MID-AUTUMN FESTIVAL AFTERNOON TEA

BatBsIENUUEAOUSU “INnAMAalkows:DuUNs”

Miraculous Mandarin Tea and orange sorbet
wosIurisay) Isinaa Iuuaisu lia: au

A SELECTION OF SAVOURIES:

Beetroot-marinated cured salmon with horseradish cream on
pumpernickel bread / UnsnrunisauourunsUoesIsABULLULTLSTUWS

Paris ham, Gruyere cheese and rocket salad roll / ieuwsoiraiansiesBavounuagownsonifia
Char Siew chicken pastry / suuwgeuldln
Chicken liver with red Porto jelly and grissini bread / aulrinuuesiaigagis:uuudonsas

Gluten-free charcoal tart with pumpkin seeds / msasslhawnnesusimonngiauia:udawnneo

Warm traditional plain and confit pomelo scones / alnusadviau ia: alnusagilo
Rose petal and raspberry jam / @swgieunranuiaieusiaiuess
Devonshire clotted cream, mascarpone or butter / adoaifiansy, Bauamsluu rse e
Vanilla canelé / vuumuniasaotaan

Custard Mooncake / suulksws:sunslaaaensa

A SELECTION OF PASTRIES:

Raspberry and jasmine gateaux / rnsiaessiau:a
Matcha and strawberry choux / grsusimeoinaiaansesivess
Blueberry cheese cake tartlet / msoBaiinugiuess
Lemon and vanilla entremets / yaAnsau:unoia:ontaan

Black sesame macaroon / unmsovsamad

THB 1,500++ per person / sym 1,500 uin cieriu souinSeodu 1 o niw

To add a sparkle to your experience, enjoy it with a glass of
Louis Roederer Brut Premier Champagne.
THB 2,200++ per person

s1m 2,200 uin deriu soulsUIUCUKTDIND Ia: 1ASELAU 11 K8O MIW

Prices are subject to 10% service charge and applicable Government Tax.
symudolusourusms 10 WesiBuc la:mimayadiwy 7 esiBud



