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The Ornental
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 1n 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: “It1s 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 Nijinsky danced i 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’, i1s 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 1n 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
memorabihia and photographs of this famed hotel’s history since 1876.



Spring Afternoon Tea Set

o ] ¥ s Y a
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Raspberry, lychee and rose sorbet
Raspberry lychee jam, raspberry lychee sorbet, rosewater whipped cream, macaron
YoHUNTAUDS, TEwUess Sl uaznra1y

©
Selection of savouries
Cucumber and cream cheese
White toast, cream cheese, cucumber, pickles and dill
U ITLAIN AT ASLITE
Ham and cheese
Waldkorn toast, Dijon mustard, Paris ham, Gruyére cheese and mayonnaise
LU TLeNAYTE
Tuna and olives
Black olive toast, tuna salad, sun-dried tomato and tapenade
uguvadiay
Smoked salmon and avocado
Roasted onion toast, avocado spread, avruga caviar, smoked salmon and pickled red onion
urumLaNeusIA T
Roasted beef and horseradish
Mustard seed toast, horseradish cream, cold roast beef and pickled mustard seeds
ugumnilegn

©
Selection of bakeries
Warm traditional plain and raisin scones
dlausanufuuazalaugning
Seasonal selection of home-made jams
wsanHaldnuggna
Devonshire clotted cream, mascarpone, or butter
paRALAnATY, Taunarslul vivelue
-3
Selection of pastries
Bronte pistachio cake
AN
Mango cheesecake
FaAnueang
Salted caramel flan
AlmAsIaTEALA
Strawberry elderflower donut
Iniansolluoiuaznaueane iNa s
Peanut cookie
ANNATILANAR
Lemon sourdough brioche
UsgorrlainuasLNEUT

THB 1,980 ++ per person, including our selection of teas or coffees
5101 1,980 ++ v sieviu saueFesdiu 91 vise nwi
THB 2,680 ++ per person, including our selection of teas or coffees and a glass of Champagne
510 2,680 ++ v sievitu sauuvsiUguiliuds uay 1a3esdn 1 vie nul

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.

Foy oa ca . = oA ca <
mdidalisauauing 10 wWesidua HASANNTYHAATLN 7 Woaswus



The Oriental Afternoon Tea Set

Yo mteaiulne

Young coconut sorbet, coconut foam
FesuTNznEseu @insouiulnuuzniT
©
Khao Chae Selection

Classic Thai summer specialty - Khao Chae
Chilled rice in jasmine-scented water served with Thai condiments
Stuffed long green bell pepper wrapped in egg net and deep fried with shallot
and salted egg batter
Fried shrimp paste, dried fish, pulled pork, pickled turnip,
organic Vege;cab es and fruits
B I .
winveanaenldiuasiionudunguayulng, Wiuven, veuuwnsenldilovateu, annglnen,
yiuley, Yandauwssimimanznia, Ty, fhuaskalivaonasie
asmine flower-shaped dum{)ling filled with herbed fish
Fouzdlauan
Lemongrass salad with crispy shrimps
Jeangladiufoui
Crispy noodles with bitter orange and prawn
niinseuluTduE e

Spicy minced duck salad
sl
Spicy tofu salad with Thai herbs

wausviuaulnslve

©
Selection of bakeries

Warm traditiona] plain and mango scones
dlausanuunazalaunzaiag
Seasonal selection of home-made jams
wennwaliimuggnia
Devonshire clotted cream, mascarpone, or butter
pROANATY, Taunamluy visewue

©
Selection of pastries
Mung bean marzipan

anyu
Steamed coconut custard stuffed with caramelised shredded coconut
Juuldld
Steamed pandan and butterfly pea cake
quutilume sy
Smoked Thai classic cookie
JuuNAUEIAIL
Sweet egg yolk with watermelon seeds
P151MB4
Water chestnuts chilled in sweet coconut milk
iUt
Crispy Thai pancake topped wijth salted coconut and golden flossed egg yolk

wusdeanseunthiiuazaenes

THB 1,980 ++ per person, including our selection of teas or coffees
511 1,980 ++ um sevitu 52uA3099L 1 w3e nuwl
THB 2,680 ++ per person, including our selection of teas or coffees and a glass of Champagne
3101 2,680 ++ v sioving sl ua 1w3ewdn 1 3o nuw

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.

saiftlirueuing 10 wWesdud uasinByadiia 7 wWesidud



Vegan Afternoon Tea Set
YAV IUUNUTE IR

Young coconut sorbet, coconut foam
gosiuvieniseu Eiviwieuiulnuuznim

Selection of savouries
Tofu and black truffle sandwich
wruRwniiiuiansnita
Vegan foie gras with passion fruit jelly
fuvimiunundeumeatiamsa
Green pea tart and Tonburi caviar
MinnAuaaza3es
Avocado and tomato salsa with crispy tortilla
avhalafudarusdemeaiuutimofie
Plant-based meat lollipop with red port wine
Wennivfiugeanesnlil
Vegan protein and vegan cheddar cheese puff
wwmammmsﬁummu wazlUshutyit

Selection of bakeries
‘Warm plain and golden sultana with Granny Smith apple scones
dlausanasu waz dlausagninsivesauwetiounsuilass
Home-made tofu cream and seasonal selection of j jams
RN wAy ueusneg AaggNIa

©
Selection of pastries
Black sesame mousse, chocolate and yuzu
yaneh Jealnuanuazduge
Chocolate brownie cake and chocolate praliné
Foalnuanusiuasdonlnuannay
Rose apple tart
miaueulasunvanu
Almond mousse and apricot jam
yadaueudfuleLweUSnan
Chocolate chip and hazelnut cookie
fnionlnuantnifuduewaiin

THB 1,800 ++ per person, including our selection of teas or coffees
511 1,800 ++ v sievitu sanedesiy 91 vae nul
THB 2,550 ++ per person, including our selection of teas or coffees and a glass of Champagne
911 2,550 ++ v deviu sruwssdynilad uay desdn w1 vide nul

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
Prices are mb]ect t0 10% service charge and applzmble Gnuernment Tax.

i’lﬂﬁuﬂﬂﬂi’mﬂ’miﬂ?i 10 Woesidud LLawﬂ’m’l‘UﬂﬁﬂTL‘WN 7 Wosdud



TWG Teas

¥ #1 fulag 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
Tnatumsseysyana 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
Toanlunssessann 5-7 wid

©
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
Tnanlunsysrsesnn 3-5 wii

©

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]etl to 10% service charge and app/zmb/e government tax.

iwmumlmmmusmi 10 Wosldud LLﬁwﬂ'm’IHiJaﬂ’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
Tnalumswssrssanm 3-5 wiit

©
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
Tatunsvsndszanm 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
Toalunsvsrdseanm 3-5 widl

©

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
Tatunsvsndszanm 3-5 wndl

©

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

THB 390 per serving
390 yw sendl

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

Fow s g ¢ ] S c& o
seidalisauaiuing 10 wWesidud HAZANNIHYAANNLY 7 Waswun



TWG Teas

v 91 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
TnanlunsvsnUseann 3-5 undl

©

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
Wnalunsveyszana 3-5 uni

-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
TWoanlumsvssszun 3-5 uil

-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 widl

THB 390 per servmg

390 v rewdsd

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.

37@7u8ﬂ1ﬂ§1ﬂﬂ’1U5ﬂ’15 10 WosiGud mem‘umammu 7 Wesidud



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
TnanlunsseUszana 3-5 uit

-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
Tdanlumsssnuszanm 3-5 widl

-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
TnanlunsseUszana 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 uw siewilil

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.

Koy s ca < . S o d ca <
saiideladsiuAuinng 10 wWesidud HAZANNTYHRANNY 7 waswun



TWG Premium Teas

21 9 ﬂUL‘U?IEJ 3 WY

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
Tanlunsssnuszanm 15 wi
©
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
lnalunsysdssana 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
Hoalunmsvanyszaa 3-5 wil

THB 150 additional per person with Afternoon Tea Set
wiu 150 v sioviu gy g
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 zzpplzmble government tax.

i?ﬂTuﬂﬁINi’mﬂ?Uiﬂ’ﬁ 10 Woidud LLawWTﬂ’WHﬂJﬁﬂ’WLWM 7 Wesidus



The Authors’ Lounge Favourites

Einspaenner
latdauuuuus

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

AUl widnsu war 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

¥ ] v o a =
nMusou 3o Jonalnlaniou un AsN way AT

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 tosnsaley
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 arve subject to 10% service charge and applicable government tax.

Koy s ca < . S aod ca <
siiidsladsiuAusnng 10 wWesidus HAZANNTYHRAN 7 Waswun



The Authors’ Lounge
Signature Mocktails
sasnuliiineanaged Inuwes loamad

The Backyard Garden
MDY LUATSA N15iAN
TWG Pink Garden tea, Thai jasmine rice syrup, lemongrass syrup,
lime juice and cucumber

v
)

i sudag 3 nfiemsiou dndeudravenusd dnleunzlad

UWLUNERN LAZ AN

THB 390
-4

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

THB 390
o

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

v A

sulda woansald 11aud Toen u’]L‘llE]llﬂ%ﬁ']U ey umvmaam

THB 390
o

Happy Honey
wedd &uil
Double Espresso, orange juice and mulberry honey
fuia teansald thau uaz thilaaweds

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’]uENlﬁJi’JllﬂTUiﬂ’]i 10 L‘UE]EL‘H‘L!W LLa“ﬂ’]ﬂ’]HNﬁﬂ%‘Wl} 7 maiwum



Coffees

NN
Served Hot or Iced:
$ou ¥i3e 18U
Freshly Brewed Coffee Latte
A and
Espresso Cappuccino
toemsals a3
Espresso Macchiato Mocha
dnsdls dadonld uoAM
Caramel Macchiato
THB 240 mama fafeonld
French Pressed Coffee
wlsudinsd
Double Espresso
duia toamsals
THB 290

Kindly note that all above coffees are available decaffeinated
wymuiiasei s ns ey liiamdy

Herbal Teas Selection
wayulng
Serve Hot or Iced:
Sou vie 1iu
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 viseldu

THB 240

Fresh Fruit Juices
hwnalddn

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 & ¢ . S cg
siifaladsamaunig 10 wWesidus HAZANNIYHAANNLY 7 wWaswun



The Authors’ Lounge Specialities

LASDINNNLABLUUAUU f DaL5ase Lanud

The Authors’ Lounge Drip Coffee

f Pa15934d 1a1ud nunasy

Drip coffee is known for its distinctive taste. The Authors’ Lounge team has created
its own special blend of drip coffee that combines two types of ground beans:
light-roasted Blue Mountain and Mae Taeng organic coffee a locally grown coffee from
Thailand ‘s Chiang Mai which features a natural taste with a clean floral scent and fruity
berries.

Honey is added to the drip coffee to provide a touch of sweetness,
while Sunkist orange gives it a lightly refreshing zest. The Authors’ Lounge Drip
Coffee offers a unique taste perfect for an afternoon pick-me-up.

Blue Mountain and Mae Taeng organic coffee from Chiang Mai
orange and honeycomb
nunlugtivy uaynuesuniauiung andmindedu d uas Sl

THB 350
©
The Authors’ Lounge Cold Brewed Tea

fi PaLsRsd 1a1us WU ULduy

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
#t fuidoy 3 wriadnisiou uas - wnazTuun padu LLE]UL‘IJa ponuay way Tuiiui
Féindenfuihudueuida uas mmmaﬂimm
THB 550
©
TWG Napoleon tea and TWG Tibetan Secret tea,
orange peel and mango
served with lemon ice cubes and homemade lemon syrup
it fuidey 3 yuldoy uar wleouvon Bulws M way uvahs
Esmdeufnhutaatou was Teuwathidomasiou

THB 550
THB 150 additional per person with Afternoon Tea Set

win 150 v sieviu griu snﬂmsm

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.

Fom s g ¢ . A cg s
sidalisauauing 10 wWesidud HAZAINIBYAANNL 7 Woswun



