
Yaowarat After Dark: The Ultimate Top 5 Street Food Spots in Bangkokâ??s
Chinatown (2025)

Description

My name is Wilber and I love all things Thai! I have been a blogger blogging about all things Thai for
many years on my Thai blog, aroimakmak.com.

Recently, many of my readers on Little Big Red Dot have been asking me about where to eat in
Yaowarat. Well, here is my recommendation.

Bangkokâ??s Yaowarat, the vibrant heart of Chinatown, transforms into a dazzling, chaotic, and utterly
delicious food haven as dusk settles. Navigating the neon-lit streets filled with sizzling woks, aromatic
broths, and bustling crowds can be overwhelming for first-timers and even seasoned visitors. Where do
you even begin?

Fear not, food lovers! Iâ??ve compiled the definitive list of the Top 5 must-try eateries in Yaowarat for
2025. These are not just random choices; theyâ??ve been ranked based on a combination of iconic
status, culinary excellence (including Michelin recognition), popularity (those famous queues
donâ??t lie!), and the uniqueness of their signature dishes. Get ready to embark on a culinary
adventure through the best street food Yaowarat has to offer.

COMPANY NAME
Address | Phone | Link | Email

default watermark

Page 1
Footer Tagline

https://aroimakmak.com/


My Ranking Criteria Explained

To curate this list, I focused on places that truly define the Yaowarat eating experience:

1. Michelin Guide Recognition: Inclusion in the Michelin Guide (Bib Gourmand or Plate) signifies
consistent quality and value.

2. Iconic Status & History: Stalls that have been serving locals and tourists for generations,
becoming landmarks in their own right.

3. Overwhelming Popularity: Consistently long queues are often a strong indicator of
deliciousness and high demand.
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4. Unique Signature Dish: Offering a dish that is particularly famous, unique, or exceptionally well-
executed compared to others.

The Top 5 Places to Eat in Yaowarat:

1. Kuay Jab Uan Pochana (Michelin Bib Gourmand)
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Why itâ??s #1: This legendary stall embodies Yaowarat street food excellence. Awarded the
Michelin Bib Gourmand, it serves Kuay Jab Nam Sai â?? rolled rice noodles in a clear, intensely
peppery pork broth. The broth is the star, simmered for hours with pork offal (donâ??t be shy,
itâ??s delicious!) and crispy pork belly (Moo Krob). Itâ??s a unique flavour profile â?? warming,
comforting, and addictive. Expect a queue, but the efficient service moves quickly. Itâ??s a
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quintessential Yaowarat flavour experience.
Must-Try: Kuay Jab Nam Sai (with everything, including crispy pork).

2. T&K Seafood (The Green Shirts)
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Why itâ??s #2: You canâ??t miss T&K Seafood â?? just look for the staff in bright green shirts
and the massive crowds spilling onto the street corner. While Lek & Rut Seafood across the road
(in red shirts) is also popular, T&K often gets the edge for its slightly more organised chaos and
consistently fresh, sizzling seafood. It represents the vibrant, bustling atmosphere of Yaowarat
dining. From grilled giant prawns to steamed fish with lime and chili, tom yum soup, and oyster
omelettes, itâ??s a full-on Thai seafood feast right on the pavement.
Must-Try: Grilled Prawns, Steamed Sea Bass with Lime & Chili, Tom Yum Goong.

3. Jek Pui Curry Rice (Khao Gaeng Jek Pui â?? Michelin Bib Gourmand)

Why itâ??s #3: Famous for its â??musical chairsâ?• seating (or lack thereof â?? grab a stool
quickly!), Jek Pui offers a truly local and historic curry rice experience. Operating for over 70
years, this Michelin Bib Gourmand spot serves pre-made curries from large metal pots. Point at
what you want â?? typically yellow pork curry (Gaeng Garee Moo), green chicken curry (Gaeng
Kiew Waan Gai), or Panang curry â?? served over rice. Itâ??s fast, incredibly flavourful,
authentic, and astonishingly affordable. The experience is as memorable as the food.
Must-Try: Gaeng Garee Moo (Yellow Pork Curry) with a side of Chinese sausage and boiled egg.

4. Pa Tong Go Savoey (Michelin Recommended)
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Why itâ??s #4: Need a break from savoury? Head to Pa Tong Go Savoey, famous for its
exceptional Patonggo(deep-fried dough fritters, similar to Chinese doughnuts or youtiao).
Recommended by the Michelin Guide, these arenâ??t just any fried dough. They are perfectly
crispy on the outside, light and airy on the inside, and served piping hot. The real magic happens
when you pair them with their signature Sangkaya (pandan custard) dipping sauce â?? sweet,
creamy, and fragrant. Itâ??s a simple yet sublime snack or dessert.
Must-Try: Patonggo with Sangkaya (Pandan Custard).

5. Yaowarat Toasted Bread
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Why itâ??s #5: While perhaps newer compared to the others, the Yaowarat Toasted Bread stall
has become an undeniable phenomenon, evident by the consistently massive queues snaking
down the street. This spot takes simple toasted buns to another level. Thick slices of fluffy white
bread are toasted over charcoal until golden and slightly smoky, then slathered generously with
butter and fillings like condensed milk, sugar, chocolate, pandan custard, or even chili paste.
Itâ??s warm, comforting, indulgent, and a modern Yaowarat sensation you have to witness (and
taste!).
Must-Try: Toasted Bread with Butter and Condensed Milk/Sugar, or Pandan Custard.

Tips for Your Yaowarat Food Adventure:

Go in the Evening: Yaowarat truly comes alive after 6 PM.
Bring Cash: Most street food vendors only accept cash.
Expect Queues: Especially for the top spots, be prepared to wait. Itâ??s part of the experience!
Wear Comfortable Shoes: Youâ??ll be doing a lot of walking and standing.
Be Adventurous: Try things you havenâ??t had before!
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Stay Hydrated: Bangkok is humid; grab water or fresh juice between bites.

Conclusion

Yaowarat is more than just a place to eat; itâ??s a sensory explosion, a cultural immersion, and a
testament to Bangkokâ??s incredible street food scene. While countless delicious options exist, these
top 5 eateries offer a fantastic starting point, representing the history, flavour, and vibrant energy of
Bangkokâ??s Chinatown. Come hungry, be patient, and prepare for a culinary journey you wonâ??t
soon forget!
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Welcome to Thailand!

Yours sincerely,

Wilber Suen
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