Bangkok hotel restaurant unveils polished Thai curries in limited-time menu collaboration
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Ruenton at Montien Hotel Surawong Bangkok is leaning into one of the city’s most comforting dining formats: Thai curries with a more polished edge. According to Now Travel Asia, the restaurant’s new "Chef Pu × Mae Pao" menu pairs Executive Chef Anurak Khoononyang with Mae Pao, a local curry paste maker, for a limited run that is aimed at diners who want familiar flavours handled with greater finesse.
The dishes on offer are built around recognisable Thai classics rather than elaborate reinvention. The selection includes green curry braised beef cheek with cumin leaves, roasted duck with red curry and tropical fruits, and massaman curry with tender chicken thigh, each served with jasmine rice. Now Travel Asia says prices start at THB 280++, making it an approachable hotel-restaurant option for lunch or dinner in central Bangkok.
For travellers, the setting is part of the appeal. Ruenton is described by Montien Hotel Surawong Bangkok as a retro-modern restaurant with a collection of artworks and antiques from the hotel’s private holdings, designed to feel both elegant and rooted in old Bangkok. The hotel says the venue is known for its take on Thai and Chinese street food, including its signature dim sum and Montien chicken rice, and it has also been recognised by Michelin as one of the best of its kind.
The restaurant’s broader identity matters here because this collaboration sits inside an already well-known dining room rather than a pop-up shell. Montien Hotel says Ruenton is open daily from early morning until late evening, with delivery also available, and previous coverage has highlighted its long-running reputation for chicken rice and dim sum. For visitors staying in or around Silom, the limited-time curries offer another reason to book, especially as the menu runs daily through 31 October 2026.
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