAWN

WONTONS
iNeafansau

PRAWN WONTONS, DEEP-FRIED AND
SERVED WITH SWEET & SOUR PLUM DIP

fadfusiaieInen ANAVUIANIAUIA




SPICY SALAD

YUM SOM-O KRUENG SRONG 390.- PLATALAY

GOONG YANG L wamziangiian

g1dnlainT04naafiegng J

POMELO SALAD WITH GRILLED PRAWNS, SHREDDED SWEET CRAB MEAT, PRAWNS, AND SQUID IN MILD SPICY COCONUT
PORK, SHREDDED CHICKEN & ROAST COCONUT DRESSING

dulowfinary unu q Wis q f&sd §riudedne uydes 1ndn oy 4 Yaruiin shsawarfuiign wennziinazaglaid

LARB MUSHROOM 180.- YUM NUE LAl 260.-
auwiaWnedm »  dideany 5

y y

MINCED MUSHROOM SALAD WITH PEPPERMINT, LIME, AND SLICED BEEF SHANK, TOSSED WITH SPICY DRESSING AND
FRESHLY ROASTED RICE GARNISHED WITH GARLIC OIL
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F i
NAM PRIK KHAI PU 460.-
Snanlay

4~ SPICY DIP OF SEA WATER CRAB
* _ROE AND CRAB MEAT, SERVED
#° WITH FRESH VEGETABLES
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l\!,AM PRIK KA Pl
Wwiwanngd
CHILI DIP MADE FROM KOH CHANG FINEST

SHRIMP PASTE, SERVED WITH WHOLE
MACKEREL AND LOCAL VEGETABLES

i \%{ r i L% I F ™ .\t‘ L | v ki B

i

oy

b
o



SOUP, CURRY & STEAMED

MOO CHA MUANG
UYTLN

GREEN CURRY WITH 650.-
ISAN WAGYU BEEF

NI YINIULIHD s 4
D&1UINN2E9 Y

GAENG CRAB MEAT 760.-
BAI CHAfLU
unudnidodlugzwg ))

CHUNKS OF TENDER PORK MEAT STEWED
WITH THAI HERBS AND CHA MUANG LEAVES

Tugzansdnanen o iRerfiunydune aulfisaien
nannaaNzaslurzan lumagnadn

390.-

TOM KHA SEABASS_
ANTIUAINTWIAI NN
NEW3 99U

ISAN WAGYU BEEF GRILLED AND SERVED
WITH GREEN CURRY

Wiledaruanfiaus 9 ungrsausen
udndiwgduunaudeamnusaiingu

TOM YUM GOONG 390.-

(CLEAR SOUP)
ﬁﬂéﬁf‘jﬂﬁ'ﬂﬂ PN

Dy

SURAT THANI COLOSSAL CRAB MEAT LUMPS
AND CRAB ROE IN SPICY RED CURRY WITH
CHAPLU LEAVES

v v d .
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SEABASS NUNG MANOW 520.-
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SAM NAM SEABASS IN COCONUT SOUP
WITH YOUNG COCONUT MEAT

UarngwIgINuINNNLIAFIUAITAN
WINIANIINUNEWIINB DU

TRADITIONAL THAI SPICY SOUP WITH
JUMBO PRAWNS IN CLEAR SOUP

fudrfeangnainla 9adru venanulng

STEAMED SAM NAM SEABASS WITH CHILI
AND LIME

Janenea uuINNLIa @I UFI2a "IN LD
T89nd 1
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CHICKEN MASSAMAN ROTI

NN ANWIAL9 A

SLOW-COOKED MASSAMAN CURRY WITH
CHICKEN THIGH, POTATOES, & PEANUTS,
SERVED WITH ROTI
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SLICED BEEF SHANK RED CURRY,
TOPPED WITH COCONUT MILK - -

AND KAFFler‘AVEs'

TOMYUM GOONG 390.-
(CREAM SOUP)

ANGINNTU

TRADITIONAL THAI SPICY SOUP WITH JUMBO

PRAWNS IN CREAM SOUP



GRILLED RIVER
PRAWNS 1 PC/ 3 PCS

¥ 1 g‘ g e

NBHWTILWT 103/ 37

GRILLED JUMBO RIVER PRAWNS SERVED WITH SPICY DIPPING
faudisiiun @ 3dwioniransaiin




ISAN WAGYU BEEF STEAK
& GRILLED STICKY RICE

&' = a 1 Ay 4 d'
1423 d1UININIYINAN A2

GRILLED ISAN WAGYU BEEF, SERVED WITH GRILLED SWEET STICKY RICE
iedanuniignmuiuiniiwileagulitls wieniinudagnaida




STIR-FRIED&
DEEP-FRIED

KA LUM TOD 220.- PAD KHANAHED HOM 220.- SAM NAM SEABASS 520.-
NAM PLA DEE UAAZUNIT AN TOD KRATIAM
nruamenIuani ) NYWIRINHINOANILHTI YN

FRIED CHINESE CABBAGE GRAVIED WITH STIR-FRIED HONG KONG KALE SERVED SAM NAM SEABASS STIR-FRIED WITH
PREMIUM FISH SAUCE FROM TRAT PROVINCE WITH SHIITAKE MUSHROOM GARLIC AND PEPPER
nzuaUaneniniusndivreainuarognsd URAUALINga9n9109U | MuGAuinuay Lﬁvaﬂmnzwmwﬁmmﬂmnwmaawm‘um
1041f94A9A sauwlalaula wavonnIzIiigNuaN 9

“SON IN LAW” EGGS 200.- KHAIJIEW GOONG 260.- KHAIJIEW PU 380.-

lagnive 1a1Rea laiReyfou

FRIED MEDIUM-BOILED EGGS, SERVED FRIED OMELET WITH PRAWNS FRIED OMELET WITH CRAB MEAT LUMPS
?"TH TOHRSEE-F'-AVOR SAUCE AND FRIED lidenidafediudesaiin eyl uanlulidviiiugssadiniuanin
HALLOT

ladnganninasd irlunen Madrgvoaaina
Tredrenoniien



1

STIR-FRIED
SEAFOOD CURRY

NLIQUALINTUD

560.-

CRAB MEAT LUMPS, PRAWNS, AND
SQUID STIR-FRIED WITH CURRY

& R e oS 4
Wayfan fv Uaruln drsndauingud
wow

2 KAI'YOK SONG

720.-
ICERYER N

v

SPECIAL-SHAPED OMELET WITH
COLOSSAL CRAB MEAT, PRAWN, BASIL,
BIRD’S EYE CHILI, AND KOH CHANG
SHRIMP PASTE
ladvadremafinfiiaylalines dauvu
fagiaasiiaiiloyfoutuln fean Tuszwd
winFuyaau wagnetinagdng

3 CRAB MEAT PAD

740.-
y

PRIKLUENG
oy dawininaag

STIR-FRIED SURAT THANI COLOSSAL
CRAB MEAT LUMPS WITH YELLOW
CHILI

WoninFesytulnaingiugs
Uafuninimaasuan 9




RICE & NOODLES

KHAO KAYUM PUU 560.- CRAB MEAT FRIED RICE 960.-
¥ o N ¥ o &

1961y P miuniiiey

COLOSSAL CRAB MEAT LUMPS MIXED WITH STEAMED RICE AND FRIED RICE WITH CHUNKY CRAB MEAT & EGGS

SPICY SEAFOOD DIPPING weayuladadudnnnagnindrfaeldln dungunidniia

dfaulunian 7 indrfudnarsion q uazirdndiananninuenuiuan  werzrrdardnures
21115 IUTo 090 ANTTUD DN

KHAO KLOOK KA PI 280.- PRAWN FRIED RICE 380.-
¥ a 2 £ v v
Fnannzl W By
9 9
JASMINE RICE SEASONED WITH FERMENTED SHRIMP PASTE, FRIED RICE WITH PRAWNS AND EGGS
SERVED WITH SHREDDED EGGS, BARBECUED PORK, CHINESE ﬁ:»!ﬁﬁqﬂfﬂﬁﬂﬁU%’]’lﬂ’lﬂkmﬂﬁlﬁ samﬁm@umalﬁmﬁuﬁuﬁﬁ

SAUSAGE, SWEET PRAWNS, AND GREEN MANGO
#1angnnetinaedne mudunyuinu faunu nuides dadnen
wonund neHvdu daudis ldaideanudoey



PINEAPPLE FRIED RICE 360.- VEGETARIAN FRIED RICE 250.-

¥ v L7 ¥ v (>3

undudein NIUARIULUR

FRIED RICE WITH PINEAPPLE, PRAWNS, BACON, CHINESE FRIED RICE WITH AN ASSORTMENT OF MUSHROOMS AND VEGETABLES
SAUSAGE, RAISIN, CASHEW NUT, PORK FLOSS, & EGG e T T S
#1TaduleInuuuATUIATEINAY lUADY §NINA NUITYY wiendudgeraliinaundon (H9a3in)

Winnzifinwiud uyvees uazld

PAD THAI GCBONG PAO 460.- SEN CHAN PAD PU 560.-
Ualne s P éuiundnay Y,

PAD THAI WITH GRILLED RIVER PRAWN IN OUR HOMEMADE SAUCE GRANDMA’S SPECIAL RICE NOODLES STIR-FRIED WITH COLOSSAL

dalnefuusiviunsamidndu Susesdesdnla CRAB l\ﬁIEAT LUMPS 3
74 o o o =1l ¥ 1 o a
Wudwidaduideydeudulugluiinwingnsianizresaneiy



VEGETARIAN MENU

CRISPY MUSHROOMS & 200.- LARB MUSHROOM 180.-

LOTUS ROOTS auinWeinm N

MWMARKEINNUINIaNNTaU J

DEEP-FRIED MUSHROOMS & LOTUS ROOTS SERVED WITH MINCED MUSHROOM SALAD WITH PEPPERMINT, LIME, AND FRESHLY

PASSION FRUIT DIP ROASTED RICE

Winuagnntguullinennseu Anfudinianisa auiiawsdusuanlisulsenwiodnd

TOM YUM MUSHROOM 250.- GREEN CURRY MUSHROOM 250.-

ANGIAIULR A oA WNNITEINUNNEITH N
Y Y,

TRADITIONAL THAI SPICY SOUP WITH MUSHROOMS MUSHROOM IN RICH & TASTY GREEN CURRY
fndninuaingfingniuila samfiniuinios unaideawanuiiia sagrddnduuuuaauiy



KALUMTOD SI EIW 220.- VEGETARIAN FRIED RICE 250.-

° Y vy o 1
NTUAIND AT NIUNRAIULUNA
FRIED CHINESE CABBAGE GRAVIED WITH SOY SAUCE FRIED RICE WITH AN ASSORTMENT OF MUSHROOMS AND VEGETABLES
nearlineniiduanfivgeaddisaiin Win 4 agnsuazinuainiiadanduinnalrenianfulieiag

Tinaunaaun (Fea?5h)

PAD KHA NA HED HOM 220.- VEGETARIAN PAD THAI 220.-
HARLTN AR N . Ualneieaish

y D

STIR-FRIED HONG KONG KALE SERVED WITH SHIITAKE MUSHROOM PAD THAI WITH TOFU AND VEGETABLES
URfinAzrdaIntoIu | mugiuiinuen sauralaula dalneldldifiodnd

STEAMED RICE & ROTI

STEAMED JASMINE RICE (DISH)/ (BOWL) 35.-/120.-
Fuaunza (u)/ An)

FRIED ROTI 55.-
198



MANGO STICKY RICE 2 ol
¥ = 1

PIUNRYINE NI

FRESH MANGO WITH SWEET STICKY RICE

TOPPED WITH COCONUT MILK AND

ROASTED BEAN

BUALOY

(>3 =
vlraouitianuazWnynay

TARO AND PUMPKIN BALLS IN
SWEETENED COCONUT MILK

SUPANNIGA COCONUT 2=
RICE CAKE

IUNATAGWITANS

THAILAND’S FAVORITE STREET FOOD DESSERT
MADE FROM COCONUT AND FLOUR WITH
SUPANNIGA’S SPECIAL TOPPINGS

THAI TEA PANNA COTTA 15 0
WIUUIADA AN INY
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SIGNATURE COCKTAIL

MELLOW & YELLOW 370.- WHITEWASH COCO 370.- PANDAN SMOOTH 370.-

42BELOW VODKA/ JACKFRUIT/ JIM BEAM WHISKEY/ CACAO NIBS/ MEKHONG/ PANDAN/ PINEAPPLE/

JASMINE SYRUP/ PALM JUICE/ CITRUS MINT SYRUP/ CREAM FRESH MILK/ LIME/ MATCHA/ SYRUP/
CHOCOLATE BITTERS

370.- FARANG-CHAE-BUAY 370.- MANGOONTHEROCK 370.-
BOMBAY SAPPHIRE GIN/ GUAVA/ MEKHONG/ MANGO/ GINGER SYRUP/
PASSIONFRUIT CORDIAL/ LIME/ PLUM LIME/ ISLAY WHISKY

HONEY HONEY

BOMBAY SAPPHIRE GIN/ HONEY COMB/
HONEY/ CHRYSANTHEMUM/ LEMON




CLASSIC TWIST

SPRITZ BIANCO 370.- GA

LEMON & THYME INFUSED y{'_ 1
BITTER BIANCO/ PROSECCO/ / \
SODA/ OLIVE , : A

B NEGRONI 370.-

BOURBON/ RYE WHISKEY/
CAMPARI/ DRY VERMOUTH/
BANANA LIQUEUR

RUM OLD-FASIONED

BACARDI ANEJO CUATRO/
CHOCOLATE BITTER/ CANE
SYRUP/ ORANGE

REVERSE DIRTY MARTINI 370.-
BLANCO VERMOUTH/

BOMBAY SAPPHIRE GIN/

OLIVE BRINE




MOJITO

WATERMELON MOJITO 370.- CALAMANSIHONEY 370.- PINEAPPLE LYCHEE 370.-

BACARDI CARTA BLANCA/ WATERMELON/ MOJITO MOJITO

LIME/ MINT/ SUGAR/ SODA BACARDI| CARTA BLANCA/ CALAMANSI/ BACARDI CARTA BLANCA/ PINEAPPLE/
HONEY/ CLOVE/ SODA LYCHEE/ LIME/ MINT

GIN & TONIC

BAEL FRUIT LONGAN G&T 370.- VANILLA MINT G&T 370.- GINGERLEMON G&T 370.-
BOMBAY SAPPHIRE GIN/ BAEL FRUIT/ BOMBAY SAPPHIRE GIN/ MINT/ VANILLA/ BOMBAY SAPPHIRE GIN/ GINGER/ CITRUS/
LONGAN/ FEVER TREE MEDITERRANEAN FEVER TREE MEDITERRANEAN TONIC FEVER TREE MEDITERRANEAN TONIC

TONIC




SANGRIA

WHITE SANGRIA (JUG) 1,390.- RED SANGRIA (JUG)
BOMBAY SAPPHIRE GIN/ PROSECCO/ LYCHEE/ SUNKIST/ APPLE RED WINE/ PEACH LIQUEUR/ PINEAPPLE/ SUNKIST/ APPLE/ CINNAMON




SIGNATURE
MOCKTAIL

1 CALAMANSI SOUR THAITEA 190.- 2 CALAMANSIFIZZ 190.-
duinlned ERElE
FREWSH CALAMANSJ/ CALAMANSI SYRUP/ THAI TEA FREWSH CALAMANSJ/ CéLAMANS| SYBUP/ SPARKLING WATER
dvinan/ le5Udnin/ mlne duinan/ lafUdnin/ idnaUrsanag

3 SUPANNIGA HOME PASSION 190.- 4 VIRGIN WATERMELON MOJITO 190.-
awsadinnilan uwadu nofiulremoedinaouludls
FRESH PASSION FRUIT JUICE/ FRESH APPLE JUICE/ SYRUP FRESH WATERMELON/ MINT LEAVES/ LIME JUICE/ BROWN SUGAR
Wia1238/ wrnedia/ Wden Wuadnan/ lulud/ dinzua/ dinnanirgund

5 VERTICLE RECLINE 190.-
nojhiinaslaat

LEMONGRASS/ FRESH PINEAPPLE JUICE
vinglni/ indulzsnan




COFFEE

T
ICED COFFEE HOT COFFEE
1 SPARKLING ESPRESSO CALAMANSI 160.- ESPRESSO 90.-
wasalednIanaur1sAnag voasald
2 THAI-STYLED ICED COFFEE 160.- AMERICANO 90.-
WITH ORGANIC PALM SUGAR ouiEnily

AN UUI AR D NNLWIIN

ICED AMERICANO 140.- CAPPUCCINO 100.-
I Inigu AYeTu

ICED CAPPUCCINO 140.- LATTE 100.-
A YTidu a6

ICED LATTE 140.-

Y &
GMLIZIYA %!




SUPANNIGA
BLENDED TEA

1 JAIYEN YEN BLEND (HOT/ ICE) 220.- 2 SUPANNIGABLEND (HOT/ ICE)
UGG IFNIIANG

CHAMOMILE/ CHRYSANTHEMUM/ PEPPERMINT/ TIE GUAN YIN OOLONG/ GINGER/ LEMONGRASS/
BUTTERFLY PEA KAFFIR LIME




ICED TEA

3 THAIICED LIMETEA 120.- 4 THAIICEDBLACKTEA 120.- 5 THAIICEDMILKTEA 120.-
FINEU 105U TN U




FRESH FRUIT
JUICE

s’

e SRS S

e

e
e i -

o —

1 FRESH WATERMELON JUICE 2 FRESH COCONUT JUICE (WHOLE)
Wnesluan WINENW3128A (§n)

3 FRESH PINEAPPLE JUICE 4 FRESH ORANGE JUICE
Wwdudeinan WANER




SOFT DRINK

LEMONGRASS HERBAL 120.- SAIYOK SPRINGS 120.- SUPANNIGA MINERAL 40.-
DRINK SPARKLING MINERAL WATER
wingln3 WIAITER (2B ML) WIHsgWaIsiina3
Wiz a W ag
(250 Haaan9)
SINGHA SODA/ COKE/ 80.- FEVERTREE 120.- ICE (BUCKET) 80.-
COKE ZERO/ SPRITE MEDITERRANEAN TONIC ¥ & Lo
‘ nv aw , P N WIS (09)

Tam R/ Tan/ Tan 14/ alddn Tniin
VODKA Giass/sotrLe) GIN (sLass/sorTLE)
42 BELOW 300/ 2,500.- BOMBAY SAPPHIRE 300/ 3,000.-

ROKU 320/ 3,200.-
RUM (Guass/sotTLE)
MEKHONG 250/ 1,250.- BACARDI CARTA BLANCA 320/ 2,500.-

BACARDI ANEJO CUATRO 350/ 2,900.-
WHISKY (Giass/sorrie)
JIM BEAM WHISKEY 300/ 2,000.- EZRABROOKS RYE 320/ 2,500.-
DEWAR’S 15 YO 390/ 3,500.- ARDBEG10YO 390/ 3,500.-
BEER
SINGHA (330 ML) 190.- LEO SUPREME (490 ML) 220.-

CORKAGE CHARGE

WINE 800.- WHISKY & OTHER SPIRITS

1,500.




o)

SUPANNIGA

EATING ROOM SOMTUMDER

SUPANNIGA EATING ROOM SOMTUM DER RUAYMITR
“THONGLQR - THATIEN - SALADAENG -YOYOKI ~SATHORN - EKKAMAI

0917749808 0922539251
*SATHORN 10
063 662 8850

www. supannigaeatingroom.com

0822942363 TOKYO, JAPAN
*THATIEN “TORANOMON
061498 2394 TOKVQ, JAPAN

-EAST VILLAGE- TAIPE]
NYC, USA TAIPEL, TAIWAN

www.somtumder.com

063 662 BB50 0659644239

www.ruaymitr.com

SUPANNIGA GROUP

LOCAL THAI, GLOBAL FAVORITES






