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THAI HOME COOKING
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Almost one hundred years ago, it was a common daily scene where Khunying Sinn (Thevit),
Nai Lert's beloved wife, operated the household in meticulous manner and efficiency.

Often, there were parties and outdoor functions for Nai Lert to entertain his friends and guests,
hence food played an important role where Khunying Sinn was always busy experimenting with new ingredients
to create her own unique recipes. Her skills and natural talent made many dishes at Nai Lert Park popular
to this day, namely “Mee Nham Park Nai Lert” - crispy vermicelli soup with shredded pork and shrimps,
“Hor Mok Khao, Hor Mok Pla” steamed rice and fish curry in banana leaves, to name but a few.

Once a culinary institution since 1983, Ma Maison, the name given by Khun Binich Sampatisiri,
Thanpuying Lursakdi's husband, was renowned for French fine dining where passionate connoisseurs gathered.
Today, Ma Maison reopens its doors with our talented Chef Turk (Watcharanon Chuenruedee), who has
inherited Nai Lert family’s authentic recipes as well as the Chef’s own home cooking creations.

Nai Lert family values the importance of dining, as food brings people together in many different
occasions. We hope Ma Maison becomes the first on your list when you wish to enjoy home cooked Thai
recipes surrounded by priceless ambiance of Nai Lert Park. Our goal is to create true gastronomic community,

shared from generation to generation, as part of the Thai culture and lifestyle.

M|~/

A LEGACY OF NAI LERT






Appetizers
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Wouund onunUan 250
Hor Mok Khao - Hor Mok Pla

Steamed rice and fish curry in banana leaves
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Khunying Sinn has practiced food waste management since the old days.
She has optimised and utilised all the ingredients so there were almost zero
waste, while maintaining the nutrients and flavours of each produce.
Hor Mok Pla, a blend of sea bass and Thai herbs in curry, perfectly wrapped
in banana leaves to give the fragrance when steamed. Hor Mok Khao is
the by-product where the rice is steamed using the curry stock from Hor Mok
Pla. Enjoy the two together in a spoonful. This original and authentic

appetizer cannot be found elsewhere outside of Nai Lert Park!



Appetizers
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niinsauUIsALILLAA 300
Mee Grob Park Nai Lert
Nai Lert Park’s sweet and sour crispy vermicelli

UatUusnanAen 220
Poh Pia Tod Khun Ya

Spring rolls - Grandma’s recipe

nUNuNSsSLEYIY 350
Thung Thong Kanchiang Pu

Crispy dumplings phyllo stuffed with Andaman lump

crab meat
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NaANUUAINSG Y 220
Tod Mun Pla Grai
Patties of pureed fish blended with kaffir lime leaves, served

with cucumber slices in vinegar

[nviatune
Gai Ho Bai Toei
Marinated chicken wrapped in fragrant pandanus leaves

Appetizers

B 200
Moo Sarong

Minced pork wrapped in crispy egg noodles

ORI 250
Tod Mun Goong

Deep fried prawn patties served with sweet plum sauce

WARSIUNDA U1dUUDILAEUIENg 220
Hed Ruam Tod, Nham Jim Jaew, Nham Yum Mamuang
Fried mixed mushrooms with hot and sour sauce and

spicy mango salad



Salads

“eNINuUUTusIe” ANFUNAIUANUKAINYKAY
YausABIBIAY WSYD YUY AKINAUNURE AL NALNADI

v
a o =

INUANURNDNTUIUNSARASS INOAUGUIAANANTUAY
ATTWANN YUY NS TNUAVLAL

ghdula 280
Yum Som-O
Thai pomelo salad with grated coconut, prawns and shredded chicken
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Naturally sweet, fresh pomelo from Nakhon Pathom, is mixed with
roasted grated coconut, dried shrimps, fried shallots and dry roasted peanuts
to enhance the taste and aroma. Enjoy the salad with Cha-Phu leaves to add

complexity and flavours in every bite.



Salads

grududINUAY 300
Yum Woon Sen Baan Park

Vermicelli noodle salad with minced pork, prawns,

crispy dried shrimps and crispy dried squids

guzlouvinuguc v 300
Yum Makeua Yao Thanpuying
Eggplant salad - Thanpuying’s recipe
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Signature dish All prices are subject to 10% service charge and 7% government tax
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WANVDULBAR 390
Phla Hoi Chel

Marinated scallops with fresh lemongrass and mint
spicy salad

giliauavna 860
Yum Nuea Angus
Spicy thinly sliced 150 days Australian Angus rib eye with

onions, tomatoes, cucumber and mint leaves in zesty lime

dressing

U RIERRED 290
Yum Hua Plee Goong Sod

Banana blossom salad with shrimps



Soups

"1 USLINVIAULALLNVIA”
Wunivlud1sunuiniuszauavunuus ARELAA

UszNaurutA3avalulnsmosit @ iy 0 U1 melpd
uuzngm 4% NiAuUstlusilFasuniey

y W

nlihsauuaA 295
Mee Nham Park Nai Lert
Crispy vermicelli soup with shredded pork and shrimps
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The most authentic recipe ever created where flavourful yet non spicy
tom yum soup was added to Mee Grob (Sweet and sour crispy vermicelli).
Another dish derived from Khunying Sinn’s food waste management skills.

A squeeze of lime is recommended to enhance the taste.



Soups

AN AN 390

Tom Yum Gaem Wua Tun

Authentic tom yum soup with braised beef cheek

[ins1a 3 1nao 265
Khai Phalo Sam Gloe
Slow cooked pork belly with trio of eggs (quail-duck-salted

egg) in special dark soup
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IANEGUlsAIUENS 10% LLatﬂW@y‘aﬁhLﬁM T% Signature dish All prices are subject to 10% service charge and 7% government tax



Soups

Augln 245 AU 520
Tom Kha Gai Tom Yum Goong
Chicken in kaffir lime infused coconut milk, with galangal, = Authentic tom yum soup with prawns

lemongrass, and lime leaves

AugUlnTuelsy 250 UanswusuLian 420
Tom Soup Gai Manfarang Pla Ga Phong Tom Puak

Childhood favourite-chicken and potatoes in clear broth Sea bass with taro in clear broth
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WNWENALED 350
Nham Phrik Long Ruea
Shrimp paste and salted egg dip, served with caramelised pork

and fresh vegetables

8n:UAUNIWAIINIIRINTEDY tHiwsndnaueu savif
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Using premium shrimp paste from Rayong, this dip is flavourful and
aromatic especially when accompanied with salted eggs from Surat Thani

and homemade caramelised pork. An ultimate umami in every bite.



Dips

UIWSNTEIAY (UWSNNHidR) 250
Nham Phrik Chua Dong
Grilled mackerel chili paste with coconut milk and

fresh vegetables

nldwmauLazUanny 295
Tao Jiao Lon Pla Duk Fu

Preserved soy bean dip, served with fluffy catfish and fresh

vegetables

iwsnuyu uauny (697 Tdsiu Binaan 480
Nham Phrik Num Khaep Moo Sai Oua Khai Tom Pak Luak
Northern Thai style appetizer-grilled young green chili

dip, pork crackling, spicy sausage, hard boiled egg and

steamed seasonal vegetables
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Curry
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Gaeng Khiao Wan Nuea Rib Eye Phrik Khinu Roti
Australian Angus rib eye in green curry, served with roti
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A perfect blend of East meets West where Australian Angus rib eye
is used in authentic Thai way of cooking. Our chefs make the curry paste
from scratch while freshly squeezed coconut milk adds richness and creaminess

to the curry. Dip the soft yet crispy roti in the curry to truly complement the palate.



Curry

\iaLANFuN:T 420
Nuea Khem Tom Kathi
Sun dried salted beef and pickled bamboo shoots in

coconut milk

unudmaniilaeing yey uiauaigs
Gaeng Khilek Nuea Yang / Moo Yang / Pla Yang

Cassia leaves and coconut milk curry with a choice of:

Australian Angus rib eye 750
Crispy fried fish 450
Kurobuta pork 350
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Curry

wnuLtHaALURAE Y 350
Gaeng Phed Ped Yang
Roasted duck in red curry

unudiaduiie wialn 350 / 300

Gaeng Massaman Nuea / Gai

Tender beef shank or chicken thigh in massaman curry

UansiuAunsalAsay 380
Pla Thu Tom Khem Song Khrueang

10 hours slow cooked Thai mackerel in sweet and savoury

soy sauce, served with condiments



Stir Fry & Grill
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Goong Mae Nham Phao Nham Pla Waan

Chargrilled river prawns with condiments
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Fresh river prawns from Ayutthaya grilled over a charcoal gives the prawns
a dark and creamy appearance. Served with neem and sweet fish sauce made

from concentrated tamarind juice. The original ancient recipe of Nai Lert Park.



Stir Fry & Grill

ouleninwtey (a:Twn) 390
119UL7 dushlng
Khao Niao Gai Lueang Saphok

Nham Jim Jaew, Somtam Thai
Charcoal marinated chicken with Thai herbs served

with hot and sour sauce, sticky rice and green papaya

salad

gulenlianaunagig 850 / 420
wsomanYAlsYREiginduud dusilng
Khao Niao Nuea Angus Yang / Kor Moo Kurobuta Yang
Nham Jim Jaew, Somtam Thai

Thinly sliced grilled Australian Angus rib eye or grilled
Kurobuta pork neck with hot and sour sauce, served with
sticky rice and green papaya salad
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Stir Fry & Grill

AdYULNUINA noitge 3 sa
Kor Moo Mak Maggi Goong Mae Nham Yang Sam Rot
Stir fried Maggi marinated pork neck Chargrilled river prawn topped with Thai style spicy sweet

and sour sauce

Uamunuuanie uazingueiiag 350 gRlaUanm 520
Pla Thu Waan Daet Diao, Nham Yum Mamuang Chu Chee Nuea Pla Gao

Sun dried Thai madkerel accompanied with spicy green mangosalad ~ Grouper fish in red curry sauce topped with coconut cream



Stir Fry & Grill

Uanzwenaninuan uazingnuziizg 580 LiinvouMEd) 250
Pla Ga Phong Tod Nhampla, Nham Yum Mamuang Hed Hom Kua See Eiw
Deep fried sea bass with spicy mango salad Soy roasted shiitake mushrooms

nyLAulnLAY 240 Tui@itussn 165
Moo Khem Gai Khem Khai Jiao Horapha
Slow cooked “melt in the mouth” chicken and pork belly  Thai omelette with sweet basil



Noodles & Rice
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HAMYNIAR 350
Pad Thai Goong Sod

Stir fried rice noodles with prawn, tofu, garlic, bean sprouts

and peanuts in special tamarind sauce
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The secret of our Pad Thai is in the home-made sauce. Great Pad Thai
noodles from Chanthaburi have al dente texture, stir fried with fresh prawns
topped with dry roasted crushed peanuts. We recommend a squeeze of lime

to enhance and elevate the flavour.



UMIRANNUYAINGNLNGRD 260
Khao Pad Gaak Moo Kua Phrik Gluea

Pork crackling with chopped prawns fried rice, seasoned

with salt and pepper
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Noodles & Rice

gneAnswsLliaiuane 380 / 290
sanyAlsym: uaslinm
Khao Pad Gaphrao Nuea Rib Eye / Moo Kurobuta,
Khaidao

Australian Angus rib eye or Kurobuta pork and Thai basil

fried rice topped with crispy fried egg
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sImTlgeliswAIUENS 10% LLSEQWGHSQWLVJQJ 7% Signature dish All prices are subject to 10% service charge and 7% government tax



Noodles & Rice

JeEHRVERT) 280 fwbiwIAIlA 280
Guay Tiew Lhod Guay Tiew Kua Gai

Steamed rice noodles with tofu and dried shrimps, with  Stir fried noodles with chicken and squids topped with
sweet soy sauce crispy dough

B J LU US 16 290 UMW 260
Pad Woon Sen Bo Raan Khao Pad Ruea Mae

Stir fried vermicelli noodles with eggs, pork, prawns and  Kale and pork fried rice in sweet soy sauce

tomatoes



Vegetables
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HARNYVDAYDANILAY NNTY 250
Pad Pak Tod Yod Goong Khoei Gaak Moo
Stir fried morning glory with shrimp paste, pork crackling

fndulne fnduthuan o dadhdunsdamunwiandsuinstuas
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Fresh and crunchy morning glory and premium shrimp paste from
Rayong. Stir fried the two together and finished off with crispy pork crackling

in abundance.



HNANURNATY
Pak Waan Pad Khai

Stir fried star gooseberry leaves with eggs and garlic

UIVUUAWUS NU 43
Khao Hom Mali

Jasmine rice

200
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This type of Jasmine or fragrant rice is called Gor Khor 43

commonly grown in Suphan Buri and Phitsanulok. It is renowned

for its quality and nutrients, ideal for weight management.
Small 250 g. 50
Bowl 1,250 g. 250

sanildulisauA1usns 10% uazmByaAtiiu 7%
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Signature dish

Vegetables

sa1UanaauIvan 200
Galam Plee Tod Nhampla

Stir fried cabbages with garlic and Thai fish sauce

HAULUDE A NI INYAU
Pad Makeua Yao Tao Jiao Moo Sap

Stir fried eggplants and minced pork with fermented
soybean paste, garlic and chili

Choice of steamed rice

UmnaevWusUrnouta
Khao Glong

Aromatic brown rice
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This type of brown rice is called Paka-Umpul, commonly
grown in Surin and Burirum. Once steamed, the texture is
soft to medium with corn-like aroma. Abundance in health
benefiting nutrients and low glycemic index.

Small 250 g. 60

Bowl 1,250 g. 300

All prices are subject to 10% service charge and 7% government tax



Desserts
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loAnSuiuswi M 160
Ice Cream Nham Maphrao

Young coconut sorbet
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Naturally sweet young coconut from Damnoen Saduak is hand-blended
by using unique method to crystallize while maintaining its natural flavour
and texture. Best accompanied with dry roasted peanuts for ultimate palate

cleansing after your meal.



Desserts

yuulA 160
Khanom Kho

Sticky rice dumplings stuffed with shreds of caramelised

coconut in fresh coconut milk

loAnusutugnaudssn 190
Ice Cream Rum Nai Luk Sapparod

Homemade rum ice cream in whole pineapple

nawluBau loAnsuihuzws 220
Gluai Khai Chuem Ice Cream Nham Maphrao
Baby bananas in light syrup topped with coconut cream,

and young coconut sorbet
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Desserts
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Uansuluein 150 drauiieaduniidon 190
Pla Grim Khai Tao Khao Niao Dam Piak Puak

Sweet and savoury rice flour dumplings in creamy coconut  Black sticky rice pudding with taro topped with coconut cream

aNMNAAdYLM 150 UnavuLHanUEWi1IdaU 180
Luk Tan Loy Gaew Bua Loy Puak Maphrao On

Toddy palm in light syrup with crushed ice Taro dumplings with young coconut in sweet coconut milk



