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AMAIHANAT TUN5I
KHUNYAI SOMSRI CHANTRA

ifianduawiatv JuKINasIa (2473-2554)
ua:gagavkiavouunuduuaunindanu
Waldavugranus auudl 2520

Born in Khao Saming District,(1930 - 2011)

Trad Province, and from 1977 relocated to

Khon Kaen, an Isan Province,
to raise her grandchildren.

Khun Yai Somsri Chantra (“Khun Yai”

in Thai means grandmother), the origin of

Supanniga’s recipes, was born in Trad, eastern

seaside province of Thailand and moved to Khon Kaen,

one of Isan provinces, to look after her grandchildren. Khun Yai always
cooked scrumptious meals not only for the entire family but also friends

THAILAND of her grandchildren. The origin of Supanniga Eating Room all started

KHON KAEN from the remembrance of Khun Yai’s food, became the concept of

restoring family’s heritage recipes then resulting in outstanding

generation-to-generation regional Thai food at Supanniga Eating
Room in Bangkok.

TRAD i . . .
The striking yellow in the restaurant’s logo and ambience is
derived by the Supanniga flower, a beautiful yellow flower

planted in Khun Yai’s backyard in Khon Kaen. The restaurant’s
design is also inspired by Isan traditional culture with the use of
pattern from mai fuem (Isan weaving tool) and decorative kabom

(Isan tool to dry sticky rice). The warm and cozy atmosphere emitted by

the wood and terracotta in the surrounding transports diners back to a

heartwarming dining experience at our grandmother’s kitchen.
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When I think of my grandmother, Khunyai Somsri, I
remember her in the kitchen, passionately preparing
meals for her children, grandchildren, and even their
friends. She was hands-on, guiding others and cooking
herself to ensure everyone enjoyed a delicious feast from
our childhood.
As time went by, her health declined, and she couldn't
stand for long periods. However, she never left the
kitchen and adapted her cooking techniques, using her
sense of touch to season dishes and passing on her
culinary wisdom to the next generation.
A memorable moment was when we were making chili
paste with mortar. My grandmother sat on the floor,
S H E instructing her helper standing at a distance to grind the

ingredients according to her enthusiastic directions until

C RAFT E D she said, "It's finely done."
FLAVORS WITH AN INCREDIBLE , , Even when she was

ABILITY TO COOK boiling curry, she would

sit close by until it was
BY HEARING AND SMELLING.

ready and then call out

to her helper, "It's ready...
turn off the stove."
Despite her health challenges, she continued to cook
skillfully, relying on her senses of "hearing" and "smelling"
instead of tasting, yet the flavors always turned out
perfectly, as if she had prepared everything herself.
My grandmother, Somsri, is a true culinary master, and
her ability to cook with unwavering expertise is truly
admirable.

Thanavalai Laorauvirodge

Granddaughter

In remembrance of Khunyai Somsri Chantra,
always an inspiration
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SPECIAL wnufaidedluazung

C R A MENU Gaeng Crab Meat Bai Cha Plu
— LmaLwlmiwzizwqiavuwyulﬁLuaziitfgm}lsuuimS]mﬂejiwgi
LLazlmg LUINUNIN VRN UYUUIUNIDUNIEIY
Surat Thani's colossal crab meat lumps and crab
roe in spicy red curry with cha plu leaves. Perfect
v v match with rice or rice vermicelli.

&)

oy daniniuies wonnniidoy (4 3u)
Crab Meat Pad Prik Lueng Hor Mok Crab Meat (4 Pieces)

WensalesyFulnnngugsiniuninindes neun3ownIdInga vienunillensslesyulnnnanugisesmensnaiuag
Stir-fried Surat Thani's colossal crab meat lumps with yellow TsE W lUNTZYVUIANDLAINE

bell peppers and yellow chili paste Steamed Surat Thani's colossal crab meat lumps with
curry paste served in banana-leave cups
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e Khao Kayum Puu

- Colossal crab meat lumps mixed with
—_— steamed rice and spicy seafood dipping.

— ldunnss
— Kai Yok Song

——  lWRghewmeiafaslildvnssnsny sauuumeiniasseduniie
vailayfeutiuls fean senn wininyau uaznetinied

Special shape omelet with premium ingredients; colossal crab

meat, prawn, basil, bird's eye chili, and Koh Chang's shrimp paste.

Wuduiday
Sen Chan Pad Pu

wuduidaduileyfewdulug lulmingasianizvesnaeny

Grandma's special rice noodles stir-fried with
colossal crabmeat lumps.
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Y41 (3 Tw)
Pu Jah (3 Pieces)

\Weyan q AgniadiusavImemydu nieuugssasududy
FJuinilslunseaesylianided

Blended crabmeat and pork, seasoned and steamed
inside crab shells

APPETIZER

g

IADOIUITNIULAUANITRNS

Supanniga Appetizer Platter

e Wewees uazdadalminEInInmy

Ma Hor, Mieng Yong, & Khaotang
Namprik Kakmoo

A

-

N9 (5 Tu)
Ma Hor (5 Pieces)
Mgé’uﬁmﬁu5a§aaL§€WUuﬂ§U§maﬂ

Minced pork stir-fried with garlic and peanuts served on
tangerine. Sweet, salty with citrus tang.




nanvulainsiy vensiuUansedwines yuniuidetes

Home-styled fish cake made

Thai Fish Cake spotted knife fish and chili paste

1 AIHININLWININU Y
Khao Tung Nam Prik Pao Kak Moo

drfameanseuluivininingasanenglyan
NIBUNINVYNTU 4 WABAIUI

Rice crackers with Khun Yai's famous chilli pork crackling dip

from minced

Lﬁewead (5 %Vu)
Mieng Yong (5 Pieces)

Turgnganvieusni1af nsesayulng lseida vyvees uazdy

Dried shreded pork, peanuts, and sweet roasted coconut
wrapped in cha plu leaves




UNUARALAYI
Fried Pork Jerky

Lﬁmmmqﬂﬁqwammau
Crispy Mushrooms & Lotus Roots

NYwAAREMINNU17 LETINTouTRaNIN
Fried sesame-marinated pork jerky
with kaffir lime leaves

Winazsntaguutmennseu Jufuinduensa

Deep-fried mushrooms & lotus roots
served with passion fruit dip

Hyafensou
Crispy Prawn Wontons

fansivieineImen AuiuuINsawIa

Whole-prawn wontons, deep-fried
and served with sweet dip

1dnsandarunan
Fried Isan Sausages

ldnsondaudnfianen wuuiunoufes

Pork fermented with rice, served with local
condiments. A little sour, a little salty.

Unlnnemnsau
Fried Chicken Wings

Unlnndninded nenaunlansau
@snnsannduuan

Tasty chicken wings, crisp-fried to perfection




SPICY..on

gruanaanvnanniau
Yum Crispy Leaf Fish

UanadanannsauduLiuainauiingsadniu

Chunks of crispy leaf fish in spicy dressing

Erdulointeanag duladinaa s G
819 nyrlos lndn

Yum Som-0 Krueng Srong Pomelo salad with grilled prawns, shredded sweet
o & " pork & shredded chicken
groayiean

Yum Tua Puu Goong Sod

grimfeanluthgimsnnndudy fulddy
Crunchy winged bean salad with prawns
and boiled egg in chilli paste dressing

& % &
AU ANIIEI207
Larb Mushroom . . s . v
— Ffioany WiereIaeuuNaINEN AGNAIENY FIARIEUNE
auiahsdwmiuaulifuuseyudedns udlsemensefisudevion o

Minced mushroom salad with peppermint, Yum Nue Lal Sliced marbled beef shank, tossed with spicy dressing
lime, and freshly roasted rice and garnished with fried garlic



ANIIUAINTWINZWIINO U
Tom Kha Seabass
'J luAv ua amo Jarnznsanuiunautiutznieou

¥0ULIA 850uRnla

. Seabass in coconut soup with
young coconut meat

: WL Lf‘:a Ay
_Pa Nang Nue Lai

NINLASLREITUEIRL NFUER
LazkioUaRIeUTHNEAAT

Marbled. beef shank red curry; topped with
fresh coconut milk'and'chopped kaffirilime leaves
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Hugfie (W1du/ula) sugeansuila vise Wity Henldnwlann
; Traditional Thai spicy soup with jumbo prawns

Tom Yum GOO“Q (Cream/Clear Soup) (Choice of cream soup or clear soup)

unu%mm'\u@ﬂ%yuﬂmmw unafaduiiie/1n
Green Gurry Look Chin Pla Krai Gaeng Massaman Nue/ Gai

anduuansievies lneidenldianizilevainseduingu \Wedulesnevseaginnlifgiauiulinlunseswnadaiu

LNIAULATDILN LA NETIAUER NI PUNUTUITUN T Iaz IR Es

Chewy homemade fish balls in rich & tasty green curry Slow-cooked massaman curry with tender beef shank
or chicken thigh, potatoes, & peanuts
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Anladslaniiiodaunsau

Tom Kloang Pla
Nue Aon Krob

gUUaruiindald (lumn)
Soup Pla Muek Yud Sai

Uamilnisshdnldmenyuzdeluigla

Janilegeunseuidoniamvaiuilonaziiin 3 0813
TuthgUsausu Induvesayulnsiiseganeuinunus

Smoke-dried Nue Aon fish meat, deep-fried and
boiled in a spicy soup of traditional Thai herbs

gUuaruiingald (14n)

Uanniinvissdnldmenyurdeluigla
Clear broth of baby squids stuffed
with seasoned ground pork




MICHELIN

RECOMMENDED
DISH

UHIL NI wnatd o ylurewg
Moo Cha Muang Gaeng Crab Meat Bai Cha Plu

Turgaasgnaven 9 Wweiunydune auldsanseinaundenves wnaialurengsadudulailonss@eaiulngangsugsuasluy
WAuRIn IR uIUNAUUI ad e

Surat Thani's colossal crab meat lumps and crab roe in spicy red
curry with cha plu leaves. Perfect match with rice or rice vermicelli.

Tugzaas Tuhagnudn

Chunks of tender pork meat stewed with Thai herbs and
cha muang leaves

WNILAYIANER wnydrdudainane
Gaeng Liang Goong Sod Gaeng Pa Sub Pla Krai

Waniminunadessanaes aasvawindou wioudwandilng Uangedu ludvanviinfieueiameleseune sadndnu
Chunks of sticky fish meat, minced and mixed in spicy herbal soup

Traditional spicy Thai broth cooked from dried shrimps,
served with prawns, local herbs & spices




Wininngzd
Nam Prik Ka Pi
u ‘1 ws n YmdnneTathefarnnzdng muiuuaynens

W/TH 1n vzouvon NxilounIven LAEIERnEs
e e — Chilli sauce made from Koh Chang's finest
I shrimp paste, served with whole meckerel

and local vegetables

|y

b

winldy
Nam Prik Khai Pu - ;.p..
-

IﬁUaﬂvLﬁU‘lJLLa L‘Ll@'lJLGUWﬂuﬂUU"I‘WiﬂiﬂﬂaiJﬂﬁE]iJ
?]lWWUﬂ‘UNﬂﬁG]

Spicy dip of sea water crab eggs and crab
meat, served with fresh vegetables



- ldgnizey
— . " MICHELIN
—— "Son in Law" Eggs RECOMMENDED
S DISH
Tsuanmaad ihlunen siameved
ausa lsemeviounien

_*  Fried medium-boiled eggs, served with
—— three-flavor sauce and fried shallots

neudmenuUan
Ka Lum Tod Nam Pla

HanzvnUaltaNinIzE9
Pad Ka Nah Pla Kem Koh Chang

fupztngesnienu q dalidniuiulan
daziAuNNzde NAuneURAUDUDIA

Hong Kong kale stir-fried with
salted fish from Koh Chang

Jarynaasiilan
Pla Too Tod Nam Pla

Uaingwinannigiigs
Uaannesnsouuenyulusiadiosed Seabass Tod Kratiam
Unaeded

Wok-fried fresh Thai mackerels
with Thai premium fish sauce

STIR-FRIED
wa DEEP-FRIE

noaQ

nyvarUanenusiusInnlggeatIUa10819RYeLiinInsIn

Fried chinese cabbage gravied with premium fish
sauce from Trad province

Wetainznsanuanennszifisuionsioy
Seabass stir-fried with garlic and pepper
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Crab Meat Pad Prik Lueng Stir-fried Surat Thani's colossal crab meat lumps with

yellow bell peppers and yellow chili paste

1dunnsg
Kai Yok Song

TFeamematiafieylilansianeay sawtumeAIpseAunsiew
vatleyeutule faan sz winAvyaiu uaznydingdn

Special shape omelet with premium ingredients; colossal crab
meat, prawn, basil, bird's eye chili, and Koh Chang's shrimp paste.

wonnniidey (4 3u)
Hor Mok Crab Meat (4 Pieces)

vienuniilenss@esyulnangsugssesensnaiuiiuas
sgnlunsensvunaneinsg

Steamed Surat Thani's colossal crab meat lumps with
curry paste served in banana-leave cups




UANTLINIINELR gddaradnnsauniums

Ka Prow Seafood Choo Chi Pla Sa-lid
e Yamiln uagUansenagulauniangimswuusailonneny Janadanannsauunzianiziile Mmiunsnunsuwissiudunidafeniu
Prawns, squid, and seabass stir-fried with holy basil and chilis Chunky Sa-lid fish meat, deep-fried and

dry-sautéed with Thai sweet & spicy curry

ld1dya (Y/f9/uydu)

——Choo Chi Goong Yang Thai Omelet (Crab, Prawns, Minced Pork)
* rangndliveustar e nunsaasasaiy Lﬁaqﬁuu/ﬁaé’u/wé’u wenluliideaiigssaduduauih

Grilled prawns served with Thai sweet and spicy curry Fried omelet with crab meat/ prawns/ minced pork



CHARCOAL . uyg9InudrBarudnng
anv Isan Steak - Pork

nygsunmuivtvdedsgulita
WU IUUTIGRTAN
Grilled premium pork, Isan style,

served with grilled sweet sticky rice

{Hog193 nud 8 auinng
Isan Steak - Beef

xaﬂﬂwumaﬁmmﬁwﬁnmﬁwqu

TaUs WiNIRNLTIGATIAN
Grilled p ium Pone Yang Kam
beef, Isan style, served with grilled

sweet sticky ric
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Fradnagvindananiining

Khao Pad Ka Nah
Pla Kem Goong Wan

YandunizdnafuiuagtinnsauiIuinfuing

R I C DIULQEID
vieu 9 Aganiufamnulasuaziigeans

Fried rice with salted fish and stir-fried &

Hong Kong kale, served with sweetend

shrimps from Trad

§1adaiiley 3170 nN4 F1dasiwiniuanadn
Fried Rice - Crabmeat Fried Rice - Prawns Khao Pad Nam Prik Pao

\oydaduiniiagriedideliln Tussumdnis  Autlugintuinmeuaslili sanfuua Pla Sa Lid

wephuaBnmmion Idsarasiue drdatuimdnungnsnmee agnlsituiy
Fried rice with crab meat, Fried rice with prawns and eggs Jandannennsau

shallots & eggs Spicy fried rice with crispy leaf fish



1AW R
Vegetarian Fried Rice

Win 3 agrawavinuainvilninsiuiuiniey
wiauiuugesalvinaunden (Haaz3sh)

Fried rice with an assortment of mushrooms
and vegetables

Ualnefsunuiiw
Pad Thai Goong Pao

dnlvefusnsavidudy Susesiosinla

Pad Thai with grilled river prawn in our
homemade sauce

111961y
Khao Kayum Puu

Uneulvgjanaaiudiaeseuuazinaudiln
nouninveutlal 91TV INIARE JUBENn

Colossal crab meat lumps mixed with
steamed rice and spicy seafood dipping.

Fnannz mmaﬂﬂ“mmvw MUAUNINIY mvmu filne Funex E—
9
= vmslaa ME)NL‘\]EI’J PDULLAIFR 1J°’3J’Nﬁ“u ﬂﬂLLVN LL‘ULR]FJ’JV?WJE]EJ
Khao Klook Ka Pi

Jasmine rice seasoned with fermented shrimp paste, served Wlthi
shredded eggs, barbecued pork, dry shrimps and green mango

vu(uﬂ yysvu&’uyé‘i \GL?;A .
PVRAUAUNIY R U LAUAUNNANULUD Mﬂawuu Y umwmqmm‘mvﬁuammma

Grandma's special rice noodles stir-fried with colossal ——
Sen Chan Pad Pu crabmeat lumps.



rffmﬁmuaunmm'miau
Pad Hed Hom Ka Prow Krob

fanzmsdinvenlsemelunsimsinseuy 19
wisusesgnla

Shiitake mushroom, stir-fried with Holy
basil & chilli

NEUAINIAT D nenaanemindusndieveadsasaia

Ka Lum TOd S| ElW Fried chinese cabbage gravied with soy sauce
Uanzsfinuan
Pad Kha Na Hed Hom
Andungiingesniean q mugiufiavendas,

saualaula

Stir-fried Hong Kong kale served with soy
sauce-roasted shiitake mushroom

AU AN1431207
Larb Mushroom WARarIInNUINaANIa U winuagmIntayuumennseu

o o o o Y : uAUUILUE T
aumavsdmsuaulisulsenuilednd Crispy Mushrooms & Lotus Roots _
. X . Deep-fried mushrooms & lotus roots
Minced mushroom salad with peppermint, served with passion fruit dip

lime, and freshly roasted rice




HNGIAIWLIT R BN YININNB NI

Tom Yum Mushroom Green Curry Vegetables & Mushroom
dudufiemannaiingnsila savidasuinies wnademmuinuasiiia savfduduiuunaiy
Traditional Thai spicy soup with mushrooms Vegetables & mushrooms in rich & tasty green curry

Frdnarudin Unlneieaisn
Vegetarian Fried Rice Vegetarian Pad Thai

Win 3 sgsuazdnuannaiindasiuiudnaeniouiulyssalinaunden folnelalaiilodn

Fried rice with an assortment of mushrooms and vegetables Pad Thai with tofu and vegetables.

— —_— F1IUDNNLZA (A71) 35.-
ST . AM [ D Steamed Jasmine Rice (Dish)

z'hoRICE Frauanned (In) 120.-
Steamed Jasmine Rice (Bowl)
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DESSERT

(% ]
maamwammgﬂnwaq
Bua Loy

Taro and Pumpkins ball in Sweetended
Coconut Milk

‘2|"1'J H/Yﬁ YINL N Fresh Mango with Sweet Sticky Rice

. . topped with Coconut Milk and
Mango st|0ky Rice Roasted Beans

daraayuni
Salaf fruit in syrup

TR EL AR R L
THAI Tea Panna Cotta



DRINK

1nSovau M E N U

n1wn1du / Iced Coffee

Muidurimanantgndn 160
Thai-styled Iced Coffee with
Organic Palm Sugar

I Tuidu 140

lced Americano

AYTidu 140

Iced Cappuccino

vinualsian / Fresh Fruit Juice

VNENAR 140

Fresh Orange Juice

Wdudesnan 120

Fresh Pineapple Juice

YnnalNa R 120

Fresh Watermelon Juice

WINEN3IAA (§n) 140

Fresh Coconut Juice (whole)

Signature

) YT TTE AN 220
Jai Yen Yen Blend (Hot/Ice)

Camomile/Chrysanthemum/

Peppermint/Butterfly Pea
walsalddninalninnay 160 FVANITOINS 220
Sparkling Espresso Calamansi Supanniga Blend (Hot/Ice)
Tie Guan Yin Oolong/Ginger/
Lemongrass/Kaffir Lime
RIS 140 o, ,
Iced Latte FIUQNINITUAUN 220
Blooming Garland (Hot/Ice)
Jasmine Green Tea/ French Rose/
Cinnamon
71 /Tea n1uwW5au / Hot Coffee
FUNLEU 120 AW Y 90
Thai Iced Milk Tea Espresso
FINEUD 120 2w v 90
Thai Iced Lime Tea Americano
aloRltif 120 ATl 100
Thai lced Black Tea Cappuccino
ALG 100
Latte
4 4 .
tA329m N / Soft Drink
Winsgiained (250 N8.) 120 Winglnd 120
Saiyok Springs Sparkling Lemongrass Herbal Drink
Mineral Water (250 ml. ¢ o ¢
5 ( ) Tga89u /180 / @lddn 80
UG 40 SINGHA Soda / Coke / Sprite
Mineral Water =
. Tniin 120
W94 (09) 80 Fever Tree Mediterranean Tonic

Ice (Bucket)



SIGNATURE
JoninagaswiAuy

MOCKTAIL

duinie
Calamansi Fizz

fuinan , lesuduin, ihdnaurinnas

Fresh Calamansi, Calamansi Syrup, Sparkling Water

Supanniga Home Passion

Wwnansaan, inelila, Wwiden
Fresh Passion Fruit Juice,
Fresh Apple Juice, Syrup

da a a d
nashifa laanl
Verticle Recline

neladluidulzinan
Lemongrass in Fresh
Pineapple Juice

duldnlnei
Calamansi Sour Thai Tea

dudnan , lasududn, nlne
Fresh Calamansi, Calamansi Syrup, Thai Tea

Virgin Watermelon Mojito

wuadnan, luliug,
e, ¥iaaninuuag

Fresh Watermelon, Mint Leaves,
Squeezed Lime, Brown Sugar



SIGNATURE COCAIL

-5
.--i"'?:-..- *

Mellow & Yellow Whitewash Coco Pandan Smooth
42Below Vodka / Jackfruit / Jim Beam Whiskey / Cacao Nibs / Mekhong / Pandan / Pineapple / Fresh Milk /

Jasmine Syrup / Palm Juice / Citrus Mint syrup / Cream Lime / Matcha / Syrup / Chocolate Bitters
- -
- : A

¢ &ay y
Honey Honey Farang-Chae-Buay Mango on the Rock
Bombay Sapphire Gin / Honey Comb / Bombay Sapphire Gin / Guava / Mekhong / Mango / Ginger Syrup /
Honey / Chrysanthemum / Lemon Passionfruit Cordial / Lime / Plum Lime / Islay Whisky

~ CLASSIC TWIST

B Negroni Spritz Bianco Rum Old-Fashioned Reverse Dirty Martini

Bourbon / Rye Whiskey / Lemon & Thyme infused Bitter Bacardi ANEJO CUATRO / Blanco Vermouth / Bombay
Campari / Dry Vermouth / Bianco / Prosecco / Soda / Olive  Chocolate Bitter / Cane Syrup / Sapphire Gin / Olive Brine
Banana Liqueur Orange



Calamansi Honey Mojito Pineapple Lychee Mojito

Bacardi Carta Blanca / Watermelon / Bacardi Carta Blanca / Calamansi / Bacardi Carta Blanca / Pineapple /
Lime / Mint / Sugar / Soda Honey / Clove / Soda Lychee / Lime / Mint

GIN & TONIC

Bael Fruit Longan G&T Vanilla Mint G&T Ginger Lemon G&T
Bombay Sapphire Gin / Bael Fruit / Bombay Sapphire Gin / Mint / Vanilla / Bombay Sapphire Gin / Ginger /
Longan / Fever Tree Mediterranean Tonic Fever Tree Mediterranean Tonic Citrus / Fever Tree Mediterranean Tonic
T0 SHARE 42 Below 300 2,500 Jim Beam Whiskey ~ 300 2,000

- Ezra Brooks Rye 320 2,500

G I N ? a Dewar's 15 YO 390 3,500

Bombay Sapphire 300 3,000 Ardbeg 10 YO 390
Roku 320 3,200

— BEER
RUM Y a Singha (330 m) 170

RN Mekhong 250 1,250 Asahi (330 m) 170
White Sangria (Jug) Bacardi Carta Blanca 320 2,500 Leo Supreme (490 ml) 220
Lychee, Sunkist, Apple, Bacardi' Afigjo Cuatro 350 2,900

Bombay Sapphire Gin, Prosecco

Red Sangria (Jug) 1,390.- CORKAGE Wine 800
P91, SUTINEH, [FINSEpplS), ClamEmo: c HAR G E Whisky & other spirits 1,500

Peach Ligueur , Red Wine

Prices are subject to 10% service charge and 7% vat. 51A16918594AUINNT 10% uaza18yamin 7%
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SUPANNIGA

EATING ROOM

SOMTUM DER  SUPANNIGA EATING ROOM

SALADAENG THONGLOR - 091 774 9808
082 294 2363 SATHORN 10 - 063 662 8850
THA TIEN THA TIEN - 092 253 9251

061-498-2394 www.supannigaeatingroom.com

EAST VILLAGE
NYC, USA RUAYMITR

yovoai  SATHORN - 063 662 8850
Tokvo, apav THONGLOR - 091 774 9808
www.ruaymitr.com
TORANOMON
TOKYO, JAPAN

TAIPEI
TAIPEI, TAIWAN

www.somtumder.com

SUPANNIGA GROUP

LOCAL THAI, GLOBAL FAVORITES
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