Autumn Afternoon Tea Set
Pau1weuUeUsegelullsng

A selection of savouries
Mushroom tartlet and black truffle

mininuagiiandriiiadm

Roasted pumpkin and scallop sandwich
ugumgveswaatiufinnes

Beetroot marinated salmon with sour cream and amaranth
uransutnngmadiuriuyies
Sweet potato egg tart with Avruga caviar

mialdliutumunezlavm

Warm traditional plain and raisin scones
dlausatufuuagalaugninn
Seasonal selection of home-made jams
wennwaliisuggnia
Devonshire clotted cream, mascarpone or butter

I3 I3 a o o
ARDALARASY Tauarsiuy viSeiuy

A selection of pastries
French toast layer cake
wnniaauesuugiealndmsudinas
Apple tatin, sultana & Madagascar vanilla
wouidamdn, gninn way iaiamsniam
Oats & pecan, milk chocolate mousse
yawvnsadenlnuan
Champagne, yuzu & citrus

yaAnsadugausiy

THB 1,200 per person including our selection of teas or coffee

5100 1,200 van seviau sueA3esns 1 wie A1l

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.

azanudalimasmsumnmuniemsiizianla

Prices are in Thai Baht inclusive of a vf)[im[)/e government, tgx and subject to 10% service charge.
bl

aimfdmuaiiluanaiu inesaniyasdin Aetida liswdsng 10 %



Sandwiches
LUy

Smoked Salmon Croissant

A R IAIFANOUTNATY

Smoked salmon, microgreen, dill yoghurt horseradish spread,
croissant roll

Tomato and Mozzarella, Rocket Focacia
llxléﬁﬂlﬂmmxllﬂﬁ“ﬁ“ﬁaﬁ'W\lﬁ]ﬂH“T!fJ

Tomato, mozzarella with rocket salad,
mayonnaise pesto on focaccia bread

Paris Ham and Gruyere Cheese Baguette
yumifahImueunazngoues s

Paris ham and Gruyere cheese with dijon mustard mayonnaise,
cucumber pickles

Shabu-shabu Beef

TR e SRR

Grass fed beef sirloin poached in dashi broth, edamame,
pickled radish, radish, wasabi mayonnaise, dry seaweed,
frisée salad and seaweed salad on puff bread (croissant dough)

Prawn Cocktail

fonmada

Prawn, celery, cocktail sauce, frisée salad,
prawn roe on charcaol Viennois bread

Caesar Wrap with BBQ Chicken

Fsrednelnusaian

Grilled tortilla bread with BBQ chicken, romaine lettuce,
parmesan, anchovies, bacon

Assorted Sandwiches

uzuAIldrnge

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.
nzpud limasmsiumnmuiomsdszianla
Prices are in Thai Baht inclusive of applicable government tgx and subject to 10% service charge.
iwmﬁﬁmumﬁuﬁqaﬁu"ﬁmnnmﬂyﬁﬂ'uﬁu watida lis A 10 %
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Quiches and Pies
Avazng

Quiche Lorraine

fanunow

Spinach Quiche

Avrinw

Chicken and Pumpkin Curry Pie
weln

Beef Burgundy Pie

Wanile

Fish and Dill Pie

el

Puff Pastry Savouries
Wil

Sausage Roll

Tsa'ldnsen

Mushroom and Black Truffle Turnover
Wlifauaznsilila

Pork Rib Empanadas

vivly

Salads

aan

Caesar Salad with Grilled Prawns

Fansadaiufedn

Romaine lettuce with parmesan cheese, anchovies, bacon,
croutons and caesar dressing

Lyonnaise Salad

fouvaada

Mixed lettuce and frisée salad, boiled potato, bacon,
soft boiled egg with French mustard vinaigrette

Crab and Avocado Salad

aamjuazesTimla

Mixed lettuce, avocado, crab meat, corn and

corn tortilla served with mango - passion fruit dressing

Grilled Salmon, Lentils and Edamame

Uaanoun duauniauazdsz iy

Grilled salmon steak served with lentils salad, edamame,
tomato, croutons with balsamic vinegar dressing

Quinoa Salad

ANNdan

Quinoa salad wih mixed lettuce, grilled zucchini, bell pepper,
chickpeas, black Kalamata olives,

sundried tomato and pesto-olive oil dressing

Please advise of any dictary requirements or allergies and our Chefs will be delighted to assist.
A limas msmnmuieisiszianla
Prices are in Thai-Baht inclusive of applicable government, tgx and subject to 10% service charge.
51mﬁﬁmumﬂuai]aﬁuﬁﬂmumﬁy,adnﬁn adidalismmuims 10 %
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Oriental Signatures
TeSoudagniues

Strawberry Jubilee

iANAAsBILBIaYTaG

Pistachio Sponge, Pistachio Earl Grey Crispy, Strawberry Insert, Vanilla Cream
Fresh Strawberry and Strawberry Jelly

Infused Verbena Peach Babas

Imnsaiimazaennesiih

Baba Soaked Inside Light Verbena Syrup,

White and Yellow Peach Verbena Marmelade and Verbena light Chantilly

Cocoa Origin
Y @ A =1 Y
windenlnuaaifiunauginsunaaIna
Pecan Crispy, Pecan Cake, Dark Chocolate, Créme Brulee, Pecan Nuts Praline,
Milk Chocolate Mousse and Chocolate Crumble

Mulberry Honey Cake
miraiansess
Almond Crispy, Almond Cake, Mulberry Honey Cremeux and Mulberry Mousse

Pistachio, Cherry Paris Brest
iaasaaresaazyaiam¥ o
Choux, Cherry Cremeux, Pistachio Cream and Cherry Jam

Raspberry, Lychee and Roses Mille-Feuille
fanlosrenuoss, Ay uaz prany

Puff Pastry, Raspberry and Lychee Cremeux,

Light Vanilla & Roses Cream and Fresh Rose Petal

Fruits Tart

mianali

Japanese Muscat, Shiso flowers, Champagne Jelly, Light Vanilla Cream,
Almond Sable, Almond Cream and Sultana Grape Soaked in Rum

Jasmine Blackberry Charlotte
nndaiiuiudnessmsaenn

Almond and Vanilla Sable, Blackberry Jasmine Cake,
Blackberry Jasmine Cremeux and Blackberry Marmalade

Mango, Passion Fruit & Yuzu St Honoré

IANUADDIIIS

Puff Pastry, Choux, Mango, Passion & Yuzu Cream, Passion & Yuzu Marmalade
Vanilla Chantilly

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

Lemon & Basil Tartlet
miaauu
Almond Sable, Lemon Jam and Thai Basil, Lemon Cremeux and Lime Cremeux

The Brownie
Y51
Chocolate and Pecan Brownie, Gianduja

Precious Stone Chocolate (Vegan)

FonTnuantiusauil

Mango and Passion Fruit Custard, Chocolate Mousse,

Chocolate Brownie and Coconut Nougatine (Vegan and Gluten Free)

Blueberry Cheesecake
Fendnugeds
Baked Cheesecake and Blueberry Jam

Please advise of any dictary requirements or allergies and our Chefs will be delighted to assist.
npudelimasmsnimamunienslszianla
Prices arein Thai Baht inclusive of applicable governmen tgx and subject to 10% service charge.
31mﬁﬁmumﬂuﬁqaﬁu"l[:wmumﬁqaﬁnﬁu adidalisammuims 10 %
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Ice Cream Menu
Torn3u

Iced Coffee

MuniEn

Mocha ice cream, hot coffee, whipped cream, chocolate flakes and coco powder

Salted Butter Caramel and Vanilla Mille-feuille
goamimaeimsuuaaz Niaaiame

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

wossuuialednduazivadenanhila
Cherry compote, Marbled cherrry ice ceam, Belgian waffles
Whipped cream, Almond stick caramelized

Crunchy Chocolate and Pistachio Sundae

< A Ay o P

Yon Inuaauaziga loduad

Sea salt cookies, Pistachio ice cream, Chocolate brownie ice cream

Chocolate sauce, Whipped cream

Strawberry Frozen Bellini

A ad
BIERBIRFFINGIGM

Peach, Strawberry and Verbena marmelade, Peach verbena sorbet
Champagne foam, Strawberry veil

Selections of Ice Cream

TeanSunnaiia
2 scoops
3 scoops

Sea Salted Caramel
ATUNA

Cherry Marbled

g "2
LFITNIUA

Chocolate Brownie
FonTnuanusni

Coconut
WENIN

Coffee

nun

Mango Passion
NEWNLASLIANITH

Pistachio
Naa¥le

Rum Raisin
mm%"uua:gﬂmﬂ

Strawberry

“
aAnIVNVDITIT

Smoked Vanilla

Nilaa

290

290

290

290

350

190
240

Peach Verbena Sorbet

<

B
Nyesdurwosiun

Yoghurt

>
Toinsa

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.

nzmumlwmmsmsmwmvnuuwmmiﬂimmﬂﬂ

Prices are in Thai Baht inclusive of aetulimble governmen, tgx and subject to 10% service charge.
simiimmuaiiuanaiu ey dyasity N biswasms 10 %



TWG Teas

Ao a
BN AVUAY 2

350

Mandarin Oriental Bangkok

wuauToiEeuia namm

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

Taalumsvandszana 3-5 wit

White House
e
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
Taalumsvandszana 5-7 wit

Savannah Dawn (Theine-Free)

azfunaetu (hiflawidw)

A fragrant of sweet decaffeinated green tea blended with maracuya and ripe mango.
Please allow 3-5 minutes for brewing

Uinalumswarnuszana 3-5 wit

Pink Garden

NaAm Sy

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

Taalumsvandszana 3-5 wit

Tibetan Secret

NuadaTn

Remarkably delicate TWG Tea black tea from Himalayan is blended with sweet fruits with spicy
overtones.

Please allow 3-5 minutes for brewing

Tnalumsyamlszina 3-5 wi

Imperial Oolong

UNITEARHAY

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

Uinalumswarnuszana 3-5 wit

1837 Black Tea

1837 uuAni

TWG Tea's renowned signature tea, 1837 Black Tea is a unique blend
of black tea with notes of firuits 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

Tinalumswarnuszana 3-5 wnit

Royal Darjeeling FTGFOP1

Tsfiannsia

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

Taalumsvandszana 3-5 wit

French Earl Grey

wsundsangd

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

Uinalumswarnuszana 3-5 wit

Eternal Summer

imesueadumeT

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

Woalumsvandszana 3-5 wil

Please advise of any dictary requirements or allergies and our Chefs will be delighted to assist.
nzudalimasmaunnmutensszionla
Prices are in Thai Baht inclusive of applicable governmeny tgx and subject to 10% service charge.
ﬁmﬁﬁmumﬁuﬁQaﬁu"gmﬂumﬁu"aﬁuﬁu aiidaldsamauims 10 %



Oriental Herbal Infusions
wrayulng

Organic Camomile - Ginger - Lemongrass —gPeppermint - Jasmine
mm e - 13 - wazlad - alnloiud - aued

140

Moroccan Mint
PINUUDIOALAU

240
Coffees

e

Organic

Our organic coffee is harvested from coffee plants in the Mae Taeng District,
located in the Chiang Mai province. It is certified by the Ministry of Agriculture and
Corporatives of Thailand and made from 100% Arabica medium sized beans, grown
naturally without the use of chemicals. As a result, it provides a truly fresh and
natural taste, with a clean floral scent of ripe berries.

Slow Drip 175
Cold Brew 175

Barista Champion

Blended by the winner of Thailand Indy Barista 2016. This Barista Champion
blend from Doi Mae Salong, Chiang Rai provides a unique taste of aromatic fruits.
The Barista's aspiration was to serve the coffee lover the perfect combination of
balance, body and sweetness.

Slow Drip 175
Decaffeinated Coffee 115
nuldsrna sy

Espresso 140
waas o

Espresso Macchiato 140
wamwaa lyiinae11d

Americano 140
oSy

Latte Macchiato 140
andu e In

Cappuccino 145
GRITEANY

Caffé Latte 145
nurlaud

Mocha 145
yanA

Chocolate 145
Fonlnuan

Double Espresso 210
quaednad o

Coftee or Chocolate Mélange 240

a
nu w3e%onInuan wous

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
aguudtlimasmswmnmuuiemsdszianla
Prices are in Thai Baht inclusive of applicable government, tgx and subject to 10% service charge.
i]mﬁfﬁwumﬂuﬁqaﬁu"{;ﬂimmﬁuuaﬂ'nﬁu i lismAim 10 %



Smgothies
ayna

Yoga Blend

Tonziuau

Guava Juice, Fresh Mango
Banana, Strawberry Sorbet

Red Rose
alsa
Watermelon, Strawberry Puree Raspberry Sorbet

Fruit Juices
oy Y
1Wina’ls

Mango 125
Wiy

Lime juice 110
WIWZUN

Orange 110

oy ¥

Wy

Iced Beverages
13 0sAEY

Thai Iced Tea 135
g )

Iced Cappuccino 145
GUTR T

Iced Café Latte 145
adidu

Iced, Coffee 140
e

Premiggum Soft Drinks
A A o A
IATOIANUIDAANNTINYN

Fentimans Ginger Beer
IURDIIVYIT

Fentimans Rose Lemonade
Tssaueuua

Soft Drinks 25 cI.

Coca Cola

Tam laan )
Coca Cola Light
Tam Taanlan

Coke Zero
Thns 13

Sprite

a'lalsei

Mineral Waters

1703

Evian 33 cl. 230
191284

San Pellegrino 50 cl. 320

as 9
FIUWeLaNS 111

Please advise of any dietary reguiremmts or al[ergie: and our Chefs will be delighted to assist.

Mango Mint

e AU

Fresh Orange Juice

Fresh Mango, Mint Leaves

Pineapple
Widuilzsa
Watermelon
111 upaly

Iced Mocha
NOA YU

Milkshake

Ty
Iced Chocolate
Foalnuaaidy
Affogato
wevlvhmla

Fentimans Sevilla Orange

U

Fanta Orange
Wl

Soda

Taan

anger Ale 32.5 cl.
i]il_‘ﬂf]ill,@ﬁ

Lime Soda

Ty

Perrier 33 cl.

o318

Acqua Panna 50 cl.
oA 1w

) £
ﬂim'll!i]»ﬂ‘ﬂ11’I'NLTTVﬁWUﬂWﬂVIWHL!WEJWWTSﬂizlﬂﬂiﬂ
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Prices are in Thai Baht inclusive of ap{)limble gqovernmeng, tgx and subject to 10% service charge.
neswHyan iy neiida lismmuing 10 %
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