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What springs to mind 
when you hear the 
name Waldorf Asto-
ria? Roaring 20’s dec-
adence? Midtown 

Manhattan opulence? A salad? Or just 
bang-up-to-date iconic global luxury? 
Bangkokians lusting after such glam-
our are now spoiled with the chance to 
experience the famous brand without 
the long trek to Gotham. 

Waldorf Astoria Bangkok opened 
last year, exactly where you’d expect 
it to — downtown, in the heart of the 
city, on Ratchadamri Road. Its bars and 
restaurants occupy the best spots in the 
property, from the street-level gardens 
to the penthouse speakeasy.

On entering the ground floor lobby, 
you get a strong sense of place and 
legacy. Slim Deco pillars stretch to the 
high ceiling, Belle Époque flourishes 
(with a Thai twist) adorn the wrought 
metalwork, and, if you arrive at the right 
time of day, you’ll hear swing jazz piped 
into the space, conjuring the expecta-
tion that a group of flappers are about to 
exit a vintage limousine and Charleston 
across the lobby. 

If they did, they’d find themselves in 
Front Room. Waldorf Astoria Bangkok 
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is blessed with dining riches, having 
a total of six entirely different outlets, 
and Front Room is the ground floor 
restaurant where Nordic and Thai cui-
sine meet.

Front Room is the hotel restaurant 
that doesn’t want to be just another 
hotel restaurant. In keeping with the 
rich history of the brand, but ensuring 
that it isn’t trapped in amber, the design 
of Front Room is contemporary Scandi 
chic – an open kitchen of blond wood, 
with muted greys and beiges through-
out, and large windows looking onto 
the garden. Crucial to the success of the 
restaurant concept is its chef, Rungth-
iwa “Fae” Chummongkhon. Chiang Rai 
born, she cut her culinary teeth in Den-
mark, working at some of its most pres-
tigious establishments. While absorb-
ing Nordic techniques and culture, she 
took care to never stray too far from her 
northern Thai roots.

After a welcome drink of black sticky 
rice flavoured honey and lemongrass 
soda, the first item to pass my lips was 
pork brain. I’ll let Chef Fae explain.

“It’s like a Thai foie gras,” she said. 
“Northern people mix pork brain with 
chopped pork meat and herbs, but a lot 
of people have forgotten how to eat it so 
that’s why I did it. Here it’s grilled with 
banana leaf and then mixed with potato 
mousse and some curry, and served 
with a lemon gel on top.”

Notice the variety of ingredients, 
culture and thought that go into this 
small hors d’oeuvre, one of four on 
the menu. Each mouthful is a burst 
of complementary flavours, laying the 
foundations of what looks set to be a 
unique meal.

For Christmas Eve and New Year’s 
Eve, Chef Fae has created a sev-
en-course menu, mixing the best of 
her culinary expertise, resulting in a 
modern and healthy Nordic-Thai feast. 
For the hors d’oeuvres — here dubbed 
Velkommen — and the open sandwich 
of Smørrebrød, there’s the wine pairing 
of an André Jacquart Rose de Saignée 
Champagne, a dry fizz based on Pinot 
Noir. The open sandwich is simply deli-
cious, with grey shrimp (served in place 
of ordinary shrimp on special days in 
Denmark), quail egg and spring onion 
mayo on a slice of rye bread. It’s light 
yet creamy, and a flavourful first course. 

A Reisling is poured in anticipation 
of the King Kong Crab, around which 
one can wrap the milk skin taco. There’s 
chili in the mix, with a Thai herb emul-
sion, but it’s more about flavour than 
heat. 

If you’ve had a festive dinner in Bang-
kok before, you can probably guess 
what’s coming next. Foie gras continues 
to pop up on menus across the capi-
tal, but Chef Fae has reimagined this 
staple. Here, a light slice of the terrine is 
sandwiched in an almond milk waffle, 
but the kicker is the Thai orange gel, 
adding a piquant sweetness that should 
be mandatory in every foie gras dish 
from this moment forth.

A Patrick Sullivan Aussie Chardon-
nay precedes the most festively plated 
dish so far. A Norwegian langoustine 
is skewered on a branch of Christmas 
tree, which nestles in a bed of branches. 
The meat is wonderfully soft, with yuzu 
cream and aromatic broth side dishes. 

Your choice of mains is — wait, here 
comes a glass of La Closerie de Fourtet 
Saint Emilion — Norwegian turbot with 
Jerusalem artichokes or a rack of lamb, 
served on a bone reminiscent of a min-
iature mammoth’s tusk, with morrel, 
luffa snake gourd and truffle sauce. 

If you’re counting courses, we’re 
coming up to number six, and if you’re 
counting calories, forget it, as it’s 
time for the cheese and dessert. The 
cheeses are made by a Frenchman 
up in Chiang Rai, and tonight we had 
smoked, a tomme and a blue, all created 
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in northern Thailand. Dessert is a fabu-
lously festive Christmas cracker made 
of chocolate, encasing caramel almond 
ice-cream, mousse and berries. 

And that’s it. Well, not quite. There’s 
a round of petit fours before you hit the 
street, either to go await the arrival of 
Santa Claus, or to go ring in the New 
Year, with memories of the best of 
Nordic and Thai cuisine lingering on 
your lucky palate.

The Festive Menu is available  
on December 24 and 31 from 6pm - 
10.30pm and priced at B5,500++ per 
person (food only). The option of  
wine pairing is available at B4,000++.

WalDorF aSTorIa BaNGKoK 
151 ratchadamri road. For more 
information and to book, please call 
at 02 846 8888 or email wabkk.fb@
waldorfastoria.com.
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The name Grip is a 
reference not only 
to the way in which 
the timepiece fits 
snug to the wrist: 

the watch hugs the wrist, 
adhering in the way train-
ers stick to the grip tape 
on a skateboard.

The collection com-
prises four new quartz 
timepieces. Each one 
features a rounded 
square case with three 
windows, in which three 
white rotating disks indi-
cate the hour, minute, and 
date respectively.

One edition brings together 
a yellow gold PVD case and 
yellow gold PVD bracelet, both 
engraved with Gucci’s signature 
Interlocking G logo. Another variant 
is worked purely in steel for a sleek, 
modern look that combines easily with 
different outfits.

Adding a sophisticated and luxurious 
touch of color to the line, two further 
editions are offered with colored calf 
leather straps: green with a steel case, or 
bordeaux with a yellow gold PVD case.

Designed to literally grip the atten-
tion, Grip is the perfect choice for men 

and women who appre-
ciate clean yet eye-catching designs 
with vintage appeal as its unique design 
blends a perfectly timeless attitude with 
a highly contemporary style. Gucci is 
introducing a brand-new unisex watch 
line called Grip. Its unique design 
blends timeless appeal with a highly 
contemporary style.

TROCADERO TIME  
Tel 02 163 0555.
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The pastry chefs at The Okura 
Prestige Bangkok are serving up 
sweet and savoury treats with 

the Autumn Orange Afternoon Tea at 
Up & Above Bar.

From October through December 
patrons can enjoy sweet delights that 
include Koyo themed macarons, potted 
yuzu crème, ‘Cabosse’ chocolate pra-
line, Arabica almond cream roll, Choc-
olate and Orange almond cake, lemon 
and vanilla cake, chocolate & Kinkan 
tartlet, traditional scone with orange 
zest and vanilla scone served with arti-
sanal clotted cream and preserves on 
the sweet side.

On the savoury side are toothsome 
bites such as roast ham and orange 
compote with gruyere on white toast, 
smoked salmon with Ciboulette & Ikura 
on brown bread, egg mimosa mini 

brioche bun, and mozzarella confit 
with tomato and pesto on ciabatta.

These moreish offerings pair 
beautifully with a cup of rich illy 
coffee or freshly brewed premium 
Mariage Frères tea, which has lovely 
citrus notes.

The Autumn Orange Afternoon Tea 
is available daily until December 31, 
2019, 2pm-5pm at Up & Above Bar. 
Priced from B1,290++ inclusive of illy 
coffee, premium Mariage Frères or 
Saro tea for 2 persons.

Up & Above Bar is located  
on the 24th floor of The Okura 
Prestige Bangkok. Park Ventures 
Ecoplex, 57 Wireless Road.  
Tel 02 687 9000 or email 
upandabove@okurabangkok.com.  
Visit www.okurabangkok.com.

Autumn OrAnge AfternOOn teA aT Up & above bar
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