
S U TA KO N  S U WA N N A C H O T

Price is in Thai Baht, subject to 10% service charge and 7% applicable government tax
Some items stated on the menu may change on the day of the event based on product availability

AFTERNOON TEA at THE LOBBY
 Wednesday 7th and Thursday 8th September 2022  | 2.00 pm – 6.00 pm

PALATE CLEANSER
Coconut Ice Cream

Concentrated Coconut Oil | Coconut Tuile and Coconut Milk Jam

SCONES
Tonka Beans Scones & Traditional Scones

Vanilla Canelé | Strawberry Shiso Gel | Candied Yuzu
Clotted Cream | Pineapple and Jasmine Jam | Caramel Butter Spread

Saint-Honoré
Nipa Palm Soft Caramel | Smoked Diplomat Cream | Water Chestnut

Mini Cronut
Banana Cream | Melted Cheese | B&W Sesame Crumble

Tartlet
Lychee | Ruby Chocolate Mousse | Torched Ginger

Cornet
Egg Yolk Sauce | Roasted Perilla Seeds | Shredded Coconut Cream | Meringue

Peanut Pop Cake
Sablé | Roasted Peanuts | Milk Chocolate Mousse | Passion Fruit Gel

“The Edible Lotus” - Shrimp Wrapped in Lotus
Roasted Coconut | Pomelo | Cashew Nut | Thai Herb Dressing

“The Flower”- Fresh Spring Rolls | Sea Bass | Sweet-Spicy Sauce 

“The Leaf” - Quiche | Green Asparagus | Black Truffle

“The Color” – Smoked Salmon | Ikura | Essence of Dill 

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

THB 1,950++ for 2 persons
including with 2 glass of Moët & Chandon per set


