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In the blink of an eye, Somtum Der is now 10 years old. From
2012 when we opened the first Somtum Der in a small shop-
house in Saladaeng to the expansion of our international
branches in New York, Tokyo and Taipei.

| have always believed that running restaurant business is not
like running a 100-meter sprint but more like a marathon,
where success does not measure in short term but a long
enduring one. It is the one that employs endurance, dedication
and lifelong learning that requires consistent development and
adjustment. There are more for us to prove ourself in the future
but | can wholeheartedly express our pnde in reaching where
we are today.

| would like to take this opportunity to thank all our patrons for
genuine support and the most important of all our staffs, share-
holders and suppliers who stand by our side without fail.

To celebrate our decade-old Somtum Der, we have renovated
the restaurant and improved its ambience, together with intro-
duction of new menu for both food and beverages in order to
heighten our customers’ contemporary Isan experience. Even
though time has passed but Somtum Der’s flavors remain true,
full of love, sincerity and fun which are the qualities that make
up the heart and soul of Isan people.

| hope that everyone will enjoy this.

Tatchai (Tat) Nakapan
CEO & Co-founder of Supanniga Group
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What is
Isan(huswuﬂ

Isan dishes are very popular all over Thailand.
Usually accompanied by stichky rice, the num-
bers of Isan dishes are impossible lo count, bul
somtum (papaya salad) has always been the top
choice, and it comes with countless varielies
from fermenled crabs lo noodles infused hind.
One of the most popular combinations includes
any hind of somtum, fried chiclen, larb moo, hol
soup and slicky rice. hnown for its simple
presentations yel layered mixtures of ingredi-
ents, Isan leans towards the spicy side of the
laste spectrum while paching in balanced,
explosive punches from different but compli-
menlary dishes. It is unique, energizing and
simply delicious.

What does
DER mean?

Somtum Der Banghol was first founded in 2012
under Supanniga Group. Starting from the name
of the restaurant, “SOMTUM” means green
papaya salad and il is one of the signalure
dishes of Somtum Der. “DER” is a common suffix
wildly used in Isan region. It indicales a warm
invitation which in the same time can be infor-
matlive.

Whatl is Isan?

Isan is a commonly used word to describe the beauliful northeaslern
plateau of Thailand. Baordered by the famous Mekong river, Isan is situ-
aled next lo laos and Cambodia. The region is linown and loved for ils
strong family ties, lively culture seen in upbeat music, and simple yel
deliciously spicy cuisine.

How to

2 eal like

Isan people?
‘As in Thai tradilion, Isan ealing cullure is
also of shared dish style where different
lypes of dishes, placed in the middle of lhe
table, are shared throughout the meal, allow-
ing wider varieties and ultimately grealer
salisfaclions. For Thais, an authentic, round-
ed Isan meal is equipped with various
options-not one single dish-to be enjoyed
with friends and families al any moment of the
day. Even when dinning alone, the sensible
portions of Isan dishes allow multiple plates
lo be savored.




NaaALd@addaIUIIN Isan wagyu (sliced/minced) brisket salad
(f;lu /iy ws/laiu) with cooked cow blood (with/ without bile)

Goi Kua Suea Isan Wagyu

ATRANNSZLNY
Tum Luang Prabang

Luang Prabang Styled Papaya Salad
with Fermented Fish

AIAANUNAAUAN +
Tum Kor Moo Tod Mama - -

Deep-fried pork neck served with spicy s WA LA Spicy corn salad with salted egg
papaya salad and instant noodles Tum Kaopod Kai Kem +
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Jasmine Wagyu Beef
LINE: @groco
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pULTUNTZANAAU
Tom Sap Kra Dook Aon
Spicy Isan pork cartilage soup
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¢+ LH@AEIUIINENIGIULIIULY Charcoal grilled Isan wagyu brisket

Suea Isan Wagyu Yang with spicy bitter dipping
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Tom Yum Koong - Cream Soup
Traditional Thai spicy prawn cream soup
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dzinnlnnanina Der styled deep fried Lin Isan Wagyu Yang

chicken thigh

¥ Sapoak Gai Tod Der Charcoal grilled Isan wagyu beef tongue
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THAI STYLED

WITHOUT FERMENTED FISH

ﬁ’l‘i’f’]’fl:‘l/\lﬂ\l‘ljtﬁu Spicy corn salad with salted egg
Tum Kaopod Kai Kem

&

o A &
A1 lnel Original styled Thai spicy papaya salad mﬂammﬂ Thai mackerel in papaya salad

Tum Thai Tum Pla Too Tod | Wwith lemongrass .
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Tum Thai Kai Kem

a lnerlailAy : ‘ Spicy papaya salad with salted egg

ARVUANATN Grilled pork neck in
Kor Moo Tok Krok spicy somtum sauce
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Alaigniy
Tum Pla Dook Foo

Spicy papaya salad with
deep fried minced catfish

A1uziagilainsau
Tum Mamuang Pla Krob

Spicy sour mango salad
with crispy fish

ANUNEISH
Tum Mung Sa Virat
Vegetarian spicy papay salad
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IS AN STYLED Tum Kor Moo Tod Mama

Deep-fried pork neck served with <+
spicy papaya salad and instant noodles

&
WITH FERMENTED FISH
&
&
&
&
A1 lNnannaunLn
Tum Gai Tod Mama N TR +
DER fried chicken served with ANTILAE Der-styled papaya salad with
spicy papaya salad and instant noodles ~ Tum Suo Der dried chili and rice vermicelli
&
&
&
rs
&
AENauns +

Tum Suo Sakon Nakorn

Sakonnakorn - styled papaya salad
with rice vermicelli and kratin seeds

Papaya salad with rice noodles,
Vietnamese sausage, fermented &
sausage, and crispy pork rind

pnlanuny
Tum Suo Mee Sam Moo
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pUansa

N & o
A~ ¢ Tum Poo Plara
o £ ¥ S Y Original Isan papaya salad
+ ANNEALNANTENU Prawns sashimi in papaya with fermented fish and
Tum Goong Sod Med Kratin salad with kratin seeds salted mangrove crabs

ATNANNTZUNY Luang Prabang Styled Papaya Tum Lao
Tum Luang Prabang Salad with Fermented Fish

Isan papaya salad with fermented fish

A0 LAY

pinlAsIa Isan papaya salad with fermented Tu_m Tuo Kai Tom :
+ Tum Korat fish, salted mangrove crabs, String bean lsalad mlxgd with
dried shrimps, and peanuts fermented fish and boiled egg
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Jasmine Wagyu Beef
LINE: @groco

G R I L L E D |§aRd1U2 N899 UUIUU | Charcoal grilled Isan wagyu <+
brisket with spicy bitter dipping

Suea Isan Wagyu Yang

AAVYEN90U
Kor Moo Yang
Grilled Pork Neck

aud8d1uN28Eg
Lin Isan Wagyu Yang

Charcoal grilled Isan
wagyu beef tongue *
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< Moo Ping Kati Sod Sai Krok Isan Yang

Grilled Coconut Milk Marinated Pork Skewers Grilled Isan sausages
o=

491 91‘ B . %4 v L
lwasaslvina nysaslviiea
~ Nuea Rong Hai Der Moo Rong Hai Der
House special grilled marinated beef House special girlled marinated pork
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ep fried chicken thigh
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LURLLAAILAEID L ¢

Nuea Dad Diao ANUNAANT tied pork neck with garlic
Deep-fried sun dried beef Kor Moo Tod i _ .
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NULAAATNARN (ilauaznil) ‘i'i'l'f[wmm'm

Moo Yor Tod .

Kao Pod Tod

Fried Vietnamese sausages
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STYLED

SPICY SALAD

+ ﬁ:ﬂ wafundan ~ Thai prawn sashimi with house
Goong Chae Nampla | special green chili sauce

tiniyen
Yum Moo Yor

Vietnamese sausage spicy salad

ey lainn9
S ﬁ Yum Mama Kai Dao

Spicy instant noodles salad with
Vietnamese sausage, fermented
sausage, and fried egg

g udulusunen
Yum Woon Sen Goong Sod

Spicy prawn and minced pork salad
with glass vermicelli
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ISAN

STYLED

SPICY SALAD

ulan / aau / Anod

UIAN ﬂavrgsifm Charcoal grilled pork neck spicy salad ~ #
Nam Tok Kor Moo Yang | mMixed with roasted minced rice

arudainnyy
Larb Pla Dook Foo

Spicy deep-fried catfish salad

atuie / vy / 1o .
Larb Ped / Moo / Gai ‘:: = ek _ )

: : : UNANLAREIUIIN2ENY Charcoal grilled Isan wagyu brisket
Spicy minced duck meat / pork / chicken Nam Tok Suea Isan Wagyu spicy salad mixed with roasted <+
salad with green vegetables and chili minced rice
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Goi Goong

* Soft boiled prawns mixed with fresh
herbs and minced roasted rice
'S
&
AagAIldaadaIulIng Isan wagyu (sliced/minced)
* (‘fm /8, Uy /‘lihm) brisket salad with cooked

Goi Kua Suea Isan Wagyu cow blood (with/ without bile)

audafudusa
Larb Ped Woon Sen

Spicy duck meat salad with glass
vermicelli and minced roasted rice

AULAA
anuLtiaans Spicy sliced marbled beef shank salad Larb Hed
+ Larb Nuea Lai Spicy mixed mushroom salad

| |
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Auailn
Tom Kha Gai

Coconut soup with chicken
and young coconut meat

p +
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Om Kai

Isan chicken soup with local herbs

Er;ﬁ‘zl-t & y ik .J‘.r"' " .;d: v -""r.

dauwu AL
; U
Om Moo AL wiunszANaau Spicy Isan pork cartilage soup
Isan pork soup with local herbs Tom Sap Kra Dook Aon
|
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LNAADETULAUAILAR
Gaeng Hed Isan

-'.,-. Mushroom soup - Isan style
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+  daullaangdTag

Isan sliced marbled beef shank soup

Om Nuea Lai with local herbs LA
s
L 2 (" i i # " 1.": &
ALLFAAFIUIND
% Tom Suea Isan Wagyu
Spicy Isan wagyu brisket soup
. with holy basil
s
* o —
# »
L
:" ,
# ! .. . - |
% '-.’_ldl' o ; . J; A ’y o v o
- Y puginNaLle
AUEMNIUIUY Traditional Thai spicy Tom Yum Koong - Clear Soup
¥ Tom Yum Koong - Cream Soup PraTLERSR | SSUR Traditional Thai spicy prawn clear soup
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NOODLES

21K1SULAYD

Pad Mama Lang Tu Yen Vietnamese sausage, fermented

(UL Nt ‘ Stir-fried instant noodles with +
sausage, and egg

w3 laiiReannedu
Kao Kai Jaew Goong
Thai prawn omelet on rice

ﬁgngmnztwmwgé’u/‘lﬁé’u/ Stir-fried holy basil with pork/
Waatadu Waransau chicken/ beef and fried egg on rice -

Kao Kaprao Kai Dao

I | Y |
— ———— +



+ HAUULIUDEIU
Pad Kanom Jeen Isan

Stir-fried rice vermicelli with
Vietnamese sausage, Chinese sausage,
egg, and fermented fish

+  devlluiaidaanadn dmdnduiiadasacli Wziawanfaqlainig
Pad Mee Hang Nuea Lai Kao Pad Mun Nuea Suea Rong Hai

& Stir-fried rice noodles with sliced Fried rice with Isan wagyu brisket fat,
marbled beef shank and egg deep-fried sun dried beef , and egg

I [ . | . |
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Pad Mee Isan

‘ Isan fried rice noodles

WALNY U +
Cab Moo Kao Suay
Crispy Pork Rind Steamed jasmine rice &

o o = =

UNILKRULIIUY 1 PUG RN UUUIU

Kao Niew Mee Luak Kanom Jeen .
Steamed sticky rice Boiled rice noodles Rice vermicelli

|
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1R8N FINA
Chao Guay Granita

Fuilzilu Thai styled ice kajang
Jumba Pun

aanasluing
Lod Chong Bai Toey

Pandanus rice noodles
with coconut milk

s+ d@RAUUTWSIEAU Sago in young coconut milk
Sa Koo Ton Maprow Aon

| B
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Weasdndai (wha 500 Ua.) 150.- .

Singha Draft Beer (Glass 500 ml)
Wasaani 31851 (320 ua.) 140.- +

Singha Reserve Beer (320 ml)
asala (320 ua.) 110.- +
: : Leo Beer (320 ml)

LASONNU y

BEVE :
RAGE =

Tauag (194 750 Ua.) 1,250.- *
Red Wine (750 ml bottle)
p +
Tl (u9m 750 wa.) 1,250.-
co c KT AI L White Wine (750 ml bottle)
&
= Tauae (19m 187 wa.) 250.-
AJINlNA Red Wine (187 ml bottle) .
Tl (19m 187 ua.) 250.-
White Wine (187 ml bottle) -
- +
F1au (1m 350 ua.) 690.- +
Regency V.S.0.P. (350 ml bottle)
wailus (wh2/u96 700 Ua.) 150.-/1250.- ¢
Mekhong (Glass/700 ml bottle)
Telnga | wIAuaLiaa (1h2/u9m 700 Ua) 190.-/1950.- *
uailusnaaus -
Jack Daniel (Glass/700 ml bottle
Mekhong Thai Sabai ( ) -

Mekhong, Lime, Basil, Soda
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thdu/iwall/sy/lsm

FRAPPE/JUICE/ TEA/

SOFT DRINK

dnzlng 65.-
Lemongrass Herbal Drink

AIALEU 65.-
Thai Iced Black Tea

; i P PIUSUND 75.-
¢  uealuily PuuLaNIeily Thai Iced Lime Tea
Watermelon Frappé Thai Tea Black Jelly Frappé ~
UAIUILEIL 75.-
* Thai Iced Milk Tea
| Tan/ TAantls/ dldsn - 40.-
* Coke/ Coke Zero/ Sprite
. Tupnden/ deitadaulunn 40.-
Singha Soda/ Singha Lemon Soda
. i 30.-
Drinking Water
&
. D o C -
. EE— oy uuavny
Tanilaailu UNUTNTIDaU Ic E BUCKET
. Salted Plum Coke Frappé Fresh Young Coconut
: v (89) 80.-
Iced (Bucket)
MUaYIn
o 1o 500.-
Wine
» a0 800.-
LR, Whisky & other spirits
. Zu3manlne ZuAntaT
Calamansi Thai Iced Tea Sparkling Calamansi

,
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SUPANNIGA .
EATING ROOM

BY KHUNVYAI

SOMTUM DER

SALADAENG
02 632 4499

THA TIEN
061 498 2394

EAST VILLAGE
NYC, USA

YOYOGI
TOKYO, JAPAN

TORANOMON
TOKYO, JAPAN

- TAIPEI
TAIPEI, TAIWAN

www.somtumder.com

SOMTUMDER

SUPANNIGA EATING ROOM

THONGLOR - 091 774 9808
SATHORN 10 - 063 662 8850
THA TIEN - 092 253 9251

Www.supannigaeatingroom.com

RUAYMITR

SATHORN - 063 662 8850
EKKAMAI - 069 964 4239

Www.ruaymitr.com

SUPANNIGA GROUP

LOCAL THAI, GLOBAL FAVORITES
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