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THB 1,950++ for two including, tea, coffee or mocktail

Afternoon Tea

Step into a Prismatic Imaginarium

 

Step into a fantasy garden created 

by visual artist Naraphat Sakarthornsap. 

Defying the laws of nature, his fantasy flowers displayed 

on light boxes draw on his childhood imagination

In the elegant confectionery 

from Anantara’s Cluster Executive Pastry 

Chef Anupong Nualchawee the motif of overlapping blooms 

gives inspiration to delightful petal cakes 

and multilayer savouries.

DRINKS
Black Tea

Marco Polo, Earl Grey Provence,
Darjeeling Master, Paris Breakfast Tea

Green Tea
Thé À L’opéra, De-Stress Tea

Red Tea
Rouge Bourbon

Thai-Inspired Tea
Temple De L’aube, Lune Rouge,

Eléphant Blanc
Custom-Made Iced Tea

Lemon & Mint, Earl Grey, Rose Vanilla

MOCKTAILS
Yuzu Fizz

Yuzu, Lime, Grapefruit, Elder Flower,
Sparkling Water

Red Velvet
Beetroot and Apple Syrub,

Strawberry, Lime
Tea & Thyme

Earl grey, Lemon & Thyme Syrup,
Sparkling Water
Caramel café

Espresso, Caramel Syrup, Sparkling Water
Virgin Mimosa

Orange Puree, Sparkling Water

Price is subject to 10% service charge and 7% applicable government tax.

Add THB 1,000++ for 2 Glasses of Moet & Chandon Champagne

PALATE CLEANSER
Elderflower and Lemongrass Sorbet

SCONES
Lavender & White Chocolate Scones

Traditional Scones
Clotted Cream, Pineapple and Jasmine Jam, Caramel Butter Spread

PASTRIES
White Peach and Cherry Blossom Pop Cake

Rose Petals Caramelized Apple, Yuzu Meringue, Diplomat Cream
Hibiscus Poached Dry Fruits with Passion Fruit Mango, Chantilly Cream

Orange Blossom “Tarte Tropézienne”
“The Orchid” Signature Passion Fruits Chocolate

SAVORY
“The Edible Lotus” - Shrimp Wrapped in Lotus

Roasted Coconut, Pomelo, Cashew Nut, Thai Herb Dressing
“The Flower”- Fresh Spring Roll with Sea Bass and Sweet-Spicy Sauce 

“The Leaf” - Quiche with Green Asparagus and Black Truffle
“The Color” – Smoked Salmon and Ikura Sandwich, Essence of Dill 

“The Spice” - Tuna Tartare with Ponzu-Sesame Dressing on Crispy Jasmine Rice Cracker


