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The Oriental
1876 - 2025

In the middle of the nineteenth century, when Thailand was still known
as Siam, a rest house for foreign seafarers was established on the banks
of the Menam River. It was to become one of the greatest hotels in the
world: The Oriental.

The Oriental, now Mandarin Oriental, Bangkok, was the first luxury
hotel in the Kingdom of Siam. In 1865 the hotel’s original structure was
destroyed in a fire and was replaced by the current structure in 1876. It
was a Danish-born sailor, H.N. Andersen, who resolved to give the
Siamese capital a new hotel, a new modern luxurious Oriental Hotel.
Andersen appointed Italian architect firm Messrs Cardu and Rossi to
design The Oriental building, which was subsequently constructed and
withstood the ravage of time, and is today one of the proudest
landmarks of Bangkok, a beautiful building that is both in use but also
serves a memorial and a promise, linking together the years past,

present as well as those to come.

On 17 December 1890, His Majesty King Chulalongkorn paid a
private visit to The Oriental to assess the ability of the hotel to host
royal guests. The King was so impressed that he decided to accommodate
Crown Prince Nicholas of Russia, who became Tsar in 1894, at The
Oriental in April 1891. It was the beginning of a long lasting relationship
between the legendary hotel and Thailand’s Royal Palace.






In 1976, Her Majesty Queen Sirikit officially opened the hotel’s
River Wing and in 2019 we welcomed Her Royal Highness Princess
Sirivannavari Nariratana Rajakanya to the hotel as we once again
re-opened our River Wing having completed the largest renovation
in our history. The recent renovation, inspired by the hotel’s iconic
history, riverside location and the spirit of Thailand, perfectly
complements the renovation of the historic Authors’ Wing (the
original Oriental Hotel), The Authors’ Lounge and the Garden
Wing that took place back in 2015.

Through its 149 years of existence, The Oriental’s grandiose facade
has greeted travellers, dignitaries and literary figures, some of whom,
like British spy novelist John le Carré, penned novels in the rooms and
suites (le Carré wrote “The Honourable Schoolboy’ at the hotel). Others,
like Noél Coward, simply admired the riverine views, declaring: “It is a
lovely place and I am fonder of it than ever.” W. Somerset Maugham
wrote about his bout with malaria during his stay at The Oriental in
“The Gentleman in the Parlour’; and Barbara Cartland named one of
the heroines in ‘Sapphires in Siam” after an Oriental employee. Joseph
Conrad, the sea captain and writer, was a frequent visitor to the bar of
The Oriental; and Vaslav Njinsky danced in the ballroom in 1916. Jim
Thompson, the silk king, owned it; Peter Ustinov loved it; and Graham
Greene has a suite named in his honour. The Prince of Wales, The
Queen of Sweden, Audrey Hepburn, Elizabeth Taylor and Marlon
Brando are but a few of The Oriental’s famous guests.

A book detailing the vivid history of this legendary hotel, “The Oriental
Bangkok’, 1s available for purchase at The Oriental Boutique on the
ground floor of the Garden Wing. Please also visit “The Oriental
Journey’ on the first floor of the Garden Wing to discover more about
our illustrious past.
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The Oriental 1in Pictures
1876 - 2025

As you look around the 149-year-old Authors’ Wing (part of the
original Oriental Hotel), you will notice a unique and historical
collection of pictures and memorabilia of the hotel’s famous
patrons that illustrate its illustrious history.

In The Authors’ Lounge, pictures of contemporary writers who have
stayed at the hotel adorn the walls, alongside those of distinguished
guest speakers at the Southeast Asian Writers Award (S.E.A. Write
Award), one of the region’s most prestigious literary events established
by and hosted annually at Mandarin Oriental, Bangkok since 1979.

Mandarin Oriental, Bangkok’s affinity with the literary world 1s best
exemplified in the Authors’ Wing, which houses the Joseph Conrad,
Somerset Maugham, Noél Coward and James Michener Lounges.
In these specially created salons, images of these literary greats are
Juxtaposed with scenes from The Oriental during those eras, as well
as quotations from the authors’ books.

Khun Ankana’s Study, also situated of The Authors’ Lounge, pays a
pictorial tribute to the inimitable Ankana Kalantananda, The Oriental’s
longest-serving employee who joined the hotel in 1947 and worked
here for over 60 years.

The Royal and Ambassador Suites house the most unique historical
collections of all, including pictures of the European travels of His
Majesty King Chulalongkorn in 1897 and of Her Majesty Queen
Sirikit opening the hotel’s River Wing in 1976.

Located on the first floor of the Garden Wing, “The Oriental
Journey’ 1s a permanent exhibition which chronicles a collection of
memorabilia and photographs of this famed hotel’s history since 1876.



Summer Afternoon Tea Set
YaurreuUeRausugeiou

Strawberry tartlet sorbet
Lemon ginger cremeux, strawberry compote, sablé breton,
strawberry Champagne sorbet, verbena espuma
ansoiuasninusUysosun

Selection of savouries

Classic prawn and tarragon salad
Fennel seeds toast, prawn cocktail, orange gel, fresh tarragon, tobiko
wswivadnfuazlumsaneu
Smoked salmon and piment d'Espelette yogurt
Smoked salmon rillette, lemon gel, piment d’Espelette cream, avruga caviar,
dill toast, fresh dill
urumvIeaNeuILA TuLas laRSAWS e N
Coronation chicken and apricot
Yellow curry toast, chicken coronation salad, apricot gel, micro basil, lemon zest, dried apricot
uguslntueysaen
Summer truffle and cream cheese
Charcoal toast, cream cheese with black truffle
urumnslauazAsuTa
Turkey ham and comté cheese roll
Turkey ham, Dijon mustard mayonnaise, pumpernickel bread, comté cheese
Tsausulnnsiazneadda

©
Selection of bakeries

Warm traditiongl plain and raisin scones
alausanufuuagalaugning
Seasonal selection of home-made jams
wennralimuggnia
Devonshire clotted cream, mascarpone or butter
AAoAAnATY, Taunamsluu vivowe

o
Selection of pastries

Red berries yogurt tartlet
MSALIALUDSIIASH
Apricot and curry tartlet
MinueUSARALAYILNINEYS
Rhubarb and jasmine tea flan
vanugursukasy gl
Coffee praline cake
WAnnUINgTaL
Pistachio cookie
Anfamale
Cherry amaretto danish
nilveSiazdnouisala

THB 1,980 ++ per person, including our selection of teas or coffees
5101 1,980 ++ um savitu sauAsessy 91 wio nun
THB 2,680 ++ per person, including our selection of teas or coffees and a glass of Champagne
5101 2,680 ++ v seviu samwwngmiluda uaz wesnn w1 vse Nl

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are subject to 10% service charge and applicable government tax.

Foy o oa ca ¢ . = A cg <
smdidaldsmauing 10 wWesidua HASAINTYHAATLN 7 Waswus



The Oriental Afternoon Tea Set

yaurvwuungiueen (lne)

Young coconut sorbet, coconut foam
gasuiuzninoey @inseniulnuuznim
©
Selection of savouries
Jasmine flower dumpling filled with herbed fish
Fouzdlduan
Papaya salad, steamed rice with coconut milk and pulled pork
Frashudush
Grilled chicken with spices
lrnsuas
Lemongrass salad with crispy shrimps
Jeangladiufiouia
Crispy noodles with bitter orange and prawn
niinsoulusiududuasi
Spicy minced duck salad
aula
Pomelo salad with pomegranate
dréuleruiiuiu
Spicy tofu salad with Thai herbs
wanshyiuayulnslne
©
Selection of bakeries
Warm traditiona] plain and mango scones
dlausannulayalauuging
Seasonal selection of home-made jams
wenmnealiiuggnia
Devonshire clotted cream, mascarpone or butter
AdoALfinAY, Taananslul vidolue
©
Selection of pastries
Mung bean marzipan

anau
Steamed coconut custard stuffed with caramelised shredded coconut
yuulald
Steamed pandan and butterfly pea layer cake
untuluwesytu
Smoked Thai classic cookie
JUUNAUEIAIU
Sweet egg yolk with watermelon seeds
ATMeN
Water chestnuts chilled in sweet coconut milk
JRUTiLEs

Cirispy Thai pancake topped wjth salted coconut and golden flossed egg yolk

& o)
“U'HJJLU@QHEBUWU’]Q\?LL@%N@UW@Q

THB 1,980 ++ per person, including our selection of teas or coffees
5111 1,980 ++ v deviiu saedesin w1 vide nul
THB 2,680 ++ per person, including our selection of teas or coffees
and a glass of Champagne
5101 2,680 ++ v sleviiu it uay w3esiu w1 wie nul

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are subject to 10% service charge and applicable government tax.

Hoy oA sa < ' = oA s <
smiigsldsiuAiusnng 10 wWesidus HAYAINIYYRANN 7 Wasigus



Vega.nyAfternoon Tea Set

YauryguUneleaIsh

Young coconut sorbet, coconut foam
wosuvingningeu @ndouiulnumznin
-4
Selection of savouries
Tofu and black truffle sandwich
wruRgwniiudionsnila
Vegan foie gras with passion fruit jelly
fuvmiunuadieuieieadiensa
Green pea tart and Tonburi caviar
mMindhdumuazaios
Avocado and tomato salsa with crispy tortilla
avhalafudasueitomaiuudmesfen
Plant-based meat lollipop with red port wine
Weanniiugeanasnlin
Vegan protein and vegan cheddar cheese puff
sniildimmnnsTaiunu wazlushustyitu
-4
Selection of bakeries
Warm plain and golden sultana with Granny Smith apple scones
alAusanaiy uay dlausagninadnassesweUUaunuiials
Home-made tofu cream and seasonal selection of jams
ARULNY Waz Uewsne] MsnanIa
©
Selection of pastries
Black sesame mousse, chocolate and yuzu
yash Forlnuanuasiuys
Chocolate brownie cake and chocolate praliné
Forlnuamusmiluazderlnuanmsdu
Rose apple tart
minuatitagunmany
Almond mousse and apricot jam
yadaueudfuueuuotSaen
Chocolate chip and hazelnut cookie
fnierlnuaniniuduswaim

THB 1,800 ++ per person, including our selection of teas or coffees
5101 1,800 ++ v sieviu sauieFosin 91 vie nul
THB 2,550 ++ per person, mcludmg our selection of teas or coffees and a glass of Champagne
1A 2,550 ++ v devinu samsuauiuis uaz wiesiu 11 vie nul

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are subject to 10% service charge and applicable government tax.

oy s c& < . S cg ¢
s1miifaladsamaudng 10 Wesidus HAZANNTYYRANNY 7 wWeswun



TWG Teas

¥ #1 fubag 3

Mandarin Oriental Bangkok Tea
Rare green tea leaves with Yin Zhen and sweet vanilla have been blended with nard and
wildflowers to adorn this exquisite cup with their crisp, floral flavours which leave a heady,
fragrant aftertaste on the palate. A tea to accompany a majestic holiday.
Please allow 3-5 minutes for brewing
Toatumsseysyana 3-5 il

-4

White House Tea
An ethereal white tea with fruits and fragrant roses, this tea leaves an enduring aftertaste
of ripe berries. A diplomatic and balanced tea of sophistication.
Please allow 5-7 minutes for brewing
Toanlunsyesssann 5-7 wid

-4

Happy Hour Tea (Theine-Free)
Enliven your senses and your taste buds with this cocktail of decaffeinated green teas and
sweet French spices crowned with a scattering of forest fruits.
A tea to be consumed without moderation
Please allow 3-5 minutes for brewing
Wnanlumsvenuszana 3-5 ui

©

Jasmine Queen Tea
Intoxicating jasmine flowers enhance the sparkling elegance of this delicately fashioned green tea.
Please allow 3-5 minutes for brewing
Tnatumssersvana 3-5 i

THB 390 per serving

390 v sewilit

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are sub]ett to 10% service charge and app/zmble government tax.

i']ﬂ'luEJ\ﬂiJi'Allﬂ’l’Uiﬂ'li 10 Woldud LLﬁwﬂ'm'ﬁﬂiJaﬂ’lLWN 7 Woesidud



TWG Teas

¥1 91 auilag 3

Blue Lotus Tea
A delicious aromatic Vietnamese green tea with perfectly luscious notes of
red fruits and fresh water blossoms.
Please allow 3-5 minutes for brewing
Tnanlunsvsvszana 3-5 unil

©
Pink Garden Tea

Regal garden roses accent this green tea blended with notes of Provencal
red fruits. A blooming bouquet as blissful as a summer day.
Please allow 3-5 minutes for brewing
Talunsvsndszanu 3-5 wdl

-4

Imperial Oolong
A well-balanced and flavourful semi-fermented with a sweet
and fruity savour and a divine, lingering aftertaste.
Please allow 3-5 minutes for brewing
Toanlunsvsrdseanm 3-5 uidl

©

Tibetan Secret Tea
Remarkably delicate TWG Tea black tea from Himalayan is blended with
sweet fruits with spicy overtones.
Please allow 3-5 minutes for brewing
Talunsvsndszana 3-5 wdl

-4

Camelot Tea
Blended TWG Tea black tea with brilliant notes of nuts, cinnamon,
almond and blue cornflowers.
Please allow 3-5 minutes for brewing
Tnalunmsverssanu 3-5 uit

THB 390 per serving

390 v soniled

Please advise of any dietary requirements or allergies and our Chefs will be delighted ro assist.
Prices are subject to 10% service charge and applicable government tax.

Fon s ca < . = oA ca <
siantifaldsauAiuinig 10 wWesidud LAEAINIYYAAWNY 7 Wasiun



TWG Teas

v 9 auilag 3

1837 Black Tea
TWG Tea’s renowned signature tea, 1837 Black Tea is a unique blend
of black tea with notes of fruits and flowers from the Bermuda Triangle,
which leaves a lingering aftertaste of ripe berries, anise, and caramel.
A timeless classic.
Please allow 3-5 minutes for brewing
THnanlunsvenussuna 3-5 wil

©

Royal Darjeeling FTGFOP1
The king of Indian teas, this first flush black tea boasts an exquisite
fragrance and a vibrant, sparkling taste that develops remarkable
overtones of ripe apricots. An exquisite daytime tea.
Please allow 3-5 minutes for brewing
THnanlunsvenussuna 3-5 wil

-4

Ceylon Leopard Tea
A delightful contrast of a highly aromatic Orange Pekoe black tea from
the Ceylon highlands blended with the finest silver needle tipped white
tea. A surprising tea of beauty and strength.
Please allow 3-5 minutes for brewing
Tnalumsvsndszana 3-5 mi

-4

Napoléon Tea
This tea of destiny combines a high-quality black tea with a sophisticated
TWG Tea blend of sweet French spices with a hint of vanilla, giving a
most extraordinary and fully developed aroma. A tea of sensual warmth
and sweetness.
Please allow 3-5 minutes for brewing
Tnanlumssenyszanm 3-5 wiil

THB 390 per servmg

390 v sewdsd

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are mbject to 10% service charge and applicable government tax.

37ﬂ7u8ﬂ1ﬂ§1ﬂﬂ’1U3ﬂ’15 10 L‘U@ilﬂ)‘u@ LLﬁuﬂ’]ﬂ?H‘Maﬂ’]LWQJ 7 L‘Uaswum



TWG Teas

¥ 91 auilag 3

French Earl Grey
A fragrant variation of the great classic, this black tea has been delicately
infused with bergamots from Sicily Islands and French blue cornflowers from
Provence, France.
Please allow 3-5 minutes for brewing
lnalunsssnvssana 3-5 wi

-4

Siam Dawn Tea
An illuminating blend of light black tea with golden fruits.
Please allow 3-5 minutes for brewing
TnanlunsvanUssana 3-5 wi

-4

Imperial Lapsang Souchong
This smoky black tea boasts beautiful leaves and a smooth, full-bodied
flavour infused with the aroma of rare Chinese pine. A generous daytime tea
that is perfect with a savoury meal.
Please allow 3-5 minutes for brewing
Tdnanlumsssyuszanm 3-5 wid

-4

Choco Mint Truffle Tea
Rich chocolate with a hint of mint, TWG red tea from South African with
soft notes of vanilla.
Please allow 3-5 minutes for brewing
TnanlunsveUszana 3-5 uit

o

Eternal Summer Tea
A fragrant South African red tea embellished with notes of sweet summer
rose blossoms accented with raw berries, which finish with a lingering
aftertaste reminiscent of ripe Tuscan peaches. A theine-free tea to be enjoyed
hot or iced at any time of the day.
Please allow 3-5 minutes for brewing
TnanlunsveUszana 3-5 uit

THB 390 per serving

390 v sewildt

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are subject to 10% service charge and applicable government tax.

Koy s ca < . S o d ca <
siaiifeladsiuAuinng 10 wWedidud HAZANNTYHRANNY 7 waswun



TWG Premium Teas

21 9 ﬂUL‘U?IEJ WL

Yin Zhen
Yin Zhen, otherwise known as “Silver Needles”, is the finest and most
exquisite of all white teas, and its platinum-coloured buds are covered in
soft down. Picked entirely by hand before the leaf opens, extremely small
quantities are produced each year, making this one of the most
sought-after teas in the world. The soft, velvety leaves yield a sparkling,
flax-coloured infusion that exudes a raw, mineral flavour with buttery
notes of sweet honeycomb. Extraordinary.
Please allow 15 minutes for brewing
Tnalumsvsnuszana 15 wdl
©
Milk Oolong
Cultivated at altitudes of 500 to 1,200 metres, this exceptional Chinese
Oolong is produced between the months of March and December and is
composed of only the finest whole leaves. Lightly fermented with a
delicate milky and toasted aroma.
Please allow 3-5 minutes for brewing
lnalunsysndssana 3-5 i
-
Bain De Roses Tea
In the month of May, the roses of Grasse come into bloom, enveloping
Provence with an incomparable and luxurious perfume. Masterfully
blended by TWG Tea, this sensual Darjeeling is a magical union of
extraordinary roses and hints of vanilla. Truly an outstanding tea.
Please allow 3-5 minutes for brewing
Tatunsssnuszanm 3-5 wil
©
Royal Orchid Tea
This TWG Tea semi-fermented Formosa Oolong is delicately infused
with the fragrance of a night-blooming orchid, suggestive of a warm
summer evening. Intoxicating and generous.
Please allow 3-5 minutes for brewing
Toalumsveynyszaa 3-5 wiil

THB 150 additional per person with Afternoon Tea Set
wiu 150 v sioviu gy gahvn
or vie

THB 550 per serving

550 v sienilad

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are subject to 10% service charge and applzmble government tax.

i?ﬂTuﬂﬂINi?Mﬂ?Uiﬂ’ﬁ 10 Woidud LLawﬂ’Wﬂ’W’Hﬂﬁﬂ’WLWM 7 Wesius



The Authors’ Lounge Favourites

Einspaenner
latauuuuus

Classic Viennese hot coffee with whipped cream
munFeu fu Iuasy

THB 350

Fiaker
Weanas
Classic Viennese straight black coffee with rum
topped with whipped cream

Al widnsu uar Aasu

THB 350

Coffee or Chocolate Viennois
nun vise Jenalnuan Fein

Your choice of hot coffee or chocolate, half milk and cream
topped with whipped cream

nMunfeu vise Jealnuaniou un A3N uaz JUaSy

THB 320

Moroccan Tea
Ylusenla

Traditional mint green tea recipe from North Africa
rfiuianueniniuile

THB 320

Masala Chai

Ud181918

Classic spiced Indian tea recipe, served hot or iced
YueSeunAnduie Sou vide 1

THB 320

Iced White Espresso

lod Tl tosnsaly
Shaked with cream, milk and sugar syrup

THB 320

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are subject to 10% service charge and applicable government tax.

Koy s ca < . S o d ca <
siaiidsladsiuAiusnng 10 wWesidus HAZANNTYHRANN 7 Waswun



The Authors’ Lounge
Signature Mocktails
sasnuliiikeanaged nuwes loamad

The Backyard Garden
MBY WUALISA N15LAY
TWG Pink Garden tea, Thai jasmine rice syrup, lemongrass syrup,
lime juice and cucumber

v
)

i sudag 3 nfiemsiou dndeudravenusd dnleunslad

UWLUNERN LaZ AN

THB 390
-4

Sunny Day
uil 10g
TWG French Earl Grey tea, apple j juice, passion | frurt, syrup and lime juice
7l fuidag 3 wunsud 1Bda 1nsd dueuidla wansa thiden uay dusuman

THB 390
o

Story of Love
ano3 oov Law
Double Espresso, lychee juice, rose syrup, soda and lime juice

v A

srulda Loansaly 11aud Toen mlfna:unmmu ey umvm’;am

THB 390
o

Happy Honey
weld &uil
Double Espresso, orange juice and mulberry honey
fuida teamnsald thau uaz thilafaiveds

THB 390

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are subject to 10% service charge and applicable government tax.

i’]ﬂ’]uilﬂlﬁﬁ’mﬂ’miﬂ’]i 10 L‘UBEL’HUW LLa"ﬂWﬂ’]HNﬁﬂWL‘WN 7 L'UE]EL‘UUW



Coffees

LN
Served Hot or Iced:
$ou ¥i3e 18U
Freshly Brewed Coffee Latte
M aud
Espresso Cappuccino
todmsals 3T
Espresso Macchiato Mocha
dnsdls dadonld uoAM
Caramel Macchiato
THB 240 mama fafenld
French Pressed Coffee
wsudingd
Double Espresso
duida todmsals
THB 290

Kindly note that all above coffees are available decaffeinated
symunnarsafliusmaluuuulifiauvdu

Herbal Teas Selection
waulng
Serve Hot or Iced:
$ou vie 1fu
We feature a variety of soothing herbal infusions.
Please ask our service staff for your favourite blend

THB 240

Beverages
LA3D9AY
Hot or Iced Chocolate

2 v R
Foalnuan Jou viseidu

THB 240

Fresh Fruit Juices
hwalddn

THB 230

Milkshake with your choice of home-made ice cream
loansuliadisasamasiige

THB 240

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are subject to 10% service charge and applicable government tax.

Koy s g ¢ . S cg <
seiidaladsmauinig 10 Wesidus HAZANNTYHAANNLY 7 wWaswun



The Authors’ Lounge Specialities

LATDINUNLALUURAUU A 08L505d AUl

The Authors’ Lounge Drip Coffee

f 9915054 1aud nuwasy

Renowned for its distinctive flavor, drip coffee takes center stage in our specially
crafted blend at The Authors’ Lounge. Made with premium organic Colombian Arabica
beans and a unique roasting technique, this medium roast delivers a perfectly balanced

cup with gentle sweetness and subtle acidity.

Expect refined notes of dried fruit, with refreshing hints of orange and
honeycomb that add complexity to each sip. The finish is smooth and lingering,
leaving a sweet, fragrant impression that is truly one of a kind.
nunnsidfesuniianunmBenanlaaeuds du uay fil

THB 350
©
The Authors’ Lounge Cold Brewed Tea

fi pasatd la1ud Yvauuudy

During the hot summer months, a glass of cold brewed tea is an ideal treat especially
in the late afternoon. The Authors’ Lounge has introduced new premium teas made
through a special cold brewing technique that takes four to six hours to complete.
Selective fruits, flowers and spices are infused in the tea during the process, giving it a
delightfully unique flavour. Our cold brewed tea is served with tea ice cubes in order
to preserve the true taste of the beverage. Whether green tea, white tea or black tea,
these drinks are sure to cool you down in style.

TWG Pink Garden tea and TWG Savanna Dawn tea,
apple, rose and mint leaves
served with apple ice cubes and wildflowers honey
i fuiday 3 writednmifiou uas maw‘s"um"ﬂaiu wouia aennwiay uay Tuliu
Esrinsouduiudaedila uay Wiksnenlii

THB 550
©
TWG Napoleon tea and TWG Tibetan Secret tea,
orange peel and mango
served with lemon ice cubes and homemade lemon syrup
il fuiday 3 yulUideu uaz iy dinda Badu uay uzaha
dsindenfuhuaatou was Teuwathidomasiou

THB 550
THB 150 additional per person with Afternoon Tea Set

din 150 v seviu A ‘ummﬂn

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are subject to 10% service charge and applicable government tax.
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