Festive Season Afternoon Tea Set
YA UUIURADUNANAHIAILATY

Selection of Savouries

Foie Gras Parfait and Raspberry Christmas Hat

¢y ot
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Gingerbread and Maple Ham

uruAIvwanun el

Lobster Cocktail Christmas Ball

AsaRunAUBaRanandouaaes

Cream Cheese and Black Truffle Snowman
aluiuuursudauaziiansiiilas

Selection of Bakeries

Warm Traditional Plain and Raisin Scones
alausanuAnuazalaugning

Seasonal Selection of Home-made Jams
uennealinuggna

Devonshire Clotted Cream, Mascarpone, or Butter
pRoALAnASH Jaunaansluy vdelus

Selection of Pastries

Teddy Bear Pecan Cake

v o oa aa &
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Cherry Vanilla Santa Hat Cake

wwndaawessudinyui

Brazilian Chocolate Plantation Star Cake
wWndanlnuanusi@aideu

Apple Cider Snowball

wnueUUalumesaluivea

THB 1,750 per person including our selection of teas or coffees
5101 1,750 vm soviu saneesiu 91 vie nul

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



Sandwiches
UEUAIY

Smoked Salmon Croissant 690
ASIvRIALTaNOUTNATY

Smoked Salmon, Microgreens, Dill Yoghurt Horseradish Spread

Tomato and Mozzarella, Rocket Focaccia 440
mﬁammmxuaﬁmniamwamﬁm

Tomato, Mozzarella with Rocket Salad,

Pesto Mayonnaise on Focaccia Bread

Paris Ham and Gruyere Cheese Baguette 460
yumfathi sautazngouss s

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

%habu—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
flonmada

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
uguRIldnnge

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.
azanudalimasmanumninienisiszianla
Prices are in Thai Babt inclusive of applicable government tax and subject to 10% service charge.
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Quiches and Pies
Amazng

Salmon Quiche
Avuranou

Quiche Lorraine
Amunou

Spinach Quiche
AL

Chicken and Pumpkin Curry Pie
ww'la

Beef Burgundy Pie
waiile

Fish and Dill Pie

welan

Puff Pastry Savouries
i

Sausage Roll

Tsaldnson

Mushroom and Black Truffle Turnover
wliauazninidla

Pork Rib Empanadas

Wiy

Salads
aan
Caesar Salad with Grilled Prawns
Fansadanudang
Romaine Lettuce with Parmesan Cheese, Anchovies, Bacon,
Croutons and Caesar Dressing

Lyonnaise Salad

fAeuuadan

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

Crab and Avocado Salad

adaifuazezlimia
Mixed Lettuce, Avocado, Crab Meat, Corn and
Corn Tortilla Served with Mango-Passion Fruit Dressing

Grilled Salmon, Lentils and Edamame

Uaumauouii duaufiauazdansz iy

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

Quinoa Salad

AEan

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 requivements or allergies and our Chefs will be delighted to assist.
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Prices are in Thai Baht inclusive of applicable government tax and subject to 10% service charge.

=

smismuaiiuanaiduTnesmmiyasuin g hiswmiims 10 %

370
295
220
290
250
275

275
225
275

525

390

625

475

390



Oriental Signatures
Toaufagnnmes

Brazilian Chocolate Plantation Star

irnFonTnuanunFadenuaans

Crispy Chocolate Praline, Chocolate Sponge Cake, Dark Chocolate Créme Briilée
Hazelnut Praline, Intense Milk Chocolate Mousse

Black Forest

uudavleiserd

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

Hukambi Chocolate Banana

miadenlnuansandrenoy

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

Redberry Chestnut Spowflake Chou
giaTuimanldmdaaziess

Chestnut Mousse, 4 Spices Sponge Cake
Spiced Red Berry Marmalade

Festive Whipped Cappuccino

A3 Tu

Crlspy Coffee Praline, Caramel Biscuit, Coffee Créme Briilée
Coffee Caramel, Coffee Whipped Cream, Vanilla Amaretto Mousse

Piedmont Hazelnut & Gianduja Paris-Brest
Aamusadyinsumemsarin

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

Apple Tatin Rose Tart
uetilamia nianengnany
Almond Sablé, Almond Cream, Apple Compote, Apple Tatin

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

Strawberry Charlotte

ifnnsaoadansowesiianyle

Almond & Vanilla Sablé, Pistachio Sponge Cake, Strawberry Crémeux,
Strawberry and Rose Water Marmalade.

Precious Stone Chocolate (Vegan)

Fon Tnuaniusamdl

Mango and Passion Fruit Custard, Chocolate Mousse,

Chocolate Brownie and Coconut Nougatine (Vegan and Gluten Free)

Blueberry, Cheesecake
Fafnugess
Baked Cheesecake and Blueberry Jam

Raspberry, Lychee and Rose Mille-Feuille
Hanlesenuess, aud uag quay

Puff Pastry, Raspberry and Lychee Crémeusx,

Light Vanilla & Roses Cream and Fresh Rose Petal

The Signature Fan
Fnnueiumluy
Tahitian Vanilla in Creamy, Frothy, Spongy and Crunchy Textures

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

Tahitian Vamlla Flan
mianiaamainen
Almond Sablé, Tahitian Vanilla Custard

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
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Prices are in Thai Baht inclusive of applicable government tax and subject to 10% service charge.
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Ice Cream Menu
Toan3uy

Iced Coffee

it

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

Salted Butter Caramel and Vanilla Mille-feuille
woaminmesmsuuanasNHaaanle

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

Cherry Marbled Ice cream and Belgium waffles
woessuuia lesnsunazaeonnila

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

Crunchy Chocolate and Pistachio Sundae
FonTnuaauaziaendlodumd

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

Strawberry Frozen Bellini

gasoIesIUaai

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

Selections of Ice Cream

350

350

350

350

420

lesm3uunuyila

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
AN mml ﬁmamaﬁ'
Cherry Marbled Mango Passion Smoked Vanilla
woisuuia gl NazEITd Nilaan

Chocolate Brownie
Fonlnuaausi

Coconut
g

Pistachio
Azl

Rum Raisin
mdSuuazgning

Peach Verbena Sorbet
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Yoghurt

TuiAsa

Selection of Scones
alay

Traditional Plain, Raisin, Mango, Pandan with Sundried Banana
alausadudy, alaugning, alauwzaine ez alaulume fu ndaean

2 pieces 245
4 pieces 345

Including Home-made Jams and Devonshire Clotted Cream
Mascarpone or Butter
susynara linugananazadeadianiy, Fauams 1u wie we

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
agpudalimasmsumnieienisiszanla
Prices are in Thai Babt inclusive of applicable government tax and subject to 10% service charge.
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TWG Teas
¥ 7 Auidiag

440

Mandarin Oriental, Bangkok

wsuaiuTeiouda nganm

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.

Hinanlunsvesesna 3-5 wil

White House

Tvdhd

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)

azneeiu (lufinudu)

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

Tnalunsvenuszana 3-5 wdl

Pink Garden

aRmSIAY

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.

Walunmswenussana 3-5 wit

Tibetan Secret

RAuadain

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

Please Allow 3-5 Minutes for Brewing.

W lunssanlszina 3-5 i

Imperial Oolong

duiisEagHad

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.

Hialumsvenuszana 3-5 wit

1837 Black Tea

1837 wudai

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.

Tinalunsvenuszana 3-5 wdl

Royal Darjeeling FTGFOP1

T3damn3esa

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.

Hialunmswenussana 3-5 wit

French Earl Grey
wlsudissanse
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.
Hinanlunsverseanas 3-5 wil

Eternal Summer

Mo uoaFmDT

A Fragrant South Africa 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.

Wiatlunsweuszana 3-5 wit

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
nypudslimusmswmaiiennsdszianla
Price is in Thai Baht inclusive of applicable government tax and subject to 10% service charge.
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Oriental Herbal Infusions
wrayulns

Organic Camomile - Ginger - Lemongrass - Peppermint - Jasmine
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Mogoccan Mint
FUANDTOALAY

300
Coffees
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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
Cold Brew

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
Decaffeinated Coffee

mundsiannaundu
Espresso
wensd o
Espresso Macchiato
amsa Tainfe 18
Americano
asmIu
Latte Macchiato
andinaenTd
Cappuccino
A1 Ty
Caffé Latte
mMurand
Mocha
uoAm
Chocolate
<
Fonlnuan
Dopble Espresso
Fuaeanse Lo
Coffee or Chocolate Viennois
unl vieFenlnuan Herin
Hot Milk
upSou
Please note that oat milk, soy milk or almond milk are available for an addilional baht 20
i 20 1 d Sy uRd 180 uudIKdes Wie uudISaNeud

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

Guava Juice, Fresh Mango
Banana, Strawberry Sorbet

Red Rose
15al5d
Watermelon, Strawberry Puree, Raspberry Sorbet

ljruit Juices
twalyd

Mango 160
vhuzaine
Lime juice
WZUNM
Orange
du

140
140

Iced Beverages
A3 eAuIEY

Thai Iced Tea
ﬂmﬁu

Iced Cappuccino
Ay idu

Iced Café Latte
andidu

Iced Coffee
vl

Cold Milk

2
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170
185
185
175
100

P‘Jregliyum Sofg Drinks
INTONANUIDAANNILNYY
Fentimans Ginger Beer
Fumesidies

Fentimans Rose Lemonade
Tseaneua

Soft Drinks 25 ci.

Coca Cola

Taa Taan

Coca Cola Light
Tam Taanlan

Coke Zero
RS s

Sprite

a'lalse

Euriﬁed Water 30 cl. 65
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Mineral Waters
s

Evian 33 cl. 240
138
San Pellegrino 50 c/.

guweans 1

340

Mango Mint

e TAue

Fresh Orange Juice

Fresh Mango, Mint Leaves

Pineapple
dulzsa
Watermelon
HuaaTy

Iced Decaffeinated Coffee
muisennaundudy

Iced Latte Macchiato
audinael 1qEy

Iced Mocha

G

Milkshake

untlu

Iced Chocolate
FonTnuamdu
Affogato

o Trm1d

Fentimans Sevilla Orange
duen

Fanta Orange
thduumludh

Soda

Tasen

Ginger Ale 32.5 cl.
IJuneilea

Lime Soda
Tauzum

Perrier 33 cl.

wesid

Acqua Panna 50 cl.
oA 1y

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