
The Thai proverb ‘There are fish in the water 
and rice in the fields’, highlights the abundance 

of fish and rice in Thailand and speaks on the 
cultivation and harvest of all types of produce. 
It emphasizes the fertility of the land and the 

strong bond that we have with the land and to 
khao (rice), which is the staple food of Thailand 

and the backbone of Thai agriculture.



R-HAAN offers both regional and 
Royal Thai cuisine, that embodies 

wisdom of Thai cuisine, 

using ingredients from all over the 
country. It’s a well worth 

gastronomic journey to stop by.



THE SYMPHONY OF THAI TASTE

TOUCHES TASTES

Sight
Taste
Smell
Colour/Texture
Touch 

Sour
Sweet
Luscious
Salty

Spicy
Bitter
Acerbic
Tingly



SERVABLE  ATTRACTION



AMUSE BOUCHE SALAD APPETIZER



SORBET MAIN SAMRUB SOUP



DINE-IN

consist of exclusive 8 taste 
and a sensory experience 
that covers all 5 senses

‘DINNER SAMRUB’

our resident Head 
Sommelier will expertly 
select the wine for you, 
for the perfect food

‘WINE’



DINE-IN



R-HAAN and team is ever ready 
to deliver an authentic 
experience in your private 
functions and events.

‘WISDOM AT YOUR PLACE’

CATERING

• COCKTAIL CATERING
• CHEF TABLE
• WINE TASTING EVENT
• THAI CANAPE
• THAI BUFFET
• EXCLUSIVE DINNER

‘OUR SERVICES’



• Thai Premium Catering
• Outside Service Catering
• Chef Table At Home

‘ASEAN SUMMIT 2019’

CATERING



Dine-In
❑ 1 VIP Room: for 8-12 PAX
❑ Dining Zone: 12 Table for 32-50 PAX

Open Hours
❑ Dinner : 18.00-22.00

Samrub
❑ Dinner Samrub 3,812++ / person 
❑ Wine Paring 3,200++



R-HAAN Reservation
Call : 095-141-5524  / E-Mail : reservation@r-haan.com

https://www.r-haan.com/
Line @r.haan

mailto:reservation@r-haan.com
https://www.r-haan.com/

