Southeast Asian Restaurant Menu

Drinks

	Soft Drinks
	 

	Pepsi
	1.00

	Coke, Diet Coke
	1.00

	Sprite
	1.00

	Sunkist
	1.00

	Ginger Ale
	1.00

	Poland Springs Bottled Water (12 oz)
	1.00

	Fruit Drinks
	 

	Soy Bean Drink
	1.00

	Thai Coffee (Iced)
	1.75

	Thai Tea (Iced)
	1.75

	Thai Eggnog (Iced)
	2.00

	Guava Juice
	1.75

	Mango Juice
	1.75

	Coconut Juice
	1.75
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Rice

	 
	Small
	Large

	White Rice
	1.50
	3.00

	Sticky Rice
	2.50
	4.00


Salads

	Mieng Lao (L-3)
	6.95

	Lettuce leaves filled with spiced mixture of ground pork and crushed peanut. Careful of the chili pepper.

	Lao Salad (L-0)
	6.95

	Fresh garden greens and herbs, with slivers of hard boiled eggs, tomatoes, cucumbers, scallions, and leaf lettuce topped with special house dressing. 

	Dum Som (L-3 or T-2)
	6.95

	Shredded young papaya, fresh chilies. Tomatoes, lemon juice, and special sauce. Very traditional to Thai and Lao rural dwellers. The Lao version is particularly potent. Be sure to specify which version you want.

	Yum Woon Sen (T-2)
	7.95

	Steamed bean threads, ground pork, dried shrimp, carrots, chili peppers, herbs and spices.

	Yum Chuong Mueon (C-2)
	9.95

	Steamed-stewed chicken feet, lemon grass, carrots, onions, herbs, chili peppers and lime juice.


Appetizers

	Kong Gin Len means things eaten for fun.

	Combination A
	8.95

	3 Spring Rolls, 3 Veg Goi Cuon, 3Beek Gai, 3 Crab Rangoon

	Combination B
	9.95

	2 Chicken Sate, 3 Luke Sen Mi, 4 Beek Gai, 4 Gioza

	Combination C
	10.95

	2 Chicken Sate, 3 Veg Goi Cuon, 3 Spring Roll, 3 Beek Gai, 

3 Crab Rangoon.

	Beek Gai  - Chicken Wings (L-0)
	4.95

	6 Tempura coated chicken wings deep fried to crispy perfection. 

	Chao Yaw - Spring Rolls (V-0)
	4.95

	6 deep fried pork filled rolls with house sauce 

	Gioza - Fried Wonton (L-0)
	4.95

	8 deep fried wontons filled with special pork mixture.  

	Mi Grob Phat Thai (T-0)
	6.95

	Crispy rice noodles with special sauce 

	Luke Sen Mi (T-0)
	5.95

	Spiced pork meatball wrapped with yellow noodle

	Tod Mun Pla - Fish Patties (T-1)
	5.95

	Thai spiced fish patties pan fried and served with a special house sauce. 

	Sate - Skewered BBQ’d Meats (T-0)
	5.95

	5 skewers BBQ pork, chicken, or beef marinated in curry and coconut.  Served with special peanut paste. 

	Goong Tod - Fried Shrimp (T-0)
	7.95

	Tempura coated deep fried shrimp served with a special house sauce. (14 shrimp)

	Nuer Dat Deo - Beef Jerky (L-0)
	7.95

	Dried beef, similar to beef jerky. Typically eaten with Lao Dum Som and sticky rice. 

	Khang Pong - Tempura Veggies (L-0)
	6.95

	Tempura coated vegetables, deep fried to crispy perfection. Served with special spicy house sauce.

	Crab Rangoon (American-0)
	4.95

	8 Deep fried wontons filled with cream cheese and crab.

	Goi Cuon - Garden Roll (V-0)
	5.95

	6 Rice paper rolls filled with garden vegetables, herbs, and spiced pork. Available vegetarian style.


Desserts

	Thai Tapioca (Saku) 
	2.95

	Laotian Soy Bean Custard Cake 
	2.95

	Thai Agar Agar (Woon)
	2.95

	Rambutan in ice (Similar to Lychees)
	2.95



Soups

	Soups play a big roll in the Asian diet. They are eaten anytime day or night. They can be an adjunct to a meal or they can be a complete stand alone meal.

	Tom Yum (T-2)

Thai hot and sour soup with onions, chilies, mushrooms, bamboo shoots, galangal root, lemon grass, lime leaves, and your choice of meat or seafood. Large size serves four people. Large serves 4 people.

	 
	Large
	Bowl

	Tom Yum Shrimp
	11.95
	3.50

	Tom Yum Chicken
	9.95
	3.25

	Tom Luem Mit
	12.95
	3.95

	Soup Thai Dum (T-0)
	11.95
	3.95

	Mushrooms, chilies, basil, bean sprouts, onions, carrots and shrimp.

	Tom Kha Gai (T-1)
	10.95
	3.25

	Chicken soup, chicken, galangal root, basil and bamboo shoot in coconut milk with fresh chili.

	Gao Lao (L-0)
	5.95
	3.95

	Laotian style chicken broth with bean sprouts and chicken or beef. The Lao people use this soup to cool their palette between morsels of hot spicy foods. 

	Woon Sen (T-0)
	5.95
	 

	Chicken soup with cabbage, bean sprouts, bean threads, slivered chicken, and egg.

	Wonton Soup (T-0)
	6.95
	4.95

	Pork filled dumplings and bean sprouts in a chicken soup. 

	Gio (L-0)
	7.95
	 

	Pork filled dumplings, yellow noodles and bean sprouts in a chicken soup. 

	Cowe Soey (B-2)
	7.95
	 

	Chicken soup with bean sprouts, rice noodles and a generous topping of a spicy pork and tomato mixture.

	Cowe Boon (L-0)
	7.95
	 

	Chicken soup with wheat noodles, bean sprouts, cabbage, and special coconut with ground pork mixture.

	Samlaw Michieu (C-1)
	10.95
	 

	Cambodian style hot and sour soup… similar to Tom Yum but has pineapple for tartness. Serves 4

	 

	Vietnamese Pho (V-0)

Famous Vietnamese soup with rice noodles, bean sprouts, fried garlic, Chinese meatballs, and your choice of meat. Homemade chicken soup. 

	Pho (chicken, beef or pork)
	5.95
	 

	Pho (shrimp and/or squid)
	6.95
	


Vegetables and Noodles

	Price shown is for your choice of beef, pork, chicken, or tofu. Add $1.00 for Shrimp or squid.

	Phad Pok (L-0)
	7.95

	Stir fried mixed vegetables: mushrooms, bamboo shoots, green peppers, baby corn, onion and scallions. 

	Phad Thai (T-0)
	7.95

	Stir fried rice noodles with sprouts, onions and scallions. 

	Bra Mi Luong (T-0)
	7.95

	Stir fried yellow noodles with sprouts, onions, and scallions. 

	Cow Phad (L-0)
	7.95

	Thai style stir fried rice. 

	Phad Seeyou (L-0)
	7.95

	Stir fried wide rice noodles with mixed vegetables. 

	Guiteeyo Laht Nha (T-0) 
	7.95

	Stir fried wide rice noodles smothered with a blend of mixed vegetables in an oyster sauce. 

	Bra Mi Luong Laht Nha (L-0)
	8.95

	Stir fried yellow noodles smothered with a blend of mixed vegetables in an oyster sauce. 

	Bra Mi Laht Gra Ti (L-0)
	8.95

	Stir fried yellow noodles smothered with a blend of mixed vegetables in a curry and coconut sauce. 

	Mi Grob (T-0)
	7.95

	Crispy fried yellow noodles smothered with a blend of mixed vegetables in an oyster sauce. 

	Phad Woon Sen (L-0_
	7.95

	Crispy fried yellow noodles smothered with a blend of mixed vegetables in an oyster sauce. 


Curry

	It is believed that curries originated in India and found their way into  Southeast Asia through natural migration via Burma.  The Thai Spin is to use coconut cream as opposed to yogurt. Add 1.00 for Shrimp or squid.

	Gang Massaman (T-1)
	 
	$8.95

	Yellow Curry with Chicken, potatoes, coconut milk and peanuts.

	Gang Phet Curry (T-1)
	 
	8.95

	Red Curry with Thai eggplant, sliced beef, string beans, bamboo shoots, mushrooms, baby corn and onions.

	Gang Kheeow Wahn (T-1)
	 
	8.95

	Green Curry with sliced pork, baby corn, mushroom, bamboo sprouts, onion, and fresh basil.

	Gang Kheeow Whan Bhet (T-1)
	 
	9.95

	Green Curry with duck, pineapple, baby corn, string bean, Thai eggplant, basil and coconut milk.


Poultry

	Nook Gata Phad Lo (L-0)
	 
	9.95

	Three quails braised in a luscious anise flavored black soy sauce. 

	Tia Quai (C-0) 
	 
	10.95

	Half of a roasted duck, chopped into bite size pieces. Served on a bed of lettuce. Our duck is roasted at low temperatures so as to bring out the succulent flavors of the duck and to remove most of the fat that is common to duck. Same as Bhet Ohp.

	Phat Prik Gra Pao (T-3) 
	 
	8.95

	Chopped chicken breast and thigh meat quick fried with chili pepper, Thai basil, onion, and a special sauce combine to make this dish qualify as a bowl of fire (and brimstone for our religious friends). Served with rice.

	Lab Gai (L-3) 
	 
	9.95

	Chopped chicken with chili pepper and mixed herbs. This dish is traditional Laotian fare and should be eaten with sticky rice. 

	Phat King Gai (T-1) 
	 
	8.95

	Chicken and ginger are the base ingredients, to them we add onions and mushrooms. A great dish for a crowd that doesn't want all hot spicy dishes yet who want to have strong flavors. Served with white rice.

	Mueon Ang (C-0) 
	 
	10.95

	Chicken marinated in a Cambodian blend of spices consisting of garlic, ginger, fish soy, lemon grass, lime leaf, beer, galangal. 'Ang' in the Cambodian language means to grill so this chicken is Ang to perfection. My wife tells me that she serves 3/4 of the chicken... a rather strange serving size! 

	Moak Gai (L-1) 
	 
	10.95

	Sliced chicken meat with an assortment of vegetables wrapped in banana leaves then steamed.

	Gai Phad Nom Mun Hoi (L-0)
	 
	8.95

	Stir fried sliced chicken breast mushrooms, scallion, smothered in garlic flavored oyster sauce.


Seafood

	Goong Yie Tod (T-0)
	 
	10.95

	12 Tempura coated Tiger shrimp with dipping sauce.

	Goong Eehur Nung (L-3)
	 
	9.95

	Steamed shrimp and/or squid marinated with garlic, ginger and chili.

	Lap Goong (L-3)
	 
	10.95

	Finely chopped shrimp mixed with herbs and spices served on a bed of lettuce.

	Yum Bra Muok (T-3)
	 
	10.95

	Steamed shrimp and/or squid tossed with chili peppers, lemon grass and herbs.

	Pla Oong (B-0)
	 
	11.95

	Deep fried cod fish smothered in a sauce of, tomato, garlic and scallions.

	Bra Muok Gratium (T-3)
	 
	9.95

	Stir fried shrimp and/or squid with bell peppers, onions, chili peppers and red curry.

	Trei Jien Chuen (C-1)
	 
	12.95

	Deep fried whole flounder smothered with mung bean sauce, scallions, and ginger. Same as Pla Da Deeow

	Pla Sahm Lut (T-2)
	 
	11.95

	Deep fried flounder smothered with three flavored:, sweet, sour, and hot sauce.

	Pla Nung (L-0)
	 
	12.95

	Steamed haddock smothered with mixed vegetables.

	Pla Laht Prik (T-3)
	 
	11.95

	Tempura coated deep fried haddock with chopped chili peppers in an herb sauce.

	Phad Nom Mun Hoi Talay (L-0) 
	 
	9.95

	Shrimp and/or squid with mushrooms in oyster sauce.

	Moak Pla (L-1)
	 
	12.95

	Fish wrapped in banana leaves with assorted herbs and vegetables. Similar to Moak Gai.

	Hoi Mang Phu Phad Phet (T-1)
	 
	9.95

	Steamed mussels with herbs and spices


Pork

	Nom Prik Oong (B-3)
	 
	8.95

	Ground pork , tomato, chili peppers, scallions. (Very Hot) 

	Phat Mhu Gratium (T-3)
	 
	8.95

	Sliced pork, onion, bell pepper, red curry, mushrooms. (Very Hot)

	Lap Mhu (L-3)
	 
	9.95

	Lean ground pork, mint, lemon grass, special sauce. (Very Hot)

	Bun Xiow (V-0)
	 
	9.95

	Vietnamese crepe filled with sprouts, ground pork, onion, shrimp with a dipping sauce.

	Phat King Mhu (T-0)
	 
	8.95

	Sliced pork, mushroom, slivered ginger, onion and scallions.

	Jarouk Ang (C-0)
	 
	10.95

	Char grilled lean red roasted pork strips marinated in special Cambodian sauce.

	Khai Yut Sai (L-0)
	 
	9.95

	Laotion omelet filled with ground pork or chicken with shrimp, onion, tomato, scallions, peas and carrots.

	Khang Mhu Ohp (L-0)
	 
	8.95

	Tender steamed sparerib in pungent sweet sauce.


Beef

	Special Phad Nuer (T-3)
	 
	8.95

	Stir fried sliced beef with hot chili and holy basil.

	Yum Pua Koa (C-2)
	 
	9.95

	Tripe, lemon grass, carrots, onions, chili peppers, and lime juice.

	Lap Nuer (L-3)
	 
	9.95

	Lean ground beef, mint, lemon grass, special sauce. (Very Hot)

	Phat Nuer Gratium (T-3)
	 
	9.95

	Sliced beef, onion, bell pepper, red curry, mushrooms. (Very Hot)

	Yum Nuer (T-2)
	 
	9.95

	Grilled, slivered beef, mixed with lemon grass, cucumbers, onions, chili peppers and lime juice.

	Lok Luk (C-0)
	 
	9.95

	Beef chunks marinated in a special Cambodian sauce pan fried. Served on bed of lettuce.

	Nuer Nam Tok (T-0)
	 
	9.95

	Chargrilled beef marinated with herbs and seseme seed.

	Nuer Phat Nom Mum Hoi (L-0)
	 
	8.95

	Stir fried sliced beef with Utoy in oyster and bean sauces. 


Sukki-Issan

Known as Mongolian BBQ in many quarters. This dish, originated in China and was brought to Southeast Asia by the invading Mongol armies in the 12 century. In the southern provinces of Thailand the people have renamed the dish to Sukki Issaan Hang (Sukki after the Japanese word Sukkiyaki, Issaan meaning Land of Laotians in the northeast , and Hang meaning dry). In the northeast provinces of Thailand and throughout Laos, the dish is called Genghis Khan. As do all cultures when emulating another culture's great cuisine, the Thai people have modified the dish slightly to incorporate readily available ingredients. Also, the Thai do not serve steamed buns with the dish.

... Come to Mongolia for the original.
Sukki Hang: You are trekking in the steppes of Mongolia. It's cold and snowing. In the distance you see yaks roaming around and a handful of igloo shaped tents, known as yurts. You make your way to the center of this nomadic village. (careful don't step in the yak dung!) As you get closer you notice wafts of smoke coming from small openings in the tops of the yurts. You begin to smell the unmistakable aroma of food. You're cold, tired, and most of all hungry. Happy to come upon this oasis, you enter the largest of the yurts.

In front of you is a huge straw matt with fifteen or so people sitting cross legged and huddled around what appears to be a dome shaped object. It resembles an inverted wok but is much larger. At first it appears as though the people are simply keeping warm but as you get closer you see a person put a thinly sliced piece of meat on the oiled surface of the domed object. A few seconds later he removes it, dips it into one of the three small bowls directly in front of him then slips it into a steamed bun before devouring the entire morsel. You notice that everyone is doing the same. One person looks up and sees you standing. He moves to make room and beckons you to join in.

 

Sukki Nomb : Continuing your trek through Mongolia you come upon another nomadic village. Expecting another great gastronomical treat, you enter a yurt. To your surprise, instead of one large group sitting around a big domed object you find small groups of three, four, or five people sitting around, yet another strange object. The object is known as a Hua Kwa pot. Charcoals, contained in a round pot on the dirt floor of the yurt, glow. Mounted above the charcoals is what amounts to a small chimney. Ringing the chimney, one fourth the way up, is what appears to be a moat filled with liquid. The heat from the charcoals flows up the chimney and boils the broth sitting in the moat.

The diners add vegetables to the boiling broth. They take thinly sliced pieces of meat between their chopsticks and swish them in the boiling broth. By the count of five, they pull them out and dip them into one of the flavored sauces in front of them and just as quickly slide them into a steamed bun. They reach into the moat and pull out pieces of vegetable and add them to the steamed bun and begin eating the sandwich. One person looks up and sees you standing. He moves to make room and beckons you to join in.

You eat until full... believing the meal is over. It's not. At the last moment someone puts a handful of noodles into the moat. They allow the broth to come to the boil and begin ladling out bowls of noodles in the rich broth that cooked those vegetables and meats. You think to yourself, "What a wonderful way to end a meal!"


	Sukki at the Southeast Asian Restaurant 

	Sukki Hang
	Sukki Nomb

	Cook your own meal on a flat griddle.
Bean thread soup appetizer.
	Cook your own meal in a Hua Kwa pot.
Bean thread noodles at the end.

	Marinated Beef, Lamb, and Chicken

Very wide assortment of in season, fresh garden greens: Lettuce, cabbage, snow peas, mint leaves, basil, onions, mushrooms and more.  

Dessert

	 

	Twenty four hour notice is required. 
Plan on at least an hour–and-a-half  to consume this fantastic banquet. 
Minimum 4 people per party, maximum 10 people per party... 
$14.95 + meals tax per person. 
Beverages not included.


Mini Banquets

Lao Mini Banquet
The first thing you notice upon arriving at a Laotian home, both in Laos and America, is shoes. Lots of shoes strewn about at the front doorway. The more shoes the bigger the party. It is rude and improper to enter any Asian home without first removing your shoes.

In a Laotian kitchen you see lots of women sitting on their haunches or on low stools, each cutting, dicing or slicing the foods that will be served. In the main room you note a lack of furniture. Instead, you see in the center of the room a group of small mats carefully arranged in an overlapping fashion to create one big covered area. You note that the uncovered portion of the floor is impeccably clean highly polished teak wood flooring. 

Haphazardly placed towards the center of the mats are dozens of small serving dishes each containing different food offerings. Prominent are baskets woven of rattan. Some large, some small and each containing sticky rice. You see a person reach into one of the baskets with their right hand taking a fistful of sticky rice. Transferring the rice mass into their left hand they break off a small chunk with their right hand. Compressing the small chunk slightly between their thumb and fore finger they reach into one of the dishes with the chunk of rice and scoop out a morsel of food and place it into their mouth. You notice that everyone is doing the same. One person looks up and sees you standing. He moves over to make room for you and beckons you to join in. This scene is repeated every day at almost all meals through out all of Laos and in the majority of the homes of the Laotian refugees living in America.


Thai Mini Banquet
Many years ago, when I lived in Thailand, it was evident that there was a rural way of living and a city way of living. The rural way was very much as I described for the Laotian introduction above and most likely had not changed very much over the last millennium. The smaller cities had electricity, but it was only available from sunset to about 11:00 p.m. and running water was pretty much unheard of. Major cities like Bangkok and Chiang Mai, on the other hand, had both, on an almost uninterrupted basis. Television was a commodity that very few could afford and it was rare to see automobiles except on the main roads connecting the larger cities. The few city dwellers that did have the means to purchase a TV would place them on their sala, a patio area under their stilted homes, for all the neighbors to view. During those hours when electricity was available the neighbors brought their evening meals to the sala and shared with others as they watched American cartoons, dubbed in Thai, on the single TV channel their sets could receive. The assortment of foods was staggering. The street food hawkers, knowing those homes, would make it their business to wheel their carts to within viewing distance of the TV and make their wares available to all present at a discounted price. It was those times of socialization that I remember most fondly.

The main culinary differences between the Thai and the Laotian is that the Thai people prefer steamed white rice which they eat with a fork and spoon as opposed to sticky rice which is eaten with the fingers. The Thai also specialize in a wider variety of curry dishes than do the Laotians. In both cultures, chopsticks are rarely used except for noodle dishes.


 


	Mini Banquets at the Southeast Asian Restaurant 

	Thai Mini Banquet
	Laotian Mini Banquet

	One each beef dish pork dish. fish Dish

vegetarian dish, curry Dish, Thai Som Dum 

White Rice

Dessert
	One each beef dish pork dish. fish Dish

vegetarian dish, Nuer Dat Deo, Lao Dum Som 

Sticky Rice

Dessert

	 

	Twenty four hour notice is required. 
Plan on at least an hour–and-a-half  to consume this fantastic banquet. 
Minimum 4 people per party , maximum 16 people per party... 
$14.95 + meals tax per person. 
Beverages not included.


Welcome to the Southeast Asian Restaurant
Thailand, Laos, Cambodia, Vietnam, and Burma make up the mainland portion of the sub-continent known as Southeast Asia. This vast tropical region is located south of China and east of India across the Indian Ocean. Its closeness to China, as well as the spread of Buddhism from India, has greatly influenced Southeast Asian cooking. Since its land is more fertile than that of its neighbors, a wider variety of herbs, spices, and vegetables are available year round. Consequently, the many flavors and aromas of this unique cuisine have no equal.

 

Each Southeast Asian country has its own cooking style and dishes. Some are the same dish by a different name. In addition, each has its own name for its neighbors dishes. On our menu, we attempt to credit the country from which the dish originated. 

 

Quick frying, barbecuing, steaming, stewing, and roasting are important in the preparation of Southeast Asian cuisine. In some instances, more then one method is employed in the preparation of a single dish. Our kitchen is equipped to handle all of these techniques.

We serve only authentic dishes, whose recipes I personally collected while stationed in Thailand during the Vietnamese War. I ate at the open air markets three and four times a day, and I have eaten at some of the finest restaurants in Bangkok. I tell you, with no malice in heart and no doubt in mind, that the foods that are served at so many other ‘so called’ Thai restaurants here in the United States are modified to the point that their offerings are no longer recognizable to the native Asian. What you order here at the Southeast Asian Restaurant is as authentic as any meal you would order by the same name in Southeast Asia.

A typical Southeast Asian meal consists of rice and at least three other dishes. In Thailand and Burma, curries are present at most meals. In Laos, sticky rice is the rice of choice. Sticky rice must be eaten with the hand to be fully appreciated. Vegetables are present at all meals throughout the region, as are soups. Meats are rarely consumed in large quantities, but are present at most meals. The meals in the mini banquet section of our menu are typical offerings in a family setting throughout all of Southeast Asia.

We have presented a wide assortment of dishes on our menu from each of the Southeast Asian countries. There is no reason why you shouldn’t select an appetizer from one country and entrees from others countries; their flavors and textures are all compatible.

The King of Thailand once asked His Royal Chefs to duplicate some of the dishes he had eaten while traveling in the northern provinces. The chefs were unwilling to carry out His Royal wish because they thought it beneath the King to eat peasant food. So instead, the King brought in native Chefs to prepare the magnificent cuisine to which he had taken a liking. Even today, the Chefs of Bangkok are relegated to serving the tourist trade, while Chefs in the flow of northern province refugees, bringing with them the knowledge and revival of the original dishes, are setting up new ethnic restaurants that are gaining popularity among the Thai people in Bangkok.

Southeast Asian foods take more time to prepare than most American dishes. We do not prepare any dishes ahead of time in anticipation of what our guests might order. We do cut, slice, and dice ingredients ahead of time and keep those ingredients in the cooler, but the actual cooking is done, with very little exception, as your order enters the kitchen. We do this in order to retain freshness, appearance, and flavor of our dishes. Our success and reputation attest that our approach is one that produces consistent quality. Consequently, please be patient. Your enjoyment and our reputation are important to us.

Finally, we have worked hard to attain our distinguished reputation of serving only authentic high quality Southeast Asian foods. We will not take the path that other Thai restaurants have taken where emphasis is mostly on presentation, and where food quality, portion size, taste, and authenticity plays a secondary role. Call us purist if you like, but that is the way it is, and that is the way it will remain.

We thank you for your patronage. If you have enjoyed your eating experience at the Southeast Asian Restaurant, please tell your friends about us. Better yet, bring them with you the next time you visit.

Happy Eating,

Joe and Chanthip Antonaccio

Oh, by the way: those letters and numbers near each menu item are codes. 
The letters tell you which country the dish is from, the numbers how spicy hot the dish is… 0=not hot, 3=very hot.  

We have presented a wide assortment of dishes on our menu from each of the Southeast Asian countries. There is no reason why you shouldn’t select an appetizer from one country and entrees from others countries; their flavors and textures are all compatible.��The King of Thailand once asked His Royal Chefs to duplicate some of the dishes he had eaten while traveling in the northern provinces. The chefs were unwilling to carry out His Royal wish because they thought it beneath the King to eat peasant food. So instead, the King brought in native Chefs to prepare the magnificent cuisine to which he had taken a liking. Even today, the Chefs of Bangkok are relegated to serving the tourist trade, while Chefs in the flow of northern province refugees, bringing with them the knowledge and revival of the original dishes, are setting up new ethnic restaurants that are gaining popularity among the Thai people in Bangkok.��Southeast Asian foods take more time to prepare than most American dishes. We do not prepare any dishes ahead of time in anticipation of what our guests might order. We do cut, slice, and dice ingredients ahead of time and keep those ingredients in the cooler, but the actual cooking is done, with very little exception, as your order enters the kitchen. We do this in order to retain freshness, appearance, and flavor of our dishes. Our success and reputation attest that our approach is one that produces consistent quality. Consequently, please be patient. Your enjoyment and our reputation are important to us.��Finally, we have worked hard to attain our distinguished reputation of serving only authentic high quality Southeast Asian foods. We will not take the path that other Thai restaurants have taken where emphasis is mostly on presentation, and where food quality, portion size, taste, and authenticity plays a secondary role. Call us purist if you like, but that is the way it is, and that is the way it will remain.��We thank you for your patronage. If you have enjoyed your eating experience at the Southeast Asian Restaurant, please tell your friends about us. Better yet, bring them with you the next time you visit.


 








