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Hues of
a hound

GREYHOUND HAS
BRIGHTENED UPITS
LOOK AS THE CAFE
CONTINUES
OFFERING ITS
DELICIOUS DISHES AT

THE NATION
WEEKEMND

bites

Grayhound Cafe, which celebrates its 10th anniversary this year, has become a Bangkok
institution with its simple yet elegant menu of Thai and Western entrees.
too, but itwill teake me

adeds asubtle sweel taste to the calaurful pile of
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he perpetuation
ol gret ool
prepared lna
buneh of triends
whis love tocal,
ook and enjoy lile as a
whale, Grevhound Cafe
began 10 NEHES AZ0, SeTVing
anarriy of simple Thai and
Western dishes adorned
with creative tasty Lwists,

“Wieall love to travel and
calleel good things from
ourtrips,” explains Pornsivi
Regmeta, Greyhound
Cafies ma
and oneofi
founders. “We wanted to
createstotal dining
1'x]){’1'i(‘l1c'\' forour
customers, Soour
restatnt s not only
about mood tood. hut also
about the total ambienee of
sight, sound and even
wiwds we chose to decorate
o place with.”

The first Grevhouned
Cafe isweosy corner o the
Grevhownd boutigue on
the second foorof The

Emporinm. By combining
the restanrant intoa well-
krown boutigue,
Greyvhoumd established
itsellas a pionecrof'the
“lifestyle eate” seene,
rellecting the owners’
abilities 1o pot things
together creativels.
Crevhound=z all-time
ourites inelude the

ied ehicken wings
30, Flainanese chicken
rice ( BUS0T oviginally from
Pornsiris home, rice with
Thai-style s prik platu
(BLESO ) from the house of
Grevhounds ereative
dircetor Bhanu Inkawat,
spaghetts with Thai

anehovies (Biooiand
fried chicken noodles, as
well as their el and
ercamy Ciesar salad
(BL135).

With these staple dishes
and mare, Grevhound has
expanded with four more
branches neross Bangkok,
Andwith the new dishes,
Grevhound's fans will not
be disappointed.

Nothing whetted our
appetite better than their
erispy sweet corn with eraly
meat [ BL140) served with

the already wonderful
natural Navour of the corn,

Nest, the beef paradiso
and Thai-style tomato
{ rrived with
thin slices ofbeel’
oy slathered with
sardic soaromatic we
Tought for the fivst hiteof
the sticky rice that goes
withit,

Open for1oyears,
Crevhound has brightened
upits '.Lhnuspl‘." ahit,
Usuallv understated tones
olblack and gres the magor
chinge is the eolourful
miontaze at the bar, which
brightensup this newly
renovated branch.

Meanwhile, the food
keeps rolling in. As soon as

V.

138 Sukhumivt
E-mait:er

agna salad (BUIS0 ) was
put in the middle of our
Lable, adiner next table
arabhed the waitress and
asked her w bring them
o Lo,

The lnsagnaisa
testimaony to Grevhounds
creativedc Theeri
romtine leaves add fresh
texture to the sofl and
aroniatic grilled
veretables, fresh lasagna
resan slices
Y lamato s,
This is the dish Twould
pick il T come back here hy
myvselfand wasin the
maod for something liglit
and heautitul.

There were many other
dishes Tgot to try that day,

ancther twodavs totell
about all of them, Ttems
worth trving include

] tti with erabimeal in
e suee L2900 ),
wttiwith Italian

age (BHsow fricd river
A4S0,
sl

sa1
pravwn with ric
andvim Thai st
(Bt1ss).

Bt you hawve to keeps
ace {ortheir
Formean orderof
Chocolite Lover
parfiit (Bri2s-195) [illed
mewith irresistible guilt.
But [eouldin't help mysell
anel enjoved every hite, B

Theweitercan be
redefiod af wewohsivin,
Dblogspol.com,

RUFFINO WINE
MAKER DINNER

4 Gaudal,

For those who
the meanu will

—f F 7
ek L??}Iﬂalr" Firffen

Join our exclusive Ruffino Wine Maker
Dinner on 4ih Thuisday Octaberin our
speciacular rooifop restaurant.

Prepared by Execufive Chel Philippe
a waonderful five course
menu will be complemented by
hand crafted wines from Tuscany one
of ltaly's best wine regions. at only
Baht 2,900 ++ per person.

miss aut, don't wermry
alsa be available at

‘RR&B for the month of Oclober.

For resarvations
please call; 0-2254-0404 Ext.7777

Email: rb@landmarkbangkok.com
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