Summer Afternoon Tea Set
ymhyensiiedeuiugg oy

Selection of Savouries
Classic prawn and tarragon salad
Fennel seeds toast, prawn cocktail, orange gel, fresh tarragon, tobiko
wswivadniaarlumisineu
Smoked Salmon and Piment D'espelette Yogurt
Smoked Salmon Rillette, Lemon Gel, Piment D Espelette Cream,
Avruga Caviar, Dill Toast, Fresh Dill

urumITLaNausHATuLalanSANS AN

Summer Truffle and Cream Cheese
Charcoal Toast, Cream Cheese with Black Truffle
uruminsilawasaiuda
Turkey Ham and Comté Cheese Roll
Turkey Ham, Dijon Mustard Mayonnaise, Pumpernickel Bread,
Comté Cheese
Tsausulnnauasnouddea

Selection of Bakeries
Warm Traditional Plain and Raisin Scones
aiﬂuiavﬁzmﬁmmsaiﬂugﬂl,ﬂm
Seasonal Selection of Home-Made Jams
weynualiinuggnia
Devonshire Clotted Cream, Mascarpone, or Butter
paaALAnASY, Taunansluil wSelu

Selection of Pastries
Red Berries Yogurt Tartlet
mMinsnivesIleidn
Apricot and Curry Tartlet
MinuoUsronuazLNINzYS
Rhubarb and Jasmin Tea Flan
WauguIsuLazYILd
Coffee Praline Cake

LANNLANIEY

THB 1,750 per person including our selection of teas or coffees
511 1,750 v sevity saneSesdiy 1 vz nuw

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
agaudalimasmanuminieienislszianla
Price is in Thai Baht inclusive of applicable government tax and subject to 10% service charge.
simidmuailuanaiiuinesamilyaduin i hiswanizms 10 %



Sandwiches
HEUATY

Smoked Salmon Croissant 690
ASIvRIALraNeNTNA T

Smoked Salmon, Microgreens, Dill Yoghurt Horseradish Spread

Tomato and Mozzarella, Rocket Focaccia 440
um%mmmzmﬁmﬁamﬂamﬁm

Tomato, Mozzarella with Rocket Salad,

Pesto Mayonnaise on Focaccia Bread

Paris Ham and Gruyére Cheese Baguette 460
yunfath3 sautagngouss s

Paris Ham and Gruyere Cheese with Dijon Mustard Mayonnaise,
Cucumber Pickles

Shabu-Shabu Beef 540
oy

Grass Fed Beef Sirloin Poached in Dashi Broth, Edamame,

Pickled Radish, Radish, Wasabi Mayonnaise, Dried Seaweed,

Frisée Salad and Seaweed Salad on Puff Bread (Croissant Dough)

Prawn Cocktail 490
flonmars

Prawn, Celery, Cocktail Sauce, Frisée Salad,

Prawn Roe on Charcaol Viennois Bread

Caesar Wrap with BBQ Chicken 440
Grilled Tortilla Bread with BBQ Chicken, Romaine Lettuce,
Parmesan, Anchovies, Bacon

Assorted Sandwiches 475
uzusaldange

Avocado and Chicken Salad on White Toast,

Tuna and Tomato on Brown Toast, Egg and Bacon on White Toast,
Smoked Salmon and Cream Cheese on Whole Wheat Toast

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
azanudalimasmanumaieienisiszianla
Prices are in Thai Babt inclusive of applicable government tax and subject to 10% service charge.
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Quiches and Pies
Az

Salmon Quiche
Auuwauay

Quiche Lorraine
ArunoU

Spinach Quiche
AvFnUL

Chicken and Pumpkin Curry Pie
ww'ln

Beef Burgundy Pie
maie

Fish and Dill Pie

medm

Puff Pastry Savouries
Wl

Sausage Roll

Tsa'ldnsen

Mushroom and Black Truffle Turnover
Wrlwiauaznslila

Pork Rib Empanadas

Wil

Salgds
aaa
Caesar Salad with Grilled Prawns
Fansadanufaeng
Romaine Lettuce with Parmesan Cheese, Anchovies, Bacon,
Croutons and Caesar Dressing

Lyonnaise Salad

Aoanaada

Mixed Lettuce and Frisée Salad, Boiled Potato, Bacon,
Soft Boiled Egg with French Mustard Vinaigrette

Crab and Avocado Salad

aanjuazez lamla

Mixed Lettuce, Avocado, Crab Meat, Corn and

Corn Tortilla Served with Mango-Passion Fruit Dressing

Grilled Salmon, Lentils and Edamame

Unumauouin duauiiauazamsz i

Grilled Salmon Steak served with Lentils Salad, Edamame,
Tomato, Croutons with Balsamic Vinegar Dressing

Quinoa Salad

MIaaR

Quinoa Salad wih Mixed Lettuce, Grilled Zucchini, Bell Pepper,

Chickpeas, Black Kalamata Olives, Sundried Tomato and
Pesto-Olive Oil Dressing

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

simfidmuailuanaiu nosoumiyasdin Waida hisawanizms 10 %
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Oriental Signatures
Teieufiadnnives

Lemon & Basil Tartlet
mimaNeu
Almond Sablé, Lemon Jam and Thai Basil, Lemon Créemeux and Lime Crémeux

Tahitian Vanilla Flan
mianiiaamaien
Almond Sablé, Tahitian Vanilla Custard

Tropézienne

vuniseoydaiusadunazsavoud aladiiuse

Sourdough Brioche, Orange Blossom and Vanilla Syrup,
Almond Whipped Ganache, Mandarin Jam

Vanilla Fan

wnnfiaaumlunausaueuatazmsuLamAenzia

Madagascar Vanilla Créme Briilée, Sea Salted Caramel,

Madagascar Vanilla Whipped Ganache, Almond Sponge, Almond Crispy

Mulberry Honey Cake
wmiAaianess
Crispy Almonds, Almond Cake, Mulberry Honey Crémeux and Mulberry Mousse

The Heritage
eI eI VA EA I EATEA NG
Mango Yuzu Cremeux, Coconut Light Mousse, Coconut Crispy, Coconut Sponge

Piedmont Hazelnut & Gianduja Paris-Brest
e adysuemain

Chou, Hazelnut Mousseline, Gianduja Chantilly
Homemade Hazelnut Praline, Hazlenut Crisp

Apple Tatin Rose Tart
uerifamia N3IAONNHAN
Almond Sablé, Almond Cream, Apple Compote, Apple Tatin

Strawberry Charlotte

iRnnIaeaaaasoIoss

Marinated Stawberries, Strawberry Mousse, Madagascar Vanilla Crémeux
Madagascar Vanilla Crispy, Almond Sponge

Hykambi Chocolate Banana
ﬂ1i§l%ﬂﬂiﬂllﬁ{ﬂiﬁﬂﬁ'}ﬂﬂﬂﬂ

Cocoa Sablé, Banana Compote, Hukambi 53% Chocolate Crémeux
Macadamia Praline, 53% Chocolate Whipped Ganache, Chocolate Flan Custard

Precious Chocolate Gem (Vegan & Gluten Free)
FonTnuaansasaual Guau uazlsrmnngau)

Almond Praline, Almond Cream, Sea Salt, Chocolate Mousse
Chocolate Brownie, Almond Nougatine

Pistachio Arabesque

wnitam¥le aladomsy

Cherry and Raspberry Marmalade, Cherry and Raspberry Crémeux

Bronte Pistachio Whipped Cream, Pistachio Crispy, Pistachio Sponge Cake

Black Forest

uuaavleised

Cherry Gel, Vermouth Whipped Cream, Cherry Compote
Dark Chocolate Mousse 70 % , Chocolate Nougatine Crisp

Cocoa Origin

mﬂ%enimmmmwuﬂuiﬂmamaﬂiniﬂ

Pecan Crispy, Pecan Cake, Dark Chocolate 70 % Creme Briilée,
Pecan Nuts Praline, Milk Chocolate Mousse 53 %,

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
nyuudslimasmswmniuiemslszianla
Prices are in Thai Baht inclusive of applicable government tgx and subject to 10% service charge.
simiidmuadiuanaiu noswmbyad iy adtga Tl meng 10 %
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Ice Cream Menu
Toan3uy

Iced Coffee

=
o

Mocha Ice Cream, Hot Coffee, Whipped Cream, Chocolate Flakes and Coco Powder

Salted Butter Caramel and Vanilla Mille-feuille
goantmasmuvataz niaaiiame

Caramelized Pecan Nuts, Vanilla Ice Cream, Caramel Sea Salt Ice Cream,
Caramel Sauce, Whipped Cream, Carmelized Puff Pastry

Cherry Marbled Ice cream and Belgium waftles
wossuuiia leansuuaziwaidenvlila

Cherry Compote, Marbled Cherrry Ice Ceam, Belgian Waffles
Whipped Cream, Almond Stick Caramelized

Crunchy Chocolate and Pistachio Sundae
FonTnuaauaziaanslodhund

Sea Salt Cookies, Pistachio Ice Cream, Chocolate Brownie Ice Cream
Chocolate Sauce, Whipped Cream

Strawberry Frozen Bellini

ansoluesIiuaal

Peach, Strawberry and Verbena Marmelade, Peach Verbena Sorbet
Champagne Foam, Strawberry Veil

Selections of Ice Cream

350

350

350

350

420

Tean3uuwiia

1 scoop 125 1 scoop  cone 150

2 scoops 240 2 scoops cone 265

3 scoops 300 3 scoops cone 325
Sea Salted Caramel Coffee Strawberry
AINNA mun ﬁmamm’?
Cherry Marbled Mango Passion Smoked Vanilla
1wesiuula At ML obks] Nilaan

Chocolate Brownie
FonTnuanusi

Coconut
wgwdn

Pistachio
Nera¥le

Rum Raisin
mdrSunazgning

Peach Verbena Sorbet

a Ja J o
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Yoghurt

Taifisa

Selection of Scones
alau

Traditional Plain, Raisin, Mango, Pandan with Sundried Banana
alausaaudy, alaugning, alauuziae uaz alauluwe M ndaeain

2 pieces 245
4 pieces 345

Including Home-made Jams and Devonshire Clotted Cream
Mascarpone or Butter
nmmmmwa'lﬁmqummmzﬂﬁamﬁﬂﬂ?u, Fanams 11y 3o e

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
agausalimasmsiumninienisiszanla
Prices are in Thai Babt inclusive of applicable government tax and subject to 10% service charge.
simidmuadluanaiu Inesaumiyaduing iaiida hismwanzms 10 %



TWG Teas
¥ 7 Auidiag

440

Mandarin Oriental, Bangkok

msuauTeiouia g

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.

Hnanlunsversesna 3-5 il

White House

Twhd

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.

Tinalunsvenuszana 5-7 wdl

Savannah Dawn (Theine-Free)

azdneeiu (lufinudu)

A Fragrant of Sweet Decaffeinated Green Tea Blended with Maracuya and Ripe Mango.
Please Allow 3-5 Minutes for Brewing.

Tinalunsvewnuszana 3-5 wd

Pink Garden

aRmTIAY

Regal Garden Roses Accent This Green Tea Blended with Notes of Provengal
Red Fruits. A Blooming Bouquet as Blissful as A Summer Day.

Please Allow 3-5 Minutes for Brewing.

Walunmsweussana 3-5 wil

Tibetan Secret

AuaFain

Remarkably Delicate TWG Tea Black Tea from Himalayan is Blended with Sweet Fruits with
spicyovertones.

Please Allow 3-5 Minutes for Brewing.

T Tumssamlszna 3-5 i

Imperial Oolong

GIOTEEERITGN

A Well-Balanced and F| lavourful Semi-Fermented with a Sweet
and Fruity Savour and A Divine, Lingering Aftertaste.

Please Allow 3-5 Minutes for Brewing.

Wnanlunsveysesna 3-5 il

1837 Black Tea

1837 wuAai

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.

Tnalunsvenuszana 3-5 wd

Royal Darjeeling FTGFOP1

T3damsosa

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.

Talunmswenuszana 3-5 wit

French Earl Grey
wlsudiesange
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.
Hinanlunsverseana 3-5 il

Eternal Summer

Mo uDaTILIDT

A Fragrant South Africa Red Tea Embellished with Notes of Sweet Summer
Rose Blossoms Accented with Raw Berries, Which Finish with A Lingering
Afiertaste 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.

Wialunsvenussana 3-5 wit

Please advise of any dietary requivements or allergies and our Chefs will be delighted to assist.
nyuuslimusmswmniiensdszianla
Price is in Thai Baht inclusive of applicable government tax and subject to 10% service charge.
simidmuaihuagadunesmmiyasmiit angahismains 1%



Oriental Herbal Infusions
wrayulng

Organic Camomile - Ginger - Lemongrass - geppermint - Jasmine
wmTuned - 134 - 1az1nd - yhlnlesiud - mwued

175

Mogoccan Mint
ﬂimuﬁmmmmu

300
Coffees

e
Mae Chan Tai
The Exquisite Flavors of our "Mae Chan Tai" Medium Roast Coffee Hails Directly
from The Serene Coffee Plantations of Thailand. Crafted Using The Natural
Anaerobic Process, This Coffee Offers A Truly Distinctive Taste Experience.
with Delightful Notes of Prunes That Bring A Subtle Sweetness, Complemented by
The Crispness of Apple Cider and The Tangy Zest of Calamansi, Each Sip Unfolds
Layers of Complexity. The Journey Culminates in A Velvety Finish Reminiscent
of Fine Chocolate, Leaving A Lingering Warmth That Embodies the Artistry and
Dedication of Thai Coffee Cultivation.

Slow Drip 220
Cold Brew 220
Winery

This Medium Roast Coffee Sourced from The Diverse Landscapes of Thailand and
Yemen Tantalizes The Palate with Distinct Notes of Red Grapes, Offering A Rich and
Winey Essence That Evokes The Sophistication of A Fine Wine. Balanced with Hints

of Honey, It Delivers A Smooth and Indulgent Experience with Every Sip. The Marriage
of Flavors from These Two Renowned Coffee Origins Creates A Harmonious Blend
That Celebrates The Unique Terroir of Each Region.

Slow Drip 220
Decaffeinated Coffee 145
vl e naumdu

Espresso 175
wamsala

Espresso Macchiato 175
awsalainfenld

Americano 175
o My

Latte Macchiato 195
andinaonTd

Cappuccino 185
A1 T

Caffé Latte 185
murland

Mocha 185
1oAM

Chocolate 185
FonTlnuan

Doyble Espresso 265
AUIAtO NG 1o

Coftee or Chocolate Viennois 300
muvl wieFenTnuan He1id

Hot Milk 100
uuFou

Please note that oat milk, soy milk or al d milk are available foran ddilional baht 20
1 20 170 ATy undn 166 uunImans wie uuIBaNIU

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
neudalimasmsmnmundensiszanla
Prices are in Thai Baht inclusive of applicable government tax and subject to 10% service charge.
simnfmuaiuanaiu Ingswmiyasity naidabismanizms 10 %



Smgothies
ayna

Red Rose

15alse

Watermelon, Strawberry Puree,
Raspberry Sorbet

ljruit Juices
twalyd

Mango 160
g
Lime juice
IRt TEATRD!
Orange
vhé

140
140

Iced Beverages
i3 0aAmdY

Thai Iced Tea
6]ﬂlgu

Iced Cappuccino
Ay Tidu

Iced Café Latte
andid

Iced Coffee
mulifu

Cold Milk

umﬁu

Ice Coffee with Fresh Orange Juice 230
muslduiduen

Ice Coffee with Coconut Juice 230
muldnihugndn

170
185
185
175
100

P:‘egni}lm SofE Drinks
INTONANUIDAANNI LN Y
Fentimans Ginger Beer
Juwesidies

Fentimans Rose Lemonade
Tsapaneuiua

Soft Drinks 25 ¢/
Coca Cola

Tam Taan

Coca Cola Light
Taan Taan'lant

Coke Zero
TRnaTs

Sprite

alisy

Purified Water 30 .. 65

3 4 a a o
UW’]NG]§1T§\1LL31JLHJUGH§'H Imiﬂuma

Mineral Waters
s

Evian 33 ¢l 240
19309
San Pellegrino 50 cl.

gmelans 11

340

Mango Mint
e TR uA

Fresh Orange Juice

Fresh Mango, Mint Leaves

Pineapple
hdulzsa
Watermelon
vuaaTy

Iced Decaffeinated Coffee
mulisannaundudy

Iced Latte Macchiato
andiinaol Ididy

Iced Mocha

yonA NGy

Milkshake

untly

Iced Chocolate
FonTnuamdu
Affogato
anTWmIg

Fentimans Sevilla Orange
fuan

Fanta Orange
hduuvlud

Soda

Tasan

Ginger Ale 32.5 cl.
Iunosiea

Lime Soda
Tsauzun

Perrier 33 ¢l.

nests

Acqua Panna 50 c/.
oA thuii

290

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
nzanudalimusmsmaiuniesiszianla
Price is in Thai Baht inclusive of applicable government tax and subject to 10% service charge.
simidmuadiuanaiiuinesammiyaduin il hiswanizms 10 %
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