
Situated on Mahaseth Road, bordering the charming quarters of Charoen Krung, is 

our humble restaurant on house number 100. 

Our home serves an array of recipes with an emphasis on a root to fruit & nose to tail  

 experience in the food we are fond of from the South East Asian Region. 

Our ingredients, from the beef and pork, all the way down to the salt crystals, are 

sourced on the priority of being local and seasonal from farmers all over Thailand. 

Join us as we take you on a nostalgic trip with our memories and recipes of South 

East Asia at 100 Mahaseth.

ROOT TO FRUIT AND NOSE TO TAIL



RECIPE 

EARTHENWARE

 

UTENSILS 

STONE & BASIN 

DRY AGED BEEF

 

FREE RANGE PORK

GOAT 

FRUIT & VEGETABLE 

FISH SAUCE 

SHRIMP PASTE 

RICE 

STICKY RICE 

PALM SUGAR

RICE FIELD CRAB

MOONSHINE

ROCK SALT

RUM 

Menu by Chef Chalee Kader

Plates & pottery from  BPC Ceramics ‘LAMPANG’ | 

Prempracha’s Collections ‘CHIANGMAI’ | 

DonMooDin ‘SAKONNAKHON’ | Pottery ‘KOH KRET’ |  

Porcelain ‘RATCHABURI’

Handcrafted ‘ARANYIK VILLAGE’

Made in ANG-SILA ‘CHONBURI’

Thai-Gyu  ‘SURIN’ | Thai-French ‘SAKONNAKHON’| 

Himawari ‘KORAT’ | Umami Wagyu ‘KORAT’ 

Sloane’s ‘CHACHOENGSAO’ | ‘Rib Mans’ in ‘NAAN’

Certified Halal butcher in ‘RATCHABURI’

From various parts of  ‘THAILAND’

BREAD JOE CONKEY

งวดด็ดเารต ’IAHTOHKUS‘ |ชวนชื่นารต ’MARHKGNOS TUMAS‘

’OASGNEOHCAHC‘  ดฝแ�าน

Pure organic rice from ‘KHONKAEN’

Highland glutinous rice from ‘CHIANGMAI’

Tanot (palm) sugar in ‘PETCHABURI’ province

‘KHONKAEN’ 

‘Yadong’ homebrew

Salt pit ‘NAAN’ | Salt farms from ‘SAMUT SONGKRAM’

ISSAN ‘NONGKHAI’

SATO NEW MOON & MOON LIGHT brew in ‘SARABURI’ from organic rice

100 MAHASETH ESSENTIALS

SECUAS -

Jaew , Local Herb Chimichurri and Pla-ra roasted fresh Chili

Chutney are a staple of our home here at 100 Mahaseth.

Please try it with our various meat dishes , sticky rice or with crispy pork rinds.

Let us know if you need more and we will gladly fill you up.

: “Jaew” Tamarind base Fish sauce with Tamarind Water & Dry Chili มาขะมว�จแ

 : “Thai Chimichurri” Rice Bran Oil , Local Herbs , Garlic & Roasted Chili ิ ิมซูร�่ช ยทไ

ce , Pla-ra and Fresh roasted ChiliuaS ilihC detsaoR : า�ราลป�สใอเข�ะมว�จแ

ิ�มจน้ำ



ใบพาย - Umami Oyster Blade : 800.-/100 gram.
Special selection from ‘KORAT’

-.087 : niolredneT - นัสอเนื้ นใ
150 gm. Local ‘SURIN’ beef of Thai-Gyu breed

.marg 001/-.003,1 : niolredneT imamU - ษศเดพ�ัคนในัสอเนื้
Special selection from ‘KORAT’

  - From the Grill า� งายป��ง

All price exclusive of 10% service charge and 7% gov. tax

 -.008,2 : enoB-T - นบโีท
800 gm. Himawari Gyu breed from ‘KORAT’

-.005,2 : kwahamoT iniM - ค�วอฮามทโ ินิม
500 gm. Local ‘SURIN’ beef of Thai-Gyu breed

-.075 : ettevaB - อง�ทยาชอเนื้
200 gm. Himawari Gyu breed from ‘KORAT’

150 gm. Local ‘SURIN’ beef of Thai-Gyu breed

200 gm. from ‘CHACHOENGSAO’

-.022 : enitsetnI kroP - งา�ยูมห�สไ
Braised then grill on hot coal served with spicy sauce

-.094 : eugnoT xO desiarB dellirG - งา�ยน�ุตวัวนิิลิ�

-.003 : eugnoT s’giP desiarB dellirG - งา�ยน�ุตูมหนิิลิ�ิ



  - From the Grill า� งายป��ง

All price exclusive of 10% service charge and 7% gov. tax

-.002,1 : sbiR trohS - คโ�ีซี่ วัวงร
700 gm. Local ‘SAKONNAKHON’ Beef of Thai-French breed

-.005,1 : niolpirtS - กอนนัส
300 gm. Local ‘SAKONNAKHON’ beef of Thai-Gyu breed

-.055 : kaetS knalF - นพ�้ อง�ท
250 gm. Himawari Gyu breed from ‘KORAT’

Himawari Gyu breed from ‘KORAT’
-.007,1 : eyE biR - ยาอิบร

350 gm. Goat ribs from ‘RATCHABURI’, with pickled shallots and sprinkle of curry powder
-.086 : sbiR taoG -  ะพแงรคโ�ีซี่



Beef / Pork : 280.- - นาวหบัต

 -.062 : slaffO koT maaN  - 
Braised beef entrails with drops of bile and local herbs

-.072 : dalaS gnaumahC & nooK htiw kroP - ง�ุดะสูมห
Fried pork shoulder with Chamuang leaves & Elephant Ear stalk in chilli and lime dressing

  ั
Flash cook of Beef / Pork liver with drops of bile and local herbs

-.063 : )kroP / feeB( gnauM noK braL - )ูมห / อเนื้(
Minced beef Tenderloin or Minced pork with Northern spices, cooked with 

local herbs, dried shallots and dried chilli

Our tartares are made with Tenderloin and Flank from ‘SURIN’

-.063 : nogiaS ssiM - นอ�งซไมางงาน
A clean flavour of Tenderloin and flank steak sliced in small 

cubes with Vietnamese fish sauce, pickles and a variety of herbs

-.063 : koN naaB - กอนนา�บ
Tenderloin and flank, minced coarsely, flavoured with lime, fish sauce, curd dried chili

All price exclusive of 10% service charge and 7% gov. tax

SB

ERATRAT - อ สรงุรปบิด็กเนื้ตเส

SBREH IAHT HTIW DALAS YCIPS - กต น้ำ บาล ำย า�ส

วัวนใงอร�่คเกตน้ำ

Flash cook of pork with local herbs and roasted rice

 -.063 : ooM koT maN - ูมหกตน้ำ

านน�าลบคั่วาล



-.063 : worraM enoB - นอ� �มสาข�้กูดะรกขไ
Bone marrow roasted and buried in charcoal served with toasted perilla seeds,

scallion, palm sugar, lime and lemongrass.

-.055 : sbiR kroP detnemreF - งา�ยนอ�อูมหงรคโมซี่นหแ
Pork ribs fermented in sticky rice with garlic and coriander roots

-.003 : straeH dellirG - ีชกัผดัลสบักงา�ยูมหจใวัห
Pig’s heart grilled and served with coriander salad

-.093 : ykreJ feeB iahT - ม็คเอเนื้
Flank steak cured in fish sauce with palm and roasted spices, served with a garlic chili paste

-.052 : ykreJ kroP iahT - ม็คเูมห
Pork shoulder cured in fish sauce with palm and roasted spices, served with a Sriracha sauce

-.052 : ylleB kroP deirF - า�ราลป�สน้ำใน�ป� ิกรพวจแบักบาลงผวาคั่ดงมแ�ปะกิกรพมน้ำจ��ดอทนมชั้าสูมห
Pork belly bits marinated with coriander root and fish sauce served with boiled shrimp 

paste & ‘Mang Da’ (Giant water bug) dip and ‘Pla-ra’, fish sauce with chilli powder 

sauce and grilled cabbage

SETIB REEB - ม�ลกแบัก

All price exclusive of 10% service charge and 7% gov. tax



Mini brioche baguette with a smokey Northern style sausage (Sai-Uah), 

pickled radish garlic and local herbs

-.033 : redluohS kroP dekomS & debbuR - นัวคมรูมหอคนัส
Pork shoulder dry rubbed , smoked with Longan wood served with pineapple salsa

Beef Tripe braised then fried served with garlic and chilli sauce

 
-.023 : lwoJ kroP - ดอทูมหงาค

Pan fried marinated pork jowl served with an onion and sawtooth leaf chutney, 

sprinkle with rice crisps

� -.022 : enitsetnI kroP - ดอทูมหสไ
Braised Intestine , Dehydrated and Fried served with a sweet & spicy sauce 

SETIB REEB - ม�ลกแบัก

All price exclusive of 10% service charge and 7% gov. tax

� -.082 : epirT deirF - ดอทผาข�้ร��ว

300 gm. Fried fish sauce cured pork chops from ‘NAAN’ served with garlic chili paste

 

พอร�คช็อป - Salt Pork Chop : 450.-

renrehtroN A - นัวคมรทด�อกไส�อั่วอฮ 's Hot Dog : 190.-



seirruC & puoS - งกแ บัก ม�ต

y with Ox Tail : 380.-rruC aissaC - วัวงาหก็ลหเ�มข�้ต
Cassia leaf curry with Ya-Nang, Salted Mackerel and Braised Ox Tail

-.082 : gnaumahC &  sbiR kroP ybaB - งวมะชบใม�ตนอ�อูมหงรคโซี่
Braised pork ribs in a broth of shrimp paste with chamuang leaves 

-.082 : sevaeL dniramaT - นอ�อมาขะมบใ�สในอ�อูมหกูดะรกม�ต
Pork stock with young Tamarind leaves and baby pork ribs

  Spicy Braised Beef and Brisket Soup : 240.- - ยอ��ปเอั เนื้บกดสอเนื้บ�ซแม�ต
Braised beef shank & brisket in a spicy broth of dried chili and roasted rice

Spicy Soup of Beef/Pork Entrails : 240.- - ูมหนใงอคร�่เ / วัวนใคร�่องเ บ�ซแม�ต
Beef Entrails or Pork Offals in herbal spicy broth and ground roasted rice powder

Thick Soup of Beef/Pork Entrails with Dill : 240.- - ูมหนใงอคร�่เมอ�อ / วัวนใง� อคร�่เสใอเนื้มอ�อ
Braised Beef brisket and entrails or Pork offals then boiled in a Pla-Ra and ground roasted rice powder 

broth with seasonal local vegetables and a handful of dill

� KangPruh : 240.- - ูมหนใงอคร�่เ / วัวนใงคร�่อเบักอเนื้�สใณูคะอรปเมต
Beef entrails or Pork offals boiled in Yanang broth with Elephant ear stalk (Koon)

b Soup : 360.-iR kroP detnemreF - ูมหงรคโหนมซี่แ�สใงัลปกัผม�ต
A Soup of Ceylon Spinach with fermented pork spare ribs

laem retaW htiw yrruC ykreJ feeB iahT - ำผ�ขไม็คเอแกงคั่วเนื้  : 350.-
Curry of grilled fish sauce cured flank steak with water meal and wild betal leaves.

rd dekomS & sevael yrrebesoog ratS fo puoS - ง�หแาลปนาวหกัผม�ต ied fish : 280.-
PAKWAAN leaves and mushroom in smoke-dried fish broth

All price exclusive of 10% service charge and 7% gov. tax



tiurF ot tooR - �มไลผ กัผชพ�

t Relish : 190.-nalpggE detrossA - ือขเะมำต
Various types of raw eggplants in northern larb spices and crispy shallots

-.061 : barc kcalB & rebmucuC - ำดูป�สใงตแำต
Shredded cucumber salad with black crab and shrimp paste

-.061 : gge kcuD dna naeb gnoldraY - มูตะมงายม�ตด�ปเ�ขไ�สใวตำถั่
Pounded yardlong bean and boiled duck egg in ‘Pla-Ra’ spicy salad

All price exclusive of 10% service charge and 7% gov. tax

-.052 : eehC muY - ีชำย
Coriander, sawtooth leaves and dill salad with lime and chili dressing

ตำหลวงพระบาง - Somtam Luang-Prabang : 160.-
wide slivers of papaya with crab paste, Pla-Ra, salted crab, chili and lime

ตำไทย - Somtam Thai : 160.-
Thai papaya salad with peanut and salted shrimp

ตำถาด - Thumb Thaad : 1,000.-
[ Thai pork jerky | Salted egg | Golden apple snails | Vietnamese sausage | Pickled mustard |  

Braised bamboo shoots | Crispy sandabs | Water mimosa | Local herbs | Fermented rice noodles ]  

** Somtam option : Luang Prabang - Somtam Thai - Field Crab and Pla-Ra (Fermented Fish) **



-.082 : neeJ monaK muY - า�ราลป�สใดอทูมหงานคขนมจ�ำย
Fermented noodles with fried pork jowl in a spicy Pla-Ra Salad

-.082 : ooM gnomaS nooP oaK - ูมหงอมสน�ุปวา�ข
Fermented rice noodles with pig’s brain in coconut curry. 

Accompanied with crispy pork fat, pickled cabbage, string beans, dried chilli and herbs

-.04 : eciR ykcitS - วยีนหเวา�ข
Glutinious rice from Chiangmai highlands

 -.04 : eciR demaetS - งุหวา�ข
105 Organic rice from ‘KHONKEAN’

All price exclusive of 10% service charge and 7% gov. tax

eciR - วา�ข

seldooN - น�สเ



ของหวาน - DESSERTS

ง - Lod Chong : 120.-อ�ชดอล
granita accompanied with three types of meringue and pandanus leaf crystal

-.062 : tebroS elppaeniP - งวมะชบใบักดระปบัสทบเ�รอชเ
Pineapple sorbet with Chamuang leaves and grilled pineapple

-.062 : tebroS ognaM neerG - อืลกเะกิกรพ�วลโลมเช�รามบักนาวหาลปวงน้ำ�มะมีมรกศอไ
Green mango sorbet and Naam Plawaan sugar shards with salt and chilli marshmallow 

 260.- : ananaB - ๆยว�ลกมนข
Grilled bananas, with braised banana stalk in coconut milk, dehydrated banana leaf powder,and

roasted rice ice cream

 : 120.- nub a ni maerc ecI tunocoC - ิทะกมิตอไกอดทอ�ฮ
Coconut ice cream in a brioche bun, served with sticky rice and roasted peanuts

-.001 : purys ni stiurf lanosaeS - ลากูดฤมาตว�กแยอล�มไลผ
Tropical fruit in light pandan leaf syrup and crushed ice 

*Fruits may vary according to season*

All price exclusive of 10% service charge and 7% gov. tax


