A WORK OF ART AFTERNOON TEA



SAVOURY

Spicy tuna pie with avocado cream cheese
Creamy scallop and shrimp millefeuille tartlet with watercress and salmon roe
Chicken roulade tart with truffle aioli sauce and soft-boiled quail egg
Open bagel with pistachio mortadella, confit artichoke and pistachio pesto
Mini croissant with smoked salmon, horseradish cream and pickled red cabbage

SWEET

Kalamansi Pavlova: blueberry whipped ganache, shaved chocolate
Choux Religieuse: orange blossom, apple crémeux
Sablés Checkerboard: butter spread, pecan praline
Verrine: Dulcey Valrhona chocolate, chocolate pearls, passion fruit gel
Single origin Chonburi chocolate 58 % checkerboard
Honey Madeleine

SCONE

Fruit and vanilla scones

Homemade jam and clotted cream

THE MARIAGE FRERES TEA

Marco Polo + Earl Grey Provence
Darjeeling Master « Paris Breakfast Tea * Thé a I'Opera
De-Stress Tea * Rouge Bourbon « Temple de I'Aube
Lune Rouge - Eléphant Blanc

The Lobby Lounge | 2.00 pm - 6.00 pm
Sunday - Friday : THB 1,950++ for 2 persons, including one time serving Mariage Fréeres tea or coffee
Every Saturday : indulge in 2-hours free-flow afternoon tea.
THB 1,450++ per person, including one time serving Mariage Fréres tea or coffee

THB 4,150++ per person, including 2-hours free-flow Veuve Clicquot Yellow Label, Brut, Reims,
Champagne, France, N.V.and one-time serving Mariage Freres tea or coffee

Prices are in Thai Baht and subject to 10% service charge and applicable government tax 7%



