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Journey Through Thailand’s Four Culinary Regions

Mariga Authentic Thai Cuisine

Thai cuisine reflects a rich blend of flavors and cultural influences across
four distinct regions.

NORTHERN THAILAND
Mild, aromatic dishes influenced by Myanmar and China,
featuring herbs and comforting flavors.

NORTHEASTERN (ISAN)
Bold, spicy, and tangy flavors with fresh herbs, sticky rice,
and fermented ingredients.

CENTRAL THAILAND
The heart of Thai cuisine, known for its balanced sweet,
sour, salty, and spicy flavors.

SOUTHERN THAILAND
Rich and intense, with bold spices, coconut milk,
and fresh seafood influences.

Discover the essence of Thailand through Mariga’s thoughtfully crafted dishes.



Chet's Recommendations

Deep-Fried Soft-Shell Crab
with Garlic & PepEE

Deep-Fried Sea Bass with Fish

Jainszwonaauivan
Golden crispy sea bass drizz

Chao Khon Lai Chai
Royal Thai Spicy Herbal
Shrimp Salad
1W1Aukateld/uasvinfv
Grilled shrimp with tamarind
sauce, combined with
lemongrass, kaffir lime leaves,
and sliced ginger

K1510)

e



Khao Soy Northern Thai Curry
Noodles with Chicken

12v09ln

Rich coconut curry with tender
chicken thigh, served with soft and
crispy noodles, and pickled
mustard greens.

Nong Mariga
unvAsliaytvuazgrddasuy
l@SwWwsaulliiunaansou

A signature dish featuring aromatic
soft-shell crab curry and indulgent
crab fat fried rice, served with
crispy soft-shell crab.

450

B

Pad Thai with River Prawns

walnlusrrufvubuniw,

Stir-fried rice noodles in a house-made

Pad Thai sauce, served with grilled river prawns
and a signature wok aroma.

420

Tom Yum Biver Prawns
dugifivuuun

A spicy and flavorful soup made
with river prawns, infused with
grilled chilli paste

450

licable government tax and 10% service charge.



TP gy

Appelizer

Som Tum with Grilled Pork
Neck

ducihlngparygv

Classic Thai papaya salad with
dried shrimp, peanuts, and
long beans, served with

grilled pork neck.

285

Pomelo Salad with

Grilled Prawn

grdulonugv

Premium Nakhon Pathom pomelo
tossed with toasted coconut,
served with grilled prawn.

350

Chao Khon Lai Chai
Royal Thai Spicy Herbal Shrimp Salad

wWAuka19ld/uasvinnv
Grilled shrimp with tamarind sauce, combined with
lemongrass, kaffir lime leaves, and sliced ginger

K1510)

All prices are in Thai Baht and subject to applicable government tax and 10% service charge.



Northern Thai-style roasted

pork laap

aljukyAdLbovIKiio

Pork roasted with dried chili, coriander seeds,
makwaen, fried shallots, coriander, and

fried rice flour

320

Grilled Thai Herb Sausage

Sai Krok Isan / Sai Ua
la@nsondaiu/ldo2d1v

Northeastern fermented pork sausage
with a light sourness, and Northern herb
sausage with aromatic spices.

320

Traditional Thai Glass Noodle Salad
g1oudulusiu

Glass noodles with minced pork, peanuts,
and crispy shallots in a

tangy dressing.

290

Deep Fried Bag Dumplings
qunovnaalddn

Golden-fried parcels filled with
carrot, shiitake mushrooms, cabbage,
spring onion, and glass noodles.

220

All prices are in Thai Baht and subject to applicable government tax and 10% service charge.



SAMALA

FIDTEL EANG

.

Tom Kha Squid and Coconut Soup
dudnuakinuzws1a3ou
A fragrant soup featuring tender squid

320

Tom Yum River Prawns

duugdroulun

A spicy and flavorful soup made with river prawns,
infused with grilled chilli paste

450

All prices are in Thai Baht and subject to applicable government tax and 10% service charge.
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Tom Yum Sea Bass with Thai Basil

dudivarlulksz=wn
Clear traditional Tom Yum broth with sea bass,
fragrant with Thai basil.

K1:]0)

Royal Thai Gaeng Ranjuan Pork Ribs
unNVSYIIUKYdU

A refined traditional broth with

braised pork ribs, delicately

infused with aromatic shrimp paste.

Shrimp and Bai Liang Leaves
in Coconut Milk Soup

dun:zilutkdgonvaa
A fragrant coconut milk soup with shrimp,
Bai Liang leaves, shrimp paste, and shallots

320

All prices are in Thai Baht and subject to applicable government tax and 10% service charge.



n course

Nam Prik Noom Set

I:Iarthern Thai Green Chilli Dip
uwsnkuu

Northern Thai green chilli dip with fresh
and blanched vegetables, Sai Ua, and

Nam Prik Kapi Set
with Grilled Prawn
dwsnn=Unvg1o

A traditional shrimp paste dip
served with grilled prawn and
a selection of fresh, blanched, and
crispy vegetables.

450 \]



Southern-Style Pork Belly Stew

Kydov

Succulent pork belly gently braised in a rich,
aromatic soy sauce

K1:10)

Stir-Fried Shrimp

with Sataw Beans

fivdaazao

A bold Southern Thai dish of shrimp
and stink beans in fragrant

shrimp paste sauce.

280

Pad Sam Chun

Three Aromatics Stir-Fry
‘Woawwau

‘Aromatic stir-fried glass noodles
,with egg, stink beans, acacia leaves,
and pickled garlic.

|

285
|
I
\

AH-prieesare-in Thai Bahtand subject to applicable government tax and 10% service charge.



Grilled River Prawns

with S;eafood‘Saluce
fvubieiudduiva

Perfectly grilled river prawns with rich,
buttery prawn fat, served with

Thai seafood sauce.

600

Three-Flavored Fried Sea Bass

Jainszwoaiusa
Crispy sea bass served with a balanced
sweet, sour, and spicy chilli glaze.

450

' VDeep-Fried Sea Bass with Fish Sauce

Uainszwonaauilan
Golden crispy sea bass drizzled with aromatic
fish sauce, served with green mango salad.

550

All prices are in Thai Baht and subject to applicable government tax and 10% service charge.



Braised Pork Ribs with Fermented
Soybean Sauce

FlAsvHyauLd119YD
Succulent pork ribs gently braised in a fragrant
fermented soybean sauce.

K1510)

Southern-Style Pork Ribs

with Red Curry Paste
3lasvrywSnunvld

Succulent pork ribs wok-tossed in a rich,
fragrant Southern curry paste.

350

Stir-Fried Garlic Pepper Sauce

with Squid

Uaakbndans:iiguwsnlng

Aromatic stir-fried squid with fragrant garlic
and cracked black pepper, infused

with fragrance in a pan.

285
Stir-Fried Pumpkin with Egg
dawWnnavlifvouro p
Wok-fried pumpkin with egg, dried shrimp, and aromatic Thai basil. o ¢

220

All prices are in Thai Baht and subject to applicable government tax and 10% service charge.




Main course

Stir-Fried Holy Basil with Beef
dans:ziwsatliowsnukv

Stir-fried holy basil beef with dried chili and
yellow chilli, minced beef, and the aroma of a
charred skillet

250

Southern-Style Spicy Stir-Fried
Minced Pork

Kua Kling Moo Sub

AINAVKY

Dry stir-fried minced pork with
spicy curry paste, lemongrass,
shrimp paste, turmeric,

and kaffir lime leaves.

Green Curry Chicken

unvidgorouln
Fragrant coconut green curry
with tender chicken and Thai basil.

290

Panaeng Duck Curry

unvidauwuvia
Panaeng duck curry consists of red curry cooked
with coconut milk and stewed duck legs

250



Stir-Fried Chicken
Cashew Nuts

Indalau:uovRuwiud )
Crispy chicken wok-tossed in A“'
rich chili paste with o »

roasted cashew nuts /;//

250

Thai Omelette with Shrimp
ldidgawsivdu

Thai omelette with shrimp

is a crispy fried omelette filled
with flavorful minced shrimp

250

Deep-Fried Soft-Shell Crab with Garlic & Pepper
Juunoaa ns:igu b g1
Golden crispy soft-shell crab, seasoned with aromatic garlic and pepper

490

All prices are in Thai Baht and subject to applicable government tax and 10% service charge.



Tom Yum Fried Rice

with Prawn

Jadadugdine

Tom yum fried rice with prawn -

A flavorful blend of fried rice
infused with herbs, lemongrass,
galangal, and kaffir lime leaves,
accompanied by succulent prawns

285

Fried Rice with Crab

g1adayiusinu

Fried rice with crab features a fragrant
aroma from the hot pan, served with
crab meat

290

All prices are in Thai Baht and subject to applicable government tax and 10% service charge.




Nong Mariga

unvAdLtioylvuazgodaluy 1FsWwsoudlunaansau

A signature dish featuring aromatic soft-shell crab curry and indulgent crab fat
fried rice, served with crispy soft-shell crab.

450

Fried Rice with Mackerel & Crispy Pork Cracklings
U19danuININKY
Dry-style fried rice with mackerel and aromatic herbs, served with crispy pork

250

Khao Soy Northern Thai Curry Noodles with Chicken

1ova9ln
Rich coconut curry with tender chicken thigh, served with soft and crispy noodles,
and pickled mustard greens.

320

Pad Thai with River Prawns

aalnlusrruivubinie
Stir-fried rice noodles in a house-made Pad Thai sauce, served with
grilled river prawns and a signature wok aroma.

420

Stir-fried Melinjo leaves
with Egg |
tuindgvdaly ‘
Malindjo leaves stir-fried with egg,
infused with fragrance in a pan !

230 - " !

Stir-Fried Mixed Vegetables
dadnsouias

Stir-fried mixed vegetables are a delightful
medley of broccoli, cauliflower, carrots,
and shiitake mushroom

200




Dessertl

ung Coconut Cake
- - 1ANDzwS1I99u
. A soft, elegant cake infused
. with the natural fragrance of
fresh young coconut

220 e

Mahgo Sticky Rice

U19LRUYIU:IV

Delicate coconut-infused
! sticky rice served with

perfectly ripe mango.

160

Burnt Caramel Toast

with Coconut ice cream
vuulonsoufsivloAnsun:zi

Crispy bread coated in Damnoen Saduak
coconut sugar, served with candle-smoked
crisp bread and coconut ice cream.

160




Watermelon Granita
asatddnavivvaiurv
Watermelon Granita features
watermelon ice flakes

served with dried snakehead fish
and brown sugar

180

Coconut Ice Cream
with Thai Condiments

Torrnsun:iiaa wsoutadavlng
Creamy coconut ice cream with a selection

of traditional Thai accompaniments. /‘
180

Sweet Sago in Coconut Milk with
Longan

ainWondily
Soft sago pearls in rich coconut milk, paired
with juicy longan.

180

All prices are in Thai Baht and subject to applicable government tax and 10% service charge.



