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Nestled at the corner where Khlong Chorakhe and Khlong Paknam meet, Reuan Karaked Restaurant is part of Divalux
Resort & Spa. It stands out as a highlight of the resort, featuring an authentic Thai-style teakhouse surrounded by a serene atmos-
phere and modern comfort. More than just a dining venue, the restaurant offers a curated selection of exquisite dishes, welcoming
both hotel guests and visitors. Today, it has become a landmark of Samut Prakan, attracting those who appreciate contemporary
Thai cuisine as well as international flavors—all in one place.

The design of Reuan Karaked Restaurant draws inspiration from the traditional Central Thai house, renowned for its unique
identity that reflects the way of life and culture of the Thai people through the centuries—an architectural style found nowhere
else in the world. Among the various types of Thai houses, the Central Thai style is the most admired and often adapted into res-
taurants, museums, and private residences. Its signature features include an
elevated platform with a high underfloor space, gracefully slanted walls, and steep gabled roofs with wide eaves to protect from
sun and rain. The orientation of the house is often aligned with the natural flow of the wind, blending practicality with elegance.
While Thai houses of this style can still be seen today, authentic traditional construction has become increasingly rare.

Reuan Karaked is built according to these original principles in the form of a “Fha Pakon”™ house—a genuine Thai archi-
tectural style crafted entirely from solid wood. Every detail, from vertical and horizontal wooden planks interlocked seamlessly to
gabled ends assembled with traditional techniques, reflects the artistry of ancient Thai craftsmanship. Visitors will find both single
houses and cluster houses, each offering its own charm. The construction avoids the use of nails or modern joints, instead relying
on time-honored methods in every element—from beams, rafters, purlins, and wall panels to decorative features and eaves. Every
component harmoniously conveys the timeless elegance of authentic Thai architecture, while creating a memorable dining experi-

ence—beautiful, inspiring, and truly unforgettable.
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NON-ALCOHOLIC BEVERAGES

BB m

FRUIT JUICES

u*f;ﬂgbf%H (140.-)

Uhu:u1d LIME JUICE / S5+
Uu:undlsan LIME SODA / S5 ]
Uhdu ORANGE / &5+
UhdUu:sa PINEAPPLE / =5t
U:w$12an YOUNG COCONUT (WHOLE) / & ( 214 )
UNU:LioD MANGO / =85+
uhnavly WATERMELON / P/t

SMOOTHIES

i 7> (140.-) -

du om | &+
duUu:sa PINEAPPLE / 5=

U:WwsS1D COCONUT / #i—F
U:Uov MANGO / =8

@ =2 &P iAuanau CANTALOUPE / 453/
d091U9S5 STRAWBERRY / B35

I TM I ﬂN S OD_R IUDSSWaU MIXED BERRY / B &E

=AA747 (100.-)

STRAWBERRY
===
=S4T

BLUEBERRY

prae | ll 4 LYCHEE
o5 -3 P MANGO =k
GREEN APPLE 7
EEzts sl

BT



HERBAL DRINK

u%ﬁ;s??w? ezt (80.-)

UNMUIO® PANDAN <7k
un U:QU BAEL FRUIT Ai&it
UNanle LONGAN JBHEIK
UNNS:DYU ROSSELLE T IT2ES

COFFEE & TEA

nun' s ﬁ?@ o SiEIK

Sou 19U du
HOT/#  COLD/}& BLEND/ ;Kb

loaiwsals ESPRESSO / SRZEIIME 90 120 140
21USNIU AMERICANO / Z={I00E 90 120 140
ANUBIU CAPPUCCINO / -£#a7iE 90 120 140
UDAA1 MOCHA / EEk 90 - 120 140
anlqQ LATTE / =4 90 120 140
ANSIIVaUnAD1la CARAMEL MACCHIATO 120 150 -
fEimIn A A
gonlnIda CHOCOLATE / #1555 1] ¢ 90 120
51Ny THAI TEA / Z==0112% 90 120
5MUUAY TEA BAG SELECTIONS (POT) 120 -
FEREE (5525%) 1-
¥1U:U1D LEMON TEA / {71535 120

\

SOFT DRINK . | STILL WATER

skt (70.7) % a7k

COKE/COKE ZERO/SPRITE/FANTA ORANGE (CAN) EVIAN (500ml.) / &7z (500=7t) 120.-

NRZEAIRZEESAER () .~ MONT FLEUR (500ml.) / Mont Fleur (5002F}) 60.-
A&W ROOT BEER / AW #B57K

CHANG STILL WATER (500ml) / Chang 457K (500=7F) 40.-
SODA WATER / 7x¥]7K _
TONIC WATER / ;737K B
K
PERRIER SPARKLING WATER / 227K 140.-

PRICES ARE NET IN THAI BAHT INCLUDING 10% OF SERVICE CHARGE AND 7% OF GOVERNMENT TAX



MOCKTAIL

tﬁf@um}lwu@ﬁnaﬂ@ﬁ IO EEEE T (140.—)

THAI STYLE / Z== X5 CHARM KARAKED / KARAKED %13 KAM KHONG / BB~
Bael Fruit Juice, Lime Juice ixed ' Berry Juice, Lime Juice Roselle Juice, Lime Juice, Mint Leave
Mint Leave erfly Pea Juice, Mint Leave ISR, R,
BiTt, NS, #83%, By SEi, ain T, B, WMo, B

THAI SMILE / Z=5¢
Regency Thai Brandy Mixed Berry Juice, Lime Juice,
Mekhong Thai Whisky, Beal Fruit
Lime Juice, Mint Leave
FEBEATRLTS, NS, 5

FEBEGH, B3R, Bt

REUAN THAI / Z&==
Mekhong Thai Whisky, Roselle Juice
Lime Juice, Mint Leave
EEENSTRTR, Bt St St
&




CHANG
108S510

ST '/_

HOEGAARDEN
ieslonmsidu

e
350.-

Witbier
Snasemt o

SINGHA LEO
108S30K ioesalo weslouinu
JImRENEsE 50T SeAREA

BEER

DOMESTIC BEERS

ZHHNESE (150.-)

HEINEKEN

IMPORTED BEERS

SO
HOEGAARDEN ROSE CORONA STELLA ASTOIS
weslonSidulsa eslalsun | alaaan snscod
REREEFRER R pnem i AN
350.- 250.- e 250.-

HOUSE WINE

B E
WHITE WINE BY GLASS RED WINE BY GLASS
= EaEEp (Jﬂlm) dEE0 (hE)
250.- 250.-
| :
WHITE WINE BY BOTTLE RED WINE BY BOTTLE
& () EEH (%)
1,200.- 1,200.-

- E " g -
R s Tt s
- -,
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APPETIZER YBEH

\\“x.
. . S E
KUnsaulusiau YUUTVKUIKY-AD b
Crispy Rice Noodles Mixed in Reduced Deep -Fried Toasted with Minced Pork and Prawn
Sweet and Sour Dressing Spread Served with Plum Sauce
e SR L = EsLAR T )
180.- 180.-

aluUKUnaa & noauudansie §@
Deep- Fried Spicy Minced Pork Ball Deep-Fried Marinated Fish with Curry Paste
with Thai Herbs Long Beans, Kaffir Lime Leaves Served with
Fi RO EERAAEERE Sweet Chili and Cucumber
220 .-

N1asviNnv o Jailg:nivnaa P
Ancient Thai Spicy Shrimps Salad Deep-Fried Shrimp Spring Rolls Served with Plum Sauce
iR RN L FEEFESRE &

220 - 180.-




UIWSn

RELISHES & DIPS &E=#1fg><

U"IWSﬂaDISD b '-:-' N %
Deep-Fried Sweetened Pork with Grilled Shrimp Paste, Dried Shrimp
Thai Chili Peppers, Garlic, Plam Sugar Served with Fresh Vegetables
(Cucumber, Long Beans, Winged Beans)
Aol AEEHRPRCEERE . TIF. Bl G
ShEREMEGs (B, K9, B9)

220 .-

o)

v

UWSNNVIdOU )
Spicy Dried Shrimp Chili Paste Served with Mixed Vegetables
SRR =

TR IR
220 -

S . e
uawsnn:Uu ¥ *

Thai Chili Dip with Shrimps Paste, Bird’s Eye Chili, Garlic, Lime Juice

Plam Sugar, Fish Sauce and Served with Fresh and Steamed Vegetables
= IFERNEESE

it GhdtE. 8F ) Aol M=

280 -

\ \

(K. Aas-

< &
KauUainuu -
Streamed Mackerel Mixed with Coconut Milk, Shrimp Paste
and Aromatic Herbs Served with Fresh Vegetables

ZRTUBS LAY
ZisERCHRYS . IFERES, MRS

280 .-

UNYUKEN =
Southern Chili Shrimp Paste Dip Served with Fresh and Boiled Vegetables
BEE
FLFERIFE R SR G

280.-

UNWSNKLUU &
Northern Thai Chili Dip Made from Young Green Chili Peppers Grilled
with Garlic and Salt and Commonly Served with Fresh and Boiled Vegetables

BERE
plpsili s ST A e red
220 -
b &R D & & 12 &
% 1 i T
Pork Beef Chicken Prawn Fish Duck Seafood Vegetable

PRICES ARE NET IN THAI BAHT INCLUDING 10% OF SERVICE CHARGE AND 7% OF GOVERNMENT TAX




o - i s o iy ' 1".
gwalidvaa »® S gNIlDEv ®

Thai Spicy Salad Combining Fresh Shrimps Thai Spicy Grilled Beef Salad
with a Mix Tropical Fruits A AR
21\, R R KSR HL 280 -
280.-

. S e = g% | - ? L
gu:udvNnuUUaldaanaqansau C' - B awida @ 5N
Spicy Green Mango Salad with Crispy Fried Thai Northern Salad with Minced Duck Meat, Mixed
Salted Fish with Fresh Herbs, Lime Juice, Toasted Rice Powder
Sead it S R or T Served with Fresh Vegetables
280 - 2R R RIS IR
280 -

grusBosdkydunudonithen iy =2 thanika @
Spicy Eggplant Salad with Mince Pork Grilled Mushrooms Salad Mixed with Fresh Herbs
and Grilled Rever Prawn Roasted Rice Powder, Chili Flakes, Lime Juice and Fish Sauce
B P RAE AR A AR I B A TR L
380 - BT, BRbalin . BiTithasE

220 -
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SOUPS / CURRIES ;z5SIN0E

invIauss:galaKkyau e
Clear Soup with Bitter Melon and Minced Pork
& PR

250

-~ o - 1 6 s)- '
AUENNLIILUUTY >~
Spicy River Prawn Soup Flavored with Lemongrass

Lime Juice and Chili

EFTLRLRTS
380.-

invikdovUann:worusoau:wsy &
Southern Thai Yellow Curry Featuring Seabass and Young Coconut Shoots

Cook with Turmeric, Chili, and Aromatic Herbs
Tl alllEgtns EiRiElr5

380.-

= : ~ )
invideakonuky, T, andulainsie I 32

Green Curry Choice with Pork or Chicken, Fish Ball, Simmered
in Fragrant Coconut Milk with Thai Basil and Green Chilies
o e ( FERSRI/NHTIENR, )

280 .-

- = E k
nnvitiowsndkuaou Isa | RNSRNSRN
Spicy Braised Beef Curry Cooked with Bird’s Eye Chilies
Served with Crispy Roti Bread
st KB PININER? DRI

380.-

PRICES ARE NET IN THAI BAHT INCLUDING 10% OF SERVICE CHARGE AND 7% OF GOVERNMENT TAX
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gullazinw

SOUPS / CURRIES ;z5S0nnE

inouaculisde B W
Massaman Curry Choice of Chicken or Beef, Flavored
with Spices Cinnamon, Cardamom, and Cloves
Served with Potatoes and Peanuts
Se=S e
I CHICKEN 35m 250 -
Uo BEEF 4 280 .-

wznuo Trzsyndo/domith 8 I L

Panang Curry Choice with Chicken/Pork/Beef/River Prawns and
Coconut Milk, Flavored with Kaffir Lime Leaves and Thai Basil

DHEENNNE
kW, [N PORK/CHICKEN #pazm 250 .-
U BEEF 4 280 .-
ALNLLUY RIVER PRAWN sasr 380 -

invinalus:waitioy 0% »

Hot Curry with Fresh Crab Meat and Wild Betel Leaves
Cook in Rich and Spicy Coconut Milk-Based Sauce

ZET AP R T BRI
450 .-

B O

xofh SO s

s yuudutheny @

Fermented Rice Noodles Served with Crab Curry Sauce
Garnished with Fresh Vegetables and Herbs

REKDREREERT
450 .-

T )
gﬂﬂDHUU'IU'TU pav

Grilled River Prawns with Spicy Red Curry Sauce Made
with Coconut Milk, Kaffir Lime Leaves, and Thai Herbs
AN[IE3=301E93

450 .-

KUV T
Southern Thai Pork Belly Slow Braised in Sweet and Savory
Soy-Based Sauce with Garlic, Coriander Root and Five-Spice

J
1

E S WESIAR e %
"'E £
280 - g
E@ ’ ,;..,';"-?." "Q"'""J ,:,‘3
DD

..l' i S -
w73 ‘?%‘



Uuvia=ou

STEAMED AND ROASTED Z&g¢ s %

aedH— AnO

Avnsdogouduldu e

Fresh Striped Prawns Baked together with Seasoned
Glass Noodles, Garlic, and Herbs

FAEBHALE
380.-

s i {
UarkiunkKkouudvu:=uld .ﬁ. s @
Steamed Squid with Spicy Lime Sauce
ExtriEse

450 .-

AVIBUI8DUINAD a7
Salted-Crusted Baked Striped Prawns
Served with Spicy Seafood Sauce
BB AT

380.-

Wallaz:naa

STIR-FRIED AND DEEP -FRIED /\N55HIE

| L .J- r‘ “l
Tideo Av/idioy o )

Thai Omelet with Shrimp / Crab Meat
Serve with Chili Sauce

0 PRAWN srp 280 -
U CRAB =g 380 .-

[ERIAE
Deep- Fried Boiled Egg and Topped with
A Savory-Sweet Tamarind Sauce, Garnished
with Fried Shallots and Dried Shrimp

220.- :
5
\
il AP
%@3 PRICES ARE NET IN THAI BAHT INCLUDING 10% OF SERVICE CHARGE AND 7% OF GOVERNMENT TAX ﬂ@?@
A = s il Mgl



Walla:naa

STIR-FRIED AND DEEP -FRIED /\55HIE

Trikolulaskou B
Deep-Fried Marinated Chicken Wrapped in Pandan Leaves
FO &=

220~

Wwawsndgvdarqnw b
Stir-Fried Crispy Catfish with Spicy Red Curry Paste
ES2EZ V) b ]

280 .-

T2

p=v

nawsn i ky/itia/Av/Uankiin/y

Wok-Fried Garlic, Chili, Thai Hot Basil with Your Choice of Meat
F SN

Ku,[n CHICKEN/PORK wmpyszmy 280 .-

U0, v, kiin BEEF/PRAWN/SQUID 4pysrmiter 300 .-

UCRAB=m 320.-

Kyahugunaauidan duiod [
Deep- Fried Pork Belly Served with Spicy Thai Herb Sauce
BRI =R

£330 -

2 ¥ fi
UarKiunkounaaQns:1ngu uﬂ.
Deep-Fried Squid with Garlic
tﬁm
450 -

AVWQa:Q2NUWSNBEWIIKADD 1\
Stir-Fried Fresh Shrimp, Bitter SATAW (Stink Bean)
and Vibrant Yellow Bird’s Eye Chilies

SRR TRIRT

380.-




Walla:noaa

STIR-FRIED AND DEEP -FRIED /N 5iE

- O T S Ty - - L
iUayWawsndWikdovAiumddned @ & WaWnlanauiugandunv -
Stir-Fried Crab Meat with Yellow Bird's Eye Chili and Long Bean Stir-Fried Chinese Broccoli with Shrimp Ball
SISO EER Fron
450 - 200 _

- Nl
WQWNAIUOQNIA & Av/y/Uakiin WwaldiAu e
Stir-Fried Assorted Seasonal Vegetables Stir-Fried Prawn/Crab/Squid Meat with Salted Egg
TR RIERERD
250 - A, Uaikiin PRAWN/SQUID #rpy/sieey 380 -

U CRAB 2 450 .-

— . (= H ‘3‘ IE" e [-] I = i L =l -] II*"‘ 11‘
mnavindu M S A Juch TAvaugo doikdeadh B & S
Spicy Southern - Style Stir-Fried Minced Chicken Spicy Papaya Salad with Grilled Chicken
and Spices Kaffir Lime Leaf and Black Sticky Rice
Eaal S INEE MBI R AR HBEOEE SEE KR
250 - 380 -

PRICES ARE NET IN THAI BAHT INCLUDING 10% OF SERVICE CHARGE AND 7% OF GOVERNMENT TAX
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D1KISOWUIQYD

?’: SINGLE DISH &

L1 e ] t
wolnenomith =2

Stir- Fried Noodle with River Prawn

and Tamarind Sauce

SRR BT
380.-

feideaaaln Uaikidnnsou B &
Stir- Fried Flat Noodles with Chicken
and Crispy Squid
T T

250 .-

Aruiduaitodunulianinenaansou @
Stir-Fried Flat Noodle with Minced Beef Gravy
and Crispy Fried Egg
AP TR AT

250 -

Abeideonasaonky P
Stir-Fried Flat Noodle with Pork and Soy Sauce
S0 enlE )

280 .-

dowatwsnavico I L s
Fried Rice with Sweet, Salty, and Spicy Chili Paste
Served with Assorted Condiments
ACERE TR
280 -




el
F wlh i e i o B )
UDDWAQUUNVILUT >
Fried Rice with River Prawn Tomalley
LI MR
380 .-
i VYeloe =& o) :
Jrowadwsnivaa » N A
Fried Rice with Fresh Shrimp Chili Paste
=AM _ERE R
280 -
.H\ ’
T o e L ¥ ﬁ
growannvideokunio Tiky I B
Fried Rice with Aromatic Green Curry
Choice Chicken or Pork
SHMNERS TR (FSAERA)
280 -
N
NS
g1ovoeli B
Northern Thai Coconut Curry
Noodle Soup with Chicken
2= COMEXS &
280 .-
U1dKouUa U1JKOUU:A UNDIKUED
% Aromatic Thai Black Rice Jasmine Rice Sticky Rice y
& =L EEK FREK == Si i
Y 40 - 40.- 40.- g
N\ s

ff,:lj\ . PRICES ARE NET IN THAI BAHT INCLUDING 10% OF SERVICE CHARGE AND 7% OF GOVERNMENT TAX @? ;"*



b}

. udvYKIWU

B T 0 N DESSERT S

UNDIKUEIUILUID £
Mango with Sticky Rice Serve with Coconut |
- Milkand Yellow Bean

PRI
250 -

UDaogINDNAUUIWS1092U
Taro Dumplings with Young Coconut in Coconut Milk

S RBEEE
140 -

NGB S s L
Thai Banana in Sweet Cﬂcanut Mlﬂ( i | '. LA AT

i . . F o ’ ¥ . ¥ - ,"' r & 3 s i i,
. ; . o R TR
- L] # . i ¥ "
¥ ¥ ", i l‘ll

oLty

| UJEIDEJ a10a T koAU
"]]Elree Colored Glutinous Rice Dumplings
fr.l Ct}tﬂnut Mﬁk aﬂd Sweet Poached Egg



lornAsSun:nsauidasnsviASaY
Traditional Thai Coconut Milk Ice Cream with
Assorted Toppings

W R GEInE=E Bl

I 140 -

[orAnsSuniSaunsviASoL
Durian Ice Cream with Assorted Toppings
ERED) SR Vit T o

140 -

Ea da:aadlind
B Salacca in Sweet Syrup with Ice

5 KB
140 -

walUsoualugania
Seasonal Fresh Fruit Platter-

RS IKEHE
95 -

42 51a {
i S 5 g f. -
: ik ¥ T
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NET IN THAI BAHT INCLUDING 10% OF SERVICE CHARGE AND 7% OF GOVERNMF
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QR CODE
Google Maps : Karaked Cafe

Karaked Cafe

ﬂ o Karaked Cafe



