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CURATOR’S NOTE
¢

ood is an intrinsic part of culture, uniquely expressed through diverse

flavors, ingredients, and culinary traditions. This edition of the Sawasdee
Pocket Guide invites you on an exhilarating gastronomic adventure.
We will meander through the vibrant food markets of London, savor the signature
dishes of Belgium, delve into the rich tapestry of Thai curries, embark on
a truffle-hunting expedition in ltaly, and immerse ourselves in Melbourne’s
renowned coffee culture, among other culinary delights from across the globe.

Join us as we explore these epicurean treasures.
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Symphony. of
That Curries

Discover the exquisite Thai curry menu that has enchanted culinary enthusiasts
across the globe.

For the uninitiated, the term “Kaeng” might evoke thoughts of a spicy, broth-like
soup. While this interpretation holds some truth, “Kaeng” actually refers to
a category of watery dishes, each defined by distinct cooking methods and
flavor profiles*. Thai curries can range from those resembling traditional Indian
curry to those with a more soup-like consistency, each offering a unique tasting
experience.

At the heart of Thai curry is the revered “curry paste,” a harmonious blend of
herbs and spices meticulously ground, pounded, or chopped. Ingredients such
as shrimp paste, fresh and dried chilies, shallots, garlic, lemongrass, galangal,
and coriander root meld together to create a robust foundation for these dishes.
The preparation varies regionally, allowing each curry to showcase its own
distinct personality.

Note: Definition based according to the Thai dictionary Royal Institute Edition 2011.

Thai curries can be categorized into 4 main types:

] Curry with paste and coconut 7)) Curry with paste, no coconut milk;

milk: Notable examples include This category features Kaeng Pa
green curry and Massaman curry. and Kaeng Som.

3 Curry without paste but with 4 Curry without paste and coconut
coconut milk: Tom Kha and milk: Dishes like Tom Yum and
Tom Kati fall into this group. Tom Khem represent this style.

Here, we present 5 quintessential Thai curries that you must savor
(ideally accompanied by steaming jasmine rice to temper their heat).
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An iconic staple, green curry derives its name from the vibrant green chilies that
define its color. This curry balances salty and spicy notes with the creamy

richness of coconut milk. Diners can choose from a variety of proteins, including
chicken, beef, pork, Clown Knifefish, and catfish, and enjoy it over rice or
fermented rice flour noodles.
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MASSAMAN
CURRY

Regarded as the pinnacle of curry dishes, this masterpiece is celebrated for its

exceptional flavor, as lauded by esteemed international food platforms. Crafted
with a harmonious blend of aromatic herbs and spices, the curry paste imparts
a delightful balance of sweetness, sourness, saltiness, and heat. This exquisite
concoction is further elevated by the luxurious richness of coconut milk and the
earthy notes of peanuts. Simmered with potatoes and tender meat including
chicken, beef, and pork, this dish offers a distinctive flavor profile that has
enamored palates globally.
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(Kaeng kua supparod)

Resembling red curry but milder in taste, pineapple curry stands out with its
fruit-forward sweetness. The absence of intense spices results in a more delicate
dish, harmonizing the curry’s savory base with the refreshing tang of pineapple,
making it an enticing option for those seeking a lighter flavor.
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(Kaeng Som)

Sour curry shines a spotlight on acidity, with key ingredients like lime, tamarind,
and pickled bamboo shoots contributing to its tangy profile. Depending on the
region, it may present a sweet flavor characteristic of the Central Region or a
spicier iteration from the South, often referred to as Kaeng Luang (Yellow Curry)
due to its golden turmeric hue. It harmoniously complements an array of seafood,
including succulent shrimp, tender crab, delicate fish, and vibrant roe, as well
as an assortment of locally sourced vegetables.
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For fans of Tom Yum, Tom Khlong is a must-try. This dish embodies the
quintessence of clear Tom Yum, while enhancing the aromatic profile with
the robust flavors of roasted herbs and dried fish, whether grilled or fried to
perfection. The harmonious interplay of salty nuances from dried fish, the heat
of dried chili spices, and the tangy essence of tamarind juice culminates in
a clear curry soup that is as fragrant as it is flavorful.
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More amazing food and drink around the network at sawasdee.thaiairways.com



https://sawasdee.thaiairways.com/category/food-drink/
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SMOOTH AS SILK TO THAILAND

Transform your passion into an unforgettable adventure. Whether you're an art lover,
a foodie, a nature enthusiast, or someone who finds peace in temples,
Thailand will embrace and inspire you.

Fly with THAI to Bangkok and enjoy seamless connections
to domestic cities across Thailand. Experience the comfort
of our full-service hospitality.

thaiairways.com
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FAVORITE
MENUS

YOU MUST SAVOR

eyond its renowned beer and chocolate, Belgium boasts a rich

culinary landscape brimming with must-try dishes. Immerse
yourself in the heart of Belgian gastronomy through our curated

selection of national delicacies.

Belgian cuisine is captivating and uniquely distinct. While many dishes bear
similarities to those of neighboring countries such as France, Germany
and the Netherlands, the Belgians have crafted their own interpretations.
Numerous recipes have rich histories dating back centuries. Here are

7/ national dishes that truly represent the essence of Belgium.
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FRITES

Renowned as the birthplace of the French fries, Belgian frites elevate
this global favorite to an art form. Unique in their preparation, frites are
double-fried to achieve a fluffy interior and a delectably crispy exterior.
Traditionally enjoyed with a dollop of mayonnaise or the zesty Andalouse

sauce — a delightful blend of mayonnaise, tomato puree, and chili —

these fries are a quintessential Belgian experience.
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MOULES FRITES

A staple of Belgian cuisine, moules frites feature mussels harvested
predominantly from the North Sea, peaking in flavor from September to
December. These tender mollusks are typically prepared in a luxurious
broth of butter, garlic, shallots, white wine, and fresh parsley, served

alongside crispy frites for a harmonious pairing.
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GAUFRES

The alluring scent of gaufres, or waffles, wafts through the streets of
Belgium, enticing passersby with its irresistible aroma. Distinguished by
their thinner crust and deeper honeycomb structure, these waffles offer
a delightful crunch. Commonly adorned with whipped cream, Nutella,

or seasonal fruits, they are a beloved treat for locals and visitors alike.
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WATERZ0OI

This creamy stew, with origins tracing back to the Roman Empire,
showcases the heart of Belgian comfort food. Typically made with chicken
or fish, seasonal vegetables, and a velvety puree of cream, butter, and

egg yolks, waterzooi is often enjoyed with warm bread. Occasionally,

a splash of beer is added for an authentic touch.
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SPECULOOS

Speculoos are exquisite biscuits that trace their origins to the celebration
of Saint Nicholas. Originally a Dutch creation, Belgian bakers have refined
and elevated the recipe, imparting their own distinctive flair. Infused
with an aromatic blend of spices — cinnamon, nutmeg, cardamom,
cloves, and ginger — these biscuits boast a delightful sweetness

from caramelized brown sugar, making them a perfect accompaniment

to coffee.
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CARBONADE FLAMANDE

A classic dish from the northern regions of France and Belgium,
carbonade flamande is a hearty stew that harmonizes sweet and sour
flavors. Slow-cooked beef, beer, bacon, onions, mustard, and a medley
of spices meld together, resulting in tender meat that practically melts in
your mouth. It is typically served with frites or crusty bread, completing

the experience.
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BELGIAN CHOCOLATE

While chocolate is crafted globally, Belgium's reputation for exquisite
chocolate is unparalleled. The key lies in the meticulous craftsmanship
and knowledge of cocoa processing that has evolved over centuries.
Eschewing vegetable fats, Belgian chocolate is made with 100% pure

cocoa butter, offering a rich and velvety texture that is truly distinctive.
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Find more favorite menus at sawasdee.thaiairways.com


https://sawasdee.thaiairways.com/category/food-drink/
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Fly THAI's senses service daily with
a convenient schedule to Brussels.
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ACTIVITY
LOVERS

Hunting
inluscany

3 Reasons to Embark on a Truffle Hunt in Tuscany

s the year draws to a close, food enthusiasts are drawn to the
enchanting activity of truffle hunting — an adventure steeped
in tradition in the picturesque Tuscan landscape. Renowned as
the “Diamond of the Kitchen” and the “Food of the Gods,” truffles are
exquisite culinary treasures that Tuscany, ltaly's most enchanting region,

beckons discerning adventurers to seek.
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The Allu}
of Trufflé

Hunting

Truffles, with their complex
aromas and elusive nature,
are among the most coveted
ingredients in gastronomy.
Their rarity, stemming from
the fact that they cannot be
cultivated by humans, adds to their mystiqgue. While truffles can be found
across Europe, the ones in Tuscany hold a unique appeal. But what

makes this pursuit so enjoyable? Let's explore.

pusiaukluiiuth fanssuaaNKANSWIWA

melauvasnauiieveladudeuluendnual vanduarumeninsizuywgliauise
Ugnieald niniladaduinsiauns uaziluingautudelunisussemis wine isuila
aunsanuslalulssinedug luglsy vilussmswilanviand wasfanssulunisaiu

anfuaynagals Tugiu

Do you know? Truffles thrive in symbiosis with
large trees. The three factors that contribute

to their successful development are the quality
of the soil, favorable weather conditions, and
the striking influence of lightning.
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1. Discover the World’s
Finest Truffles in Tuscany

Though truffles can be found
year-round, each season offers
distinct varieties and qualities.
From June to November, you can
uncover the rich black truffles, while
the peak season for the exquisite
white truffles extends from late
September to December where you
can unearth the white truffles. These
rare delicacies are not only delicious
but also considered more valuable
than gold. Experiencing freshly
unearthed truffles during this window
is an unforgettable addition to any

travel itinerary.
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Tuscan white truffles, particularly from

the Siena and Pisa regions, rival those
from Alba, Piedmont, but at a more
accessible price point.
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2. Enjoy the Company ot
Skilled Truffle-Hunting Dogs

While the scent of truffles is . P

irresistible, our human noses fall

-

short in detecting their underground
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B

presence. Historically, hunters relied
on female pigs, but their penchant
for eating the truffles led to the
adoption of specially trained dogs.
Breeds like the Romagna Water and
the Lagotto Romagnolo dog have
become the truffle hunter's best

friends.

If you’re eager to join a truffle hunt, it's

essential to go with alicensed guide and

a trained dog. Tuscany offers a variety
of guided tours, catering to different preferences and budgets. For

more details, visit www.truffleintuscany.com or www.trufflehunter.net
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http://www.truffleintuscany.com
http://www.trufflehunter.net
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3. Savor Earthly Delights
Elevated to Culinary Art

The taste of fresh truffles is
incomparable. Whether draped
over pasta, enhancing a
simple pizza, or enriching fried
eggs, their luxurious flavor is
further elevated when paired
with exquisite Tuscan wines.
Towns like San Miniato and

San Giovanni d'Asso celebrate

the white truffles with vibrant
festivals featuring stalls selling truffles and a variety of truffle-
infused culinary creations. These events, held on the second and third

weekends of November, are a feast for both the palate and the senses.
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DO YOU KNOW?

e In 2021, UNESCO recognized "the truffle hunting and extraction in Italy, traditional knowledge
and practice" as an intangible cultural heritage.

e Truffles are low in trans fats, high in beneficial fats, and rich in vitamins E and K. They are
packed with antioxidants that may help lower bad cholesterol (LDL) levels and combat cancer cells.
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Explore other fun activities on the Thai Airways network at sawasdee.thaiairways.com



https://sawasdee.thaiairways.com/category/inspiration/experiences/

IMMERSE YOURSELF
IN MILAN

Uncover the heart of Italy through THAI's seamless travel adventure. Embark on a non-stop
journey to iconic destinations and seamlessly connect to explore the essence of Milan.
Experience the country's vibrant culture, haute couture fashion, exquisite cuisine,

and soulful arts and music.

Book now and immerse yourself in the real Milan with us.

thaiairways.com
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THAI
DESTINATION

UNVEIL
THE ENCHANTMENT
OF FLOATING MARKETS
NEAR BANGKOK

Embark on a Serene Journey Through Nature
and Local Culture

hen one thinks of Bangkok’s floating markets, the mind conjures

images of vibrant stalls brimming with tantalizing food, delectable

desserts, and seasonal fruits. Yet, these markets also offer an
authentic glimpse into nature and the lives of the canal-dwelling communities,
nestled amidst lush banana plantations, vegetable gardens, and flourishing
orchards. Join us as we navigate the tranquil waters of 4 enchanting floating
markets near Bangkok, each offering a unique slice of local life.
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TALING CHAN FLOATING MARKET

Taling Chan Floating Market is renowned as one of the city’s most quintessential
floating markets, preserving an authentic local ambiance while seamlessly
integrating natural beauty and a delectable array of regional cuisine. Here,
visitors can relax on rafts while savoring mouthwatering dishes sold directly
from vendors’ boats. Beyond culinary delights, the market showcases local
handicrafts, providing a means of income for the community. Immerse yourself
in the vibrant atmosphere, where tradition and flavor converge.
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SONG KHLONGS FLOATING
MARKET, TALING CHAN TEMPLE

Song Khlongs Floating Market, Taling

Chan Temple, located between Khlong
Chak Phra and Khlong Wat Taling Chan,
is a small market that combines the
charm of a semi-rural setting with a lively
riverside ambiance. Villagers showcase

seasonal fruits and vegetables from their
gardens, creating a picturesque scene along the canal. The highlight of a visit
here is a ride on a long-tailed boat, meandering through historic waterways along
the old Chao Phraya River. This route served as a vital military thoroughfare
during the Thonburi period. Experience the serenity of orchid gardens, spiritual
sites, and the bustling market itself, with opportunities to visit the intriguing

Thonburi Snake Farm along the way.
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KHLONG LAT MAYOM
FLOATING MARKET

At Khlong Lat Mayom, the market harmoniously blends floating and land-based
stalls, offering an array of local culinary delights and organic produce. Visitors
can enjoy leisurely boat rides that reveal the natural beauty of the area, including
picturesque orchid gardens and traditional wooden houses. A pleasant journey
there would take up around 40-50 minutes. For those wishing to delve deeper,
a visit to “Suan Jiam Ton”, a self-sufficient vegetable garden, provides insights
into the sustainable practices of local farmers.
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BANG NAM PHUENG
FLOATING MARKET

Nestled within the lush greenery of Khung
Bang Kachao located in Bang Nam
Phueng Subdistrict, Phra Pradaeng
District of Samut Prakan Province, Bang
Nam Phueng Floating Market invites you
to experience the warmth and hospitality

of its Thai-Mon community. Here, vendors
exude joy as they sell food and community specialties, from aromatic herbal
incense to Khanom Krok and delectable fried oysters. Cycling enthusiasts
will delight in the opportunity to explore the scenic surroundings, with bicycle
rentals conveniently located opposite Bang Nam Phueng Temple, allowing for
a ride along the community-designed route or a leisurely bike through this
verdant oasis.

Note: All of these enchanting markets welcome visitors on weekends and public holidays.
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Floating market, Ratchaburi, Thailand

TOUCH THE LOCAL HEART AND STOMACH

Connect to the authentic essence grown
at any destination, fly with THAI's senses service.

thaiairways.com
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FOOD
CULTURE

w The Vibrant Thal
~ Vegetarian Festival

Join us as we explore the enchanting Vegetarian Festival
in Phuket and Yaowarat, two iconic Thai destinations
celebrated for their rich culinary traditions.

uring the Vegetarian (Jae) Festival, no locations offer a more exhilarating

experience than Yaowarat and Phuket. Particularly in Yaowarat,

the vibrant Chinese cultural district of Bangkok, the grand 'Yaowarat
Vegetarian Festival' unfolds over nine days and nights each October,
showcasing an array of delectable vegetarian dishes from renowned local
restaurants. Similarly, the 'Phuket Vegetarian Festival' is distinguished by its
rich rituals and unique procession parading through the city. We invite you
to explore these two iconic destinations during Thailand's Vegetarian Festival,
complete with tips on how to savor vegetarian cuisine while cultivating merit
and joy.
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Keep an eye out for yellow flags to identify food stalls or restaurants offering

vegetarian options, ensuring the availability of Jae dishes.
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THE SIGNIFICANCE

o JAE FESTIVAL

The Vegetarian Festival, or “Jae Festival,” is steeped in tradition, with origins
tracing back hundreds of years among Chinese-Thai communities. Observed
during the ninth month of the lunar calendar, it serves as a time for spiritual
purification through abstention from meat and harmful actions. Participants
embrace this opportunity to reflect on their thoughts, words, and actions,
seeking to cultivate good fortune and inner peace.
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Vegetarian Food Lovers' Haven:
A Showcase of Delectable Menus from
the Yaowarat Vegetarian Festival

Yaowarat is a true haven for vegetarian food lovers. Streets adorned with vibrant
red lanterns set the stage for a rich tapestry of culinary experiences. Visitors
can pay homage at Wat Mangkon Kamalawat and other sacred shrines while
sampling a diverse range of vegetarian offerings. The Yaowarat Vegetarian
Festival is a vibrant celebration of street food, offering a diverse array of
traditional and fusion vegetarian delights. Must-try dishes include the renowned
“Vegetarian Kuay Chap” from Nai Lek and the spicy mustard green salad
from Auntie Daeng, alongside popular favorites like stir-fried mee sua, shredded
mushrooms, Chinese braised vegetable with black olive, deep fried dough, and
stir-fried rice vermicelli with water mimosa. Don’t miss out on the iconic “Yaowarat
Bread,” celebrated for its irresistible sweetness and reasonable price.
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Phuket Vegetarian Festival:
Discover Legendary Flavors Beyond
the Rituals

In contrast, the Phuket Vegetarian Festival immerses visitors in ten days and ten
nights of exhilarating rituals and spiritual practices. The festivities kick off with
the raising of the Ko Teng pole, followed by vibrant parades filled with energetic
drumbeats. Indulge in local specialties like vegetarian biryani, Hokkien fried
noodles, and dried tamarind chili paste. Renowned establishments include Aam
Bang Niao, Pad Thai Phanhin, and Jae Porn Bang Niew chicken biryani, all of
which offer a wide variety of Jae food once a year. This festival commemorates
an epidemic that struck Phuket in 1827, when the local Chinese community
turned to prayer and vegetarianism to overcome the crisis, thus establishing
a tradition that continues to this day.

Beyond their delicious flavors, vegetarian dishes contribute to a balanced
digestive system and radiant skin. For those hesitant to embrace vegetarian
cuisine, the festival offers a delightful revelation — vegetarian food is far from
bland. Explore the Vegetarian Festival, and discover a world of flavors that will
leave you enchanted.
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LONDON'S
GASTRONOMIC
GEMS

Unmissable Food Markets for an
Authentic Taste of London

ondon is not only steeped in history; it also boasts a vibrant culinary
scene that reflects its rich cultural tapestry. Among its myriad
offerings, the city’s food markets stand out as vibrant epicenters
of flavor and tradition. Here are 3 markets that encapsulate London’s

culinary identity and promise a culinary odyssey for the senses.
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BOROUGH /ARKE

As the oldest and largest food market in London, Borough Market boasts a

history spanning over a millennium. Initially thriving until the 18th century, it faced
decline with the rise of supermarkets.

In the 1990s, a cohort of visionary restaurateurs rejuvenated a quaint
establishment within a vacant Borough warehouse, hosting a weekly culinary
soirée that united artisanal producers from across the nation. This remarkable
initiative garnered such acclaim that it drew purveyors and gastronomes
from around the globe. Now open six days a week, Borough Market features
an impressive array of local produce, spices, artisanal cheeses, cured meats,
and freshly baked goods. The Borough Market of this decade transcends mere
provision of meticulously sourced ingredients and culinary delights; it embodies
a steadfast commitment to sustainability and the empowerment of small
producers.
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OLIVIER'S BAKERY
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CAMDEN /ARKET

A picturesque canalside market elegantly intertwines the rich histories of two

venerable establishments: Camden Stables Market, once a stable and hospital,
and Camden Lock Market, celebrated for its artisanal handicrafts. Renowned
for its eclectic vintage clothing, rare records, artisanal jewelry, unique gifts,
delectable food, and vibrant live music, Camden Market has evolved into a
cherished haven for the younger generation.

Visitors are invited to indulge in an array of culinary delights, ranging from chic
cafés and elevated sky bars to charming bakeries and vibrant food stalls, each
showcasing a diverse selection of global cuisines—including French, Argentinian,
Caribbean, and Japanese—at accessible price points. Expansive communal
tables beckon you to linger and relish your meal, whether amidst the serene
waterfront or within the bustling ambiance of the market.
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GREENWICH '/ ARKE

Greenwich is a distinguished indoor market with a storied legacy that dates back
to 1737. Originally a wet market dominated by purveyors of meat, it also featured
a singular grocery store, a baker, and a hat maker. Housed within the historic
confines of Greenwich Hospital, the market has since undergone a thoughtful

renovation, transforming it into a dynamic hub for art, antiques, fashion, jewelry,
and exquisite handmade gifts. Today, it captivates a diverse clientele, from
discerning collectors to casual wanderers, in search of unique treasures and
cultural experiences.

The market is a gastronomic haven, featuring an array of delectable offerings,
from gourmet pizzas to hearty pies and inventive vegan treats. Regular food
festivals, such as the Food Truck Festival and Vegan Food Festival, further
enhance its appeal, providing a platform for culinary creativity and local talent.
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Find more amazing experinces on the Thai Airways network at sawasdee.thaiairways.com



https://sawasdee.thaiairways.com/category/inspiration/experiences/

CHARMING
DESTINATION

The southernmost reaches of
Kyushu, which beckons as a captivating
destination for travelers.

f you've been enchanted by the natural beauty and cultural richness of Fukuoka

Prefecture, the vibrant heart of northern Kyushu, then a visit to Kagoshima

— equally remarkable — is a must. This charming prefecture is a favored
retreat for both Japanese and international visitors. A swift Shinkansen ride
from Fukuoka City takes just 1.16 hours, while the journey from Kumamoto City
is a mere 42 minutes. Let's explore the compelling reasons to secure your
ticket to Kagoshima.
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Up close with the still-active
Sakurajima Volcano

Get ready to marvel at the awe-inspiring Sakurajima, one of the world’s most
active volcanoes, situated just 4 kilometers from Kagoshima City. Visitors can
approach the volcano up close, with opportunities to take a scenic ferry to its
base for leisurely walks or invigorating cycling around the magnificent landscape.
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Discover the Enchanting Ancient
Forest that Inspired Studio Ghibli's Films

Venture to Yakushima Island, a UNESCO
World Natural Heritage Site, where over
1,900 plant species flourish in ancient
woodlands that inspired Studio
Ghibli's Princess Mononoke. For hiking
enthusiasts, the Shiratani Unsuikyo Valley
offers breathtaking views and the chance
to encounter thousand-year-old cedar
trees, a testament to nature’s enduring
beauty.
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Culinary
Delights Await

Kagoshima’s bountiful nature and ideal
climate produce some of Japan's finest
gastronomic treasures. Carnivores will
delight in the renowned marbled
YN Kagoshima black beef and tender
Kurobuta pork. A must-try dish is the
Somen Nagashi from Ibusuki City, where you can enjoy the playful experience
of catching noodles as they swirl by in a natural current. And for dessert,
indulge in Shirokuma, a whimsical shaved ice creation resembling a white bear,

adorned with condensed milk and a medley of fruits.

.
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edit: www.kagoshima-kankou.com
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Photo credit: facebook.com/KagoshimaThailand

Rejuvenate in Natural

Hot Springs

In the southern region of the prefecture lies Ibusuki City, celebrated for its
plethora of natural onsen hot springs and therapeutic spas. The piece de
résistance is the unique hot sand bath, where guests recline in warm sand up
to their necks, a revitalizing experience sourced from the geothermal wonders
below.
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Unique Handicrafts
to Cherish

Kagoshima is also renowned for its traditional crafts. Don’t miss the chance to
acquire Satsuma ware, distinguished by its unique technigques, and Satsuma
Kiriko glassware, featuring intricate patterns and time-honored painting
methods — perfect mementos of your journey.
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Kagoshima is replete with further attractions waiting to be discovered. For more
insights, visit facebook.com/KagoshimaThailand or www.kagoshima-kankou.

com
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Find more charming places at sawasdee.thaiairways.com



https://sawasdee.thaiairways.com/category/inspiration/experiences/global-traveler/
https://www.facebook.com/KagoshimaThailand
http://www.kagoshima-kankou.com 
http://www.kagoshima-kankou.com 
https://www.facebook.com/KagoshimaThailand
https://www.facebook.com/KagoshimaThailand
http://www.kagoshima-kankou.com

Grind an-(-:ll S.ﬁine:

M€1 8} n:-

L = | ‘_1..-.. Lt
i _ = i
o — ——
: ._ - g —’#—‘ ﬁ

R ure

o fully experience Melbourne, it is essential not only to visit its iconic

landmarks but also to wander through its enchanting alleys and

indulge in the myriads of coffee offerings at both quaint and bustling
establishments.

For the Melburnians, coffee is not merely a beverage, but a cherished ritual
steeped in history. The city's coffee culture has roots that extend back to the
late 19th century, when the Coffee Palace emerged as a social haven devoid
of alcohol. Following World War Il, an influx of ltalian immigrants infused the
city with their love for espresso, transforming Melbourne into one of the world's
premier coffee capitals. It is a pilgrimage for any coffee aficionado and café
enthusiast.

Melbourne's meticulously planned rectangular grid reveals approximately 200
narrow laneways, each brimming with cafés. With around 1,000 coffee venues
nestled within this urban landscape, the city boasts the highest coffee-to-space
density globally. However, it is not just the quantity that captivates; the
diversity and quality of offerings are exceptional. From the beloved “flat white”
to artisanal drip and cold brew, the coffee scene is a testament to a commitment
to high-quality, fair-trade beans, making the city as renowned for its roasters as
for its cafés.
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Degraves Street

A bustling laneway alive with cafés, restaurants, and patisseries. Notably,
Fieldwork Coffee (Location: 7a Degraves Street) offers a charming atmosphere

with its Parisian-style outdoor seating and serves as a micro roastery dedicated
to modern Australian coffee culture.
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(A modern Australian micro roastery)




Littlg RO g ue (Location: 12 Drewery Lane)

A quaint establishment in the CBD, this café offers meticulously roasted coffee
from Shamble Coffee Roasters, along with expertly imported blends and
single-origin coffees from Manhattan Coffee Roasters in the Netherlands,
complemented by a matcha latte that rivals the excellence of its coffee offerings.
Do not miss the adjacent Bakemono Bakers, where delectable pastries await
to complement your drink.

Little Rogue (A 12 Drewery Ln)

Sruvwiaanlugiu CBD W@sWNunAIRNINgs

2711 Shamble Coffee Roasters S2uD9nLWeE
LATTUNADDTAUUNIINLAY Manhattan Coffee

Roasters A1ALULTDSHaUALaZIATNINazaan
asgliunniu I51uunesiATeA Bakemono

Bakers aglna Fedlvunavinunglviauasgiu i) |
ﬂf]'ﬁ%U Lﬂ%i@\‘]alw LLﬁQIﬂiﬂ Photo credit: facebook.com/LittIeRggueMeIbourne
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Photo credit: facebook.com/SevenSeedsSpecialtyCoffee

Seven Seeds Coffee Roasters

(Location: 114 Berkeley Street, Carlton)

As a pioneer of Melbourne's coffee scene, Seven Seeds maintains its status
through unwavering quality. Their signature Golden Gate espresso blend is
a must-try, and the brunch menu features inventive dishes, such as eggs
benedict served on waffles instead of English muffins.

Seven Seeds Coffee Roasters

(ﬁﬂd 114 Berkeley St, Carlton)
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Photo credit: facebook.com/SevenSeedsSpecialtyCoffee




Niccolo Coffee

(Location: 57-59 Stephenson Street, Cremorne)

Experience coffee at its source with a selection of blends and single-origin
offerings straight from the roastery.

As you plan your Melbourne adventure, ensure you uncover the hidden cafés
tucked away in the backstreets. Here, you will not only discover your new favorite
brew but also gain insight into the quintessential Melbourne lifestyle, where
coffee and café culture are integral to daily life.

Niccolo Coffee

(f'in\l 57 - 59 Stephenson Street, Cremorne)
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More wonderful inspirations around the world at sawasdee.thaiairways.com



https://sawasdee.thaiairways.com/category/inspiration

For advertising and partnership opportunities, contact

contentapproval@thaiairways.com

sawasdee.thaiairways.com
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