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BORN FROM RUAY MITR—THE PIONEER BEHIND THAILAND'S FIRST DJ KHAOD b st
TOM’ VIBE~WE RE BRINGING THAT EXACT SAME FUN ENERGY T0 THA TIEN'  tmm sies
WITH OUR NEWEST PREMIUM THAI-CHINESE STREET FOOD KITCHEN: MITR .~
STREET BY RUAY MITR. Tres Zox

WE ARE THE MASTER OF FIRE AND WOK. EVERY DISH IS BOLD, FIERY, AND
PACKED WITH WOK HEI—FROM CHARCOAL-GRILLED SEAFOOD AND HIGH-FLAME WOK-FRIES 70
EUBELING TOM YUM HOTPOTS.

TAKE IN THE UNOBSTRUCTED VIEW OF WAT PHO, AND DON'T MISS HEADING UP TO THANKI
ROOFTOP EAR TO SIP COCKTANLS, VIBE TO A KILLER PLAYLIST, AND CATCH THE SUNSET OVER

THE CHAD PHEAYA RIVER. CATHER ) CLINK YOUR :
WELCOME 70 MITR STREET

ALLERGEN & CONSUMER ADVISORY , % 1.|.
AR DISHES CONTEW TRADITIONSL THAY-ORINEDE SEL0OMNES,
PLEASE INFORM OUR STAFF OF ANY FOOD ALLERGIES GR SPECIFIC

DIETARY SENSITIVITIES BEFORE PLACING ORDER, sumnsu EGGS wusmrmm
WHIEE WE TAKE EVERY PRECAUTION TO ACOOMMODITE role

DVETARY NEEDS, PLEASE BE AWARE THAT QLR MITCHEN HANPLED
CONSUMING B4 OF LNCODRED SEAFOOD MAY INCREASE YoLw '--"

o « : FISH  PEANUTS/TREE NUTS DAIRY SESAME
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beef tenderloin
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Chinese sausage spicy salad Deep fried fish balls & chicken sausages

with spicy dipping
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Deep-fried pudding tofu

ﬁﬁll'ﬁﬂﬁﬂﬁﬁg?ﬂﬂﬂiﬂ Wild-caught sea prawn sashimi

@ in spicy fish sauce
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Deep-fried lump crab meat rolls
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Deep-fried crispy pork @
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The Ultimate charcoal-fired seafood platter:
river prawns, cuttlefish, spotted Babylen

sea snails, and garlic-butter scallops
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i]iwllLlJUWtI"hT Grilled river prawns with spicy dipping
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Grilled garlic butter scallops
with spicy dipping
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Grilled cuttlefish Grilled spotted babylon
with spicy dipping with spicy dipping
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Jumbo lump crab meat wok-fried =
@ @ with creamy egg -
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P onnanin 19AINT0U shabe-sticed 1son wazyu (200 g) wok-tried with

(lﬁ'ﬂ 200 T‘IE:]J) holy basil & chilies, served with crispy fried egg
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Wild-caught sea prawns wok-fried with creamy egp Crispy pork wok-fried with salt & chilies
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for a truly royal experince
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baked in classic pols with .

Glass Noodles ousecretsavory sauce
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Baked jumbo lump crab meat with glass noodles Baked wild-caught sea - at

prawns with glass noodles J .:;:
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/ Amimfelnstiins &
\ / Hot pot with instant noodles,
.\ minced pork, crispy 1-"rL

Chinese sausage & egg
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Tom yum with sea prawns

and prawn fat

Tom yum with cuttlefish
and squid ink




ﬂﬂ’iﬂ:ﬁdﬁ’iﬂﬁ"]ﬂﬂuzu’l’} @ Steamed Sam Nam sea bass with chili and lime
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Steamed Sam Nam sea bass with Japanese Ume plum Spicy pork bone volcanc hot pot
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] -:-.ﬁ Signalure rice, lossed over

high flames for a distinct smohy
arama and perfectly defined grains
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Wok-fried rice with jumbe lump

crab meat (For 3-4 people)
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Purely Plant-Based

100% plant-based with no eggs,
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Pudding tofu wok-fried
with holy basil
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Tom yum with mushrooms
P 22
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Grains & Strands

The essenfial accompaniments
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Steamed jasmine rice
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Wok- fned Chinese morning glory

—_—
Cabbage wok-fried with soy sauce
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SN Sireet Side Sweets
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A noslalgic sweel trip fo
the vibrant street of Banghkok
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Black jelly granita with fresh milk

Trunilmain @9 @) @)

Mango sticky rice

160.- Audingdliniu

Taiwanese chrysanthemum jelly
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Coconut ice cream with classic strect-side toppings:

Thai ceéndol, ruby water chestnuts, and jackfruit
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EATING ROOM

SOMTUM DER

SALA DAENG
082 294 2363

THA TIEN
061 498 2394

YOYOGI
TOKYO, JAPAN

TORANOMON
TOKYO, JAPAN

TAIPEI
TAIPEI, TAIWAN

www.somiumder.com

MITR STREET

THATIEN
065 956 9414

www.mitrstreet.com

—aosmain —

TVIIMRE
STREET

SUPANNIGA EATING ROOM

THONGLOR - 091 774 9808
SATHORN 10 - 063 662 8850
THA TIEN - 092 253 9251

www.supannigaeatingroom.com

RUAY MITR

SATHORN - 063 662 8850
EKKAMAI - 065 964 4239

ONE BANGKOK - Opening Dec 2026

wWww.ruaymitr.com

SUPANNIGA GROUP

LOCAL THAI, GLOBAL FAVORITES




