
The beauty of Galangal is its 
contrasts.  Its décor, with marble 
dining tables, sleek white leather 
tall-back chairs and glass accents 
are very modern, yet it retains 
traditional iconographic details 
throughout. At the center of the 
dining room is a magnificent gold 
Buddha and waterfall, footed 
by a man-made pond with lotus 
flowers and pebbles. The wall to 
the left is embellished with glass 
panels etched with the images of 
Buddha and Ganesha, while the 
right wall is natural stone with 
Eastern artifacts. The sushi bar is 
constructed of white-tinted glass 
and bamboo. This mix of East-
meets-West, or contemporary 
meets traditional, gives this new 
Thai & Japanese eatery an edge 
not too common in a suburban 
restaurant.
      “Many customers tell us we 
have a touch of New York City 
ambiance, which is a very nice 
complement,” says Galangal co-
owner Alex Yang. “We also hear 
them say we are like a hidden 
treasure, since we are not directly 
located on Jericho Turnpike – you 
have to find us – but I must say 
that in the short time since we’ve 
opened, we are doing well. I see 
many new and familiar faces time 
and time again, so the word must 
be out.”  
     Galangal is new to this area, 
– just pull into the Friendly’s 
parking lot and keep going – but it 
was originally based in Stamford, 
CT.  Looking for an outlet to invest 
in, Alex (who is an IT Specialist 
by day) and his brother in law 
Stanley Lo (who is a Pharmacist) 
shared the desire to work in the 

restaurant industry and opened 
the first Galangal in 2002. 
According to Alex, although they 
lived on Long Island, Stanley at the 
time was working in Connecticut 
and saw Stamford as the perfect 
place for their new endeavor. 
Despite its success, they decided 
to move closer to home in June 
2009 as the families’ commuting 
time and costs were starting to 
skyrocket; Stanely’s wife Lesfeena 
and her sister Tammy (Alex’s wife) 
run the operations during the 
day before the men moonlight 

from their day jobs to work there 
in the evenings. Adds Alex, “Plus 
if we are paying taxes and other 
local expenses anyway, I would 
rather it stay within the Syosset 
community since we live here.”
     Like the original restaurant, 
Galangal is primarily a Thai 
restaruant.  Since their customers 
in Stamford started clamoroing 
for Sushi/Sashimi, it made sense 
to include a FULL Japanese menu 
at the Syosset location. Although 
both fall into the Asian category, 
they are worlds apart in taste. 
“Japanese food is more subtle, 
more laid-back and based around 
seafood,” Alex explains. “You have 
your sushi, tempura, teriyaki and 
other popular dishes.

     But when we talk Southeast Asia 
cuisine, Thai food has very exotic 
flavors & sublime textures and the 
authentic recipes used truly bring 
out this delicate balance between 
heat and flavor! For example, we 
have many different curries that 
are served in our restaurant, Green 
Curry, lots of heat with a touch of 
coconut milk, or Massaman Curry, 
a hearty Curry with peanuts and 
plenty of heat!  In fact we got the 
restaurant’s name, Galangal, from 
a very special type of root/rhizome 
found within the Southeast Asian 
region.  Galangal, is a form of 
ginger, but less sharp and more 
intense than regular ginger.”
     Since there are very few Thai 
restaurants on Long Island, 
Galangal strives to be one of the 
best on the island by insuring that 
ALL of the food is as authentic 
and true to the cuisine.  While 
Jericho Turnpike has it’s fair share 
of Asian restaurants, Galangal 
understands that they face some 
serious competition, but having 
an authentic Thai chef will set 
them apart. “I’ve noticed that 
when people call in to see if we are 
genuine, they will start speaking 
to me in Thai. I quickly explain 
them I’m Chinese, so I can’t 
understand them.  Initially they 
are disappointed because there 
assume we’re not authentic, but 
when I put our Chef on the phone 
and they’re speaking in their 
native language, the enthusiasm 
and excitement can hardly be 
contained.  From that one phone 
conversation, we now have a loyal 
customer and his family that has 
returned many times and usually 
with many new friends!” 
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