THE STAM TEA ROOM

€

ALL DAY DINING 11:00AM - 10:30PM

At The Siam Tea Room, we journey off the beaten path to bring you Thailand’s lesser-known regional recipes.

By partnering directly with local growers who share our deep respect for the land and its harvest, we celebrate

the country’s rich culinary heritage through authentic flavors and carefully sourced ingredients.

We carefully balance flavors and ingredients to create dishes designed to be shared and enjoyed in

local Thai tradition, where Social, Sustenance, and Sustainability work hand in hand.

@ 02 059 5999 @‘ THESIAMTEAROOM @ @THESIAMTEAROOMBKK @ WWW.THESIAMTEAROOM.COM
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SANDWICHES

LsUQI Y

01 usudisitioau Wsudlamsa uovndnoavuaziiHay 390 04 wasinasiiosaawsnASs1 da uxdaina 490
ROASTED BEEF SANDWICH AUSTRALIAN BEEF DOUBLE CHEESE
BURGER

Dijon mustard, dill pickles, caramelized onions,

and salad leaves Caramelized onions, sriracha sauce, tomatoes

@ and fries
. ) Y
02 usuadslnsuaiu weaau wshiauga 360 S .
05 wasinasinnaa ASUadaUIWSNIN 350

SMOKED CHICKEN SANDWICH

Smoked bacon, provolone cheese, tomato,
lettuce and fries
0w

CRISPY FRIED CHICKEN BURGER

Roasted chili mayo, local herbal salad, and
sweet potato fries
1&G2CRD L
03 wasnasUaxaada a:hmla wazsaanmsms 490
HALIBUT FISH BURGER

Avocado, tartar sauce, and fries
=Y XY

\f -r
e

mudwarsilaiduamwinadaudasoansniandudksangiou UsasuwinanurnmuldainomuaIKs
Please note that our restaurant is not an allergen- or gluten-free environment. Please inform our staff if you have any dietary restrictions.

smdwduduanaduuining Galusumusms 1amaesgua | All prices are in Thai Baht, subject to 10% service charge and applicable government tax.
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APPETIZERS

91KIsShaulau

06

07

08

09

10

11

mefigdauarulany
FRESH RICE SPRING ROLLS WITH
SEA PRAWNS

Vegetables, edible flowers, and a spicy chili
sauce
Q>R

1asvIINVLUW Ua yownuuy
SPICY HERBAL SEA PRAWN SALAD

With crispy fried fish and mixed vegetables
Q> Y

dadoznaanun:ia
DEEP-FRIED PRAWN SPRING ROLLS

With sweet plum sauce
Qg

naadunvuar thaudoe
CRISPY FRIED PRAWN & FISH CAKES

With sweet plum sauce
1000 d &

i

Uawndnnaans:ifisy taudya
DEEP-FRIED SQUID

Sustainable Koh Lanta squid with crispy garlic

and a spicy seafood sauce
2@ew

Uawfalaunanuiu daudWa
DEEP-FRIED TURMERIC SILVER SILLAGO
Sustainable Chanthaburi silver sillago served

with a spicy seafood sauce
2E

260

350

320

330

390

390

12

13

14

15

16

dninnaanaiiilan
FRIED CHICKEN WINGS

With a savory fermented fish sauce
>

Knsaunsuindavnun:ia

CRISPY NOODLES WITH SHRIMP
Tamarind glaze, pickled garlic, cashew nuts,
and dried chilies

0 @OL

ADKYNDO UWSNU:dainA WniAsy
DEEP-FRIED PORK COLLAR
Served with tomato chili sauce and
seasonal vegetables

DO I Y

(Fasavlkeawaluziiaaau
BBQ AUSTRALIAN WAGYU BEEF BRISKET

Raw eggplant salad and roasted rice chili sauce

DOOIY

glasuryauynM thauuod
BBQ PORK RIBS

Ground roasted rice and spicy tamarind sauce

PO LY

260

330

360

560

490

@ CHEF'S SIGNATURE 8numas | 87 SPICY FOOD awnssaiia | %2> FisH Uan | €2 SHELLFISH asnaabidsen | @% SESAME 01 | & sov dhzaa | S NUTS e

0 oarvuw | & eceti | Tk porkry | ¥ GLUTEN FREE awnsusimonnaau | (&) SUSTAINABLE SEAFOOD awnsnaaddu
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SALADS

&1

17

18

19

gy 390
WINGED BEAN SALAD

Sea prawns, chili paste, crispy coconut, and

boiled duck egg

LOVRCY @

g0:2901UaIHU 390
dardunsuaalded

SWEET AND SOUR MANGO SALAD

Cashew nuts, shallots, chili, and Thai king

mackerel

@ OBSY

g1ty laaswa 390
SPICY POMELO AND JICAMA SALAD

Soft-shell crab, crab meat, chili paste, roasted

coconut flakes, and crispy shallots

Sy

20

21

22

gnuaulusiu 390
GLASS NOODLE SALAD

Roasted peanuts, dried shrimp, sea prawns,

squid, and minced pork

[SAVEEISF )

authine lidu Aarynaa 360
SPICY GREEN PAPAYA SALAD

Salted egg, roasted peanuts, dried shrimp,

and fried pork collar

SO ISYLe

ghuzdagnkyduluay 310
SPICY GRILLED EGGPLANT SALAD

Minced pork, roasted peanuts and soft-boiled

duck egg

OO RY

SOUPS

ultnyg
23 auvninfaione 390
TOM KHA GAI

24

Coconut and galangal soup with chicken and
straw mushrooms
(\VESPRTE

augugunun:a 450
TOM YUM GOONG

Lightly creamed spicy and sour sea prawns

soup with mushrooms, lemongrass, and roasted

chili paste

I Y

25

26

27

augurladanm 420
SPICY AND SOUR GROUPER SOUP
Sustainable grouper, mushrooms, lemongrass,

and hot basil leaves
@

aulniwdavlalukuau 390
SPICY CLEAR SOUP WITH

YELLOW CHICKEN

Mulberry leaves, galangal, lemongrass, and chili
PODILY

auusuidawsndkyan 450
TOM SAAB BRAISED BEEF CHEEK

Tendon, lemongrass, kaffir lime leaves,

galangal, chili, and basil

D> LY

mudwarsilaiduamwinadaudasoansniandudksangiou UsasuwinanurnmuldainomuaIKs
Please note that our restaurant is not an allergen- or gluten-free environment. Please inform our staff if you have any dietary restrictions.

smdwduduanaduuining Galusumusms 1amaesgua | All prices are in Thai Baht, subject to 10% service charge and applicable government tax.
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CURRY

pky;
28 unvikdavlaim 420 32 UNVW0ABRYEN 420
SOUTHERN-STYLE YELLOW CURRY RED CURRY GRILLED PORK COLLAR
GROUPER Lychee, pineapple, and baby eggplant
Sustainable grouper from Chanthaburi, (8N YY)
served with green taro stalk Loy o~ L
@ ooy 33  Jdduwaunuid 660
. SLOW-BRAISED MASSAMAN CURRY
29 unvAdrasuuluswaua:lug:au 390 BEEF CHEEK
YELLOW CURRY SNAILS Crushed peanuts, lotus seeds, and potato
Betel leaves and cha-om leaves SIvEY)
O w o F o x
N N 34 uNVWYIHNULUBWSNIHKUEIU 510
30 unaiday nu fus:wag 620 GREEN CURRY BEEF BRISKET
YELLOW CURRY CRAB MEAT AND PRAWNS Local eggplants and sweet basil leaves
Betel leaves, served with rice noodles QoYL
Q2w
390

31 unaidgrnuln
CHICKEN GREEN CURRY

Local eggplants and sweet basil leaves
@O Y
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INDIVIDUAL DISH

35

36

37

38

39

40

41

21H1SDIULAE)

N aMKdey v
GRILLED FREE-RANGE CHICKEN

Served with sticky rice and spicy tamarind dip
L=V

Wanzwsudasiou lwan

PAD KAPRAO BEEF

Stir-fried minced Angus beef with garlic, chili,
and hot basil, served with jasmine rice and fried
duck egg

ORIy

WON:IWSIHYNSAUKNEUSI01) (w01d

PAD KAPRAO PORK

Stir-fried crispy pork belly and minced pork with
garlic, chili, and hot basil, served with jasmine
rice and fried duck egg

ORIy

wan:zwswawminsiou1d lwan

PAD KAPRAO SQUID

Stir-fried squid with garlic, chili, and hot basil,
served with jasmine rice and fried duck egg
ORIy

J1IWataNABRYE

KHAO PAD NAM TOK KOR MOO YANG
Spicy Thai grilled pork neck fried rice, served
with fried duck egg and cucumber
POV LY

Y1IROAUEIN=A

KHAO PAD TOM YUM TALAY

Tom yum fried rice, sustainable seafood from
Koh Lanta, served with boiled duck egg
ORIy ®

ynway luaw

KHAO PAD POO

Crab meat egg fried rice, served with boiled

duck egg and cucumber
o

320

390

370

350

350

390

390

NOODLES

ABBIGIE

walhsnuiduiun

PAD THAI GOONG

Stir-fried Chanthaburi rice noodles with
tamarind sauce, sea prawns, duck egg, tofu,
pickled turnip, red onion, bean sprouts,
chives, and crushed peanuts

niededaulhyWodwinzia

PAD KEE MAO TA-LAY

Stir-fried flat noodles with mixed seafood,
green peppercorns, red chili, and basil
@O LY

u1Baeyiu

KHAO SOI POO NIM

Northern Thai-style noodle curry with

egg noodles, crispy soft-shell crab, pickled
cabbage, and roasted chili

OGP L

moidiedinsesyaug anduny

TOM YUM PORK NOODLE SOUP

Pork ribs, minced pork, pork balls, roasted
chili paste, and crushed peanuts

(&I EWA 7

meidigadanu Waaa andu

BRAISED BEEF NOODLES SOUP

Beef finger rib, sliced beef, beef balls, and
morning glory

VP

mudwarsilaiduamwinadaudasoansniandudksangiou UsasuwinanurnmuldainomuaIKs

Please note that our restaurant is not an allergen- or gluten-free environment. Please inform our staff if you have any dietary restrictions.

smdwduduanaduuining Galusumusms 1amaesgua | All prices are in Thai Baht, subject to 10% service charge and applicable government tax.
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FAMILY DISH

nuy1d

47

48

49

50

51

52

53

Kaukydu Ua1duns iday

LON MOO SUB

Minced pork, crab meat, mackerel, served with
fresh seasonal vegetables

> O P

InWawdauzuIvRUWILG
STIR-FRIED CHICKEN WITH CASHEW NUTS

Chili paste, onion, and dried chili
DSy

WOaWaukydun:ia
STIR-FRIED GLASS NOODLES
Minced pork, squid, prawns, cha-om leaves,

sato, and garlic
O Iy

WOU:IT281INVIKIKYEU

STIR-FRIED EGGPLANT

Dried shrimp, minced pork, garlic, chili,
and sweet basil

sV <Y

luFein:ia
THAI-STYLE OMELET
Sea prawn and crab meat, served with

seafood sauce
(Vs

WOA:LKYNSaU
STIR-FRIED CHINESE KALE

Garlic, chili, and crispy pork belly
& IVEYIR )

Tukdsawalulane
STIR-FRIED BAEGU LEAVES

Garlic, egg, and shrimp
VLV XE)

410

350

360

310

320

310

320

54

55

56

57

58

59

60

61

damdnwaluifiy
STIR-FRIED SQUID WITH SALTED EGG
Sustainable squid from Koh Lanta, chili paste,

onion, and Chinese celery
@ EICORLYS

WOEUHE

STIR-FRIED MIXED SHELLFISH

Scallop, oyster, and razor clam with garlic, chili,
green peppercorns, finger root, and hot basil
OIS Y

Wauavriawawsninguanulugusa
STIR-FRIED ANGUS BEEF TOPSIDE

Chili, garlic, long pepper, and cumin leaves
QoI Y

KYNSAUAIWSNINGD
STIR-FRIED CRISPY PORK BELLY

Crispy garlic chili and salt
[SAVE Y]

dawdndouzun
STEAMED SQUID
Sustainable squid from Koh Lanta, chili, garlic,

and lime sauce
@O

danzwunaagaauzuiu
DEEP-FRIED SEA BASS

Tamarind and garlic sauce, fried chili
o

Janzwadvuzund
STEAMED SEA BASS

Garlic, chili, lime, and coriander
> 90 3%

dam=navikdavnaawsnns:inew

CRISPY FRIED GOLDEN TREVALLY
Sustainable fish from Chanthaburi, with chili
and crispy garlic

LEODY

410

410

550

480

510

540

540

520
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+

VEGETARIAN DISH

WEBNY

62 UJade:Wwnnaa
DEEP-FRIED SPRING
ROLLS
Stuffed with cabbage,
carrot, mushroom, and
glass noodles with
plum sauce
&

63 yniwanaawaviay
gaau=uw windu daua
DEEP-FRIED BEAN CURD
ROLLS AND CORN
Chili tamarind sauce and
crushed peanuts
DOELY

64  guzdasnieny
Wavicrnaa
GRILLED EGGPLANT
SALAD WITH TOFU
Crispy fried bean curd
Sy

65 wWalnsuvaisa
PAD THAI
Stir-fried Chanthaburi rice
noodles, duck egg, tofu,
peanuts, bean sprouts,

chives, tamarind sauce
S&LY

66

67

68

69

70

y

ldulieyWodaavaisa 255
PAD SEE EW

Stir-fried flat noodles,

egg, Chinese broccoli,

mushrooms, and tofu
& &

RON:IWSUAKUsEa87) 265
U8

PAD KAPRAO TOFU

Stir-fried minced tofu and
eggplant with garlic, chili,

and hot basil, served with
steamed jasmine rice

LY

Julduwaly 265
STIR-FRIED

GLASS NOODLES

Tomato, onion, cabbage,

and egg

&g

auun:kawWainsiane 265
TOM KHA

Coconut and galangal

soup with cabbage, tofu,

and straw mushrooms

LY

unvAIWNNavu:dasndeny 295
YELLOW CURRY

Pumpkin, eggplant, tofu,
coconut, basil and chili

LY

|

oy .
; x 1,1 g

mudwarsilaiduamwinadaudasoansniandudksangiou UsasuwinanurnmuldainomuaIKs
Please note that our restaurant is not an allergen- or gluten-free environment. Please inform our staff if you have any dietary restrictions.

smdwduduanaduuining Galusumusms 1amaesgua | All prices are in Thai Baht, subject to 10% service charge and applicable government tax.

71

72

73

74

75

UINVITEIKNULEITSIVIENH
GREEN CURRY TOFU

Eggplant and sweet basil
LY

unvdaludh wnnowd
THAI OMELET CLEAR
SOUP

White cabbage, seaweed
and mushrooms

& &

v1Wadulssa

PINEAPPLE FRIED RICE
Egg, pineapple, bean curd
and cashew nut

&

ywasalWlaly
EGG FRIED RICE
Chinese kale, onion, and

tomato
oy

UMBa8IINaISE

KHAO SOl

Northern Thai noodle curry
with tofu, crispy bean curd,

and egg noodles
CLY

295

280

230

250

290
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SWEETS

JavHIIUu

76 YMIKEYIUUIVLIWSIDDU 290
MANGO STICKY RICE

Ripe mango, sweet coconut sticky rice, and

coconut sauce

®

77  WaouNSAUL:WSIHAU 240
WATER CHESTNUT AMETHYST

Creamy coconut syrup, coconut ice cream and
jackfruit

0

78  ns:nauaasiing 240
SNOWY SANTOL

Tamarind sorbet and bitter orange

P-4

79 2UKWISIW WasWUNJtySuu=U 240

ALOE VERA JELLY

Butterfly pea and lime sorbet
K

80

81

82

83

J1wInaalaan3using

CRISPY BANANA WITH THAI TEA ICE
CREAM

Coconut-crusted fried banana and
Thai tea ice cream
206&6

Udasgaiuanie

SWEET RICE DUMPLINGS

Taro, pumpkin, and purple potato with
coconut cream sauce

&K

yuuUvdvueniluing
TOASTED BUTTER BRIOCHE

Creamy pandan custard, fresh young coconut
20

larn3uausaduassiuas
STRAWBERRY ICE CREAM

Served with jelly
0

250

240

240

230
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BEVERAGES

1nSavdu
LOCAL FAVORITES 145

faldev
OLIENG (ICED THAI BLACK COFFEE)

muniusicu

KAFFE BORAN (ICED THAI COFFEE
WITH CONDENSED MILK)

¥andu
CHA DUM YEN
(THAI ICED BLACK TEA)

»uugu

CHA NOM (THAI ICED TEA WITH
CONDENSED MILK)

pzuisan
LIME SODA

uNBUW

NOM CHOMPOO (ICED PINK MILK
WITH SALA FLAVOR)

¥WUaUd
CHA MANOW LIN CHEE ( ICED
BLACK TEA WITH LYCHEE AND LIME)

¥0:lAsHau

CHA TA KRAI HOM
(LEMONGRASS HERBAL)

A OERRN

BAI TOEY HOM (PANDAN LEAVES
HERBAL)

FRESH JUICES
155

dwaluAuaa (Juussa, uawly)
FRESHLY PRESSED (PINEAPPLE,
WATERMELON)

UIWST)
YOUNG COCONUT

BLENDED WITH ICE
165

Uwaluaadu (Uzudv, dudssa, uaviy
ysu1d, aud)

MANGO, PINEAPPLE,
WATERMELON, LIME, LYCHEE

SMOOQOTHIES
175

pzuvnasiensadu
MANGO AND YOGHURT

naJsua:uudauaudu
BANANA AND ALMOND MILK

ysuIviaziansadu
MANGO AND PASSION FRUIT

auduaziansadu
LYCHEE AND PINEAPPLE

wewlunazuzundu
WATERMELON WITH LIME

smdwduiduanaduuning Solusumusms tasmaesgua | All prices are in Thai Baht, subject to 10% service charge and applicable government tax.
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MILKSHAKE
235

ausadluass Jantsn

STRAWBERRY MILKSHAKE
(STRAWBERRY, YOGHURT, VANILLA
ICE CREAM, CREAM)

fasladanwn
OREO MILKSHAKE (OREO, VANILLA
ICE CREAM, CREAM)

Jundaninuandldanisn

MINT CHOCOLATE CHIP
MILKSHAKE (MINT EXTRACT,
CHOCOLATE CHIP, VANILLA ICE
CREAM, CREAM)

SOFT DRINKS

fam-lnan, fam-tpan 8ls, alusn, 95
sUa Inda Ja108s, Juwas 193,
{801 San wAu

COCA-COLA,
COCA-COLA ZERO, SPRITE,
SCHWEPPES TONIC WATER,

GINGER ALE,
ROCK MOUNTAIN SODA
isaya glsu 175
RED BULL EUROPE
MINERAL WATER

330ml 750ml
113y 175 255
EVIAN
Wasd uusidwav 140 230

PERRIER SPARKLING

350ml 700ml
sy 98 158
CHANG MINERAL

Uusywstainwa 119 179

CHANG MINERAL
SPARKLING

+
BEER

WSy Aanadn
CHANG CLASSIC
WJusSUISAIA Wadluas
MARQUIS PILSNER

Wosya=iu wa 1va
CHALAWAN PALE ALE

WWesos (o W 1@
CHATRI IPA
WJeslsuau
SAIGON SPECIAL
WWessUills
SAPPORO

SPIRITS

lguasn 3u
HENDRICK'S GIN

Uaue wsWIWs Ju
BOMBAY SAPPHIRE GIN

gWinas ase3u
BEEFEATER GIN

WS:EN 1Blawua Su
PHRAYA ELEMENT RUM

uImsa 8 d Su
BACARDI 8 YO RUM
uIMsa Su

BACARDI WHITE RUM

INs&na Ja0m
GREY GOOSE VODKA

uaufsan ua 220m
ABSOLUT BLUE VODKA

WINsau Faas 1fan
PATRON SILVER TEQUILA

faawn fhaa wwAan
OLMECA GOLD TEQUILA

29KUd J2aninas wuan
awa Jan

JOHNNIE WALKER BLACK
LABEL WHISKY

u5a uaisad 3an

JACK DANIEL'S NO.7
WHISKEY

175

225

265

265

265

280

485

385

365

385

465

335

495

365

495

365

385

335

SIGNATURE
COCKTAILS

BANGKOK MUSE 395

ABSOLUT BLUE VODKA,
GINGER BEER, CHILI,
SWEET BASIL, LIME JUICE

POK SHOT 355

RUANG KHAO SAPPHIRE
SHOT SERVED WITH SALT,
LIME, SODA

TAMARYN MARGARITA 365

OLMECA GOLD TEQUILA,
TRIPLE SEC, GOLDEN
TAMARIND, LIME JUICE,
THAI CHILI MIX

CLASSIC
COCKTAILS

fualo MOJITO 365

BACARDI WHITE RUM, FRESH
MINT, FRESH LIME JUICE,
SODA

[0A23 DAIQUIRI 365

BACARDI WHITE RUM, FRESH
LIME JUICE

uIMSen MARGARITA 375

OLMECA GOLD TEQUILA,
TRIPLE SEC, FRESH LIME
JUICE

aav [auauq (@5 A 395
LONG ISLAND ICED TEA

ABSOLUT BLUE VODKA,
BACARDI WHITE RUM,
BEEFEATER GIN, OLMECA
GOLD TEQUILA, TRIPLE SEC,
FRESH LIME JUICE,
COCA-COLA

390N LSEd 385
VODKA MARTINI

ABSOLUT BLUE VODKA, DRY
VERMOUTH
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+
COFFEE SELECTION

muthnsay 055 a1sidmun 100% UanAtdavdinsay uuAsiuguuaaznu luiwaviihdng NON-COFEFEE
aud.an WuwunigauluarsussiamnnnlWninioinanuae 1,200 u. lagussavAlua:wan
Tiawzlsvusuuuvdan wsaan wnisaa asuadisa Fudunuunlwy KV HSUMuWaUsals BEVERAGE
QI8A3UILASanaAn LY JduwWavavdaninuan taznuHaLYavndadinAUILBGO (SERVED HOT OR OVER ICE)
Una: ala 185
PAKSONG 055 - GROWN IN PLANTATIONS ON THE PLATEAU OF NORTHEAST OF MATCHA LATTE
LAOS, 055 IS A SPECIAL ROAST CREATED BY PAKSONG ESPECIALLY FOR BANGKOK
MARRIOTT MARQUIS QUEEN'S PARK. THE DARK ROASTED PROFILE CREATES WWenna: 175
THE PERFECT ESPRESSO SHOT, WHICH FEATURES A RICH, CREAMY TEXTURE AND
A FLAVOR THAT HARNESSES EXQUISITE NOTES OF DARK CHOCOLATE AND SPICES PURE MATCHA
. L ) . . o faninuan 175
MuWa1ssIdusIunals wauamalnasaamsids Hsaduwauuuia naukauwy wsaulua CHOCOLATE
vavnawWua:dauauanauqa 1gvatuayulnsimsyava s INIWmUIANUEIEUYaVINLASNS
1laeNs=AUNNE:USAM
LAVAZZA BEAN ENCHANTING CAPRI — A SMOOTH AUSTRALIAN-ROASTED BLEND ADD-ON
WITH RICH AROMA AND BALANCED TOFFEE-ALMOND NOTES. WE ALSO SUPPORT -
LAVAZZA FOUNDATION PROJECTS THAT IMPROVE FARMER SUSTAINABILITY AND famaasaly 35/55
BARISTA DEVELOPMENT. ESPRESSO SHOT
dudau 15
HOT COFFEES PAKSONG LAVAZZA FLAVORED SYRUPS
(VANILLA, HAZELNUT,
Sainsalo RISTRETTO 95 105 TIRAMISU, CARAMEL)
1wawsals SINGLE ESPRESSO 95 105
duida 1vawWsals DOUBLE ESPRESSO 120 145
loallsals UaAaln ESPRESSO MACCHIATO 120 145 TEA SILVER JUBILEE
wninfa awa PiccoLo LATTE 130 145 GOURMET BY DILMAH
145
TALL COFFEES PAKSONG LAVAZZA . .
(SERVED HOT OR OVER ICE) ¥18asau vuciisu
E)lngn']TU AMERICANO 155 175 CEYLON ORIGINAL BREAKFAST
MY3lu CAPPUCCINO 155 175 yuasainss
AW ana CAFFE LATTE 165 185 SILVER JUBILEE EARL GREY

sdginanu=a
NATURAL JASMINE GREEN

SIGNATURE COFFEES PAKSONG LAVAZZA

(SERVED HOT OR OVER ICE) ZﬂlUEJ'JYUSE]ﬂllﬂULJ un

- MOROCCAN MINT GREEN
msiwa adalt CARAMEL MACCHIATO 175 195

[@saln alit ROASTED HAZELNUT LATTE 175 195 yoanmsiulua

[an VAR WHITE MOCHA 175 195 PURE CHAMOMILE FLOWER
UaAAT CAFFE MOCHA 175 195
MUWIGULzWS1IUHAU ICED COCONUT COFFEE 175 195
nMuWiduuray ICE ORANGE COFFEE 175 195

TEA ORGANIC INFUSION BY SUWIRUN 145

gasvr ailne [sxasundn JeriaiBevsie
SUWIRUN THAI TEA, AN ORGANIC TEA PLANTATION IN CHIANG RAI

WY ayulwsa:laslune
PEACH BLACK TEA LEMONGRASS & PANDAN
$GNUDSSSIV ayulwsa:lnsav

MIXED BERRY BLACK TEA LEMONGRASS & GINGER

Uwq'Hau a1ul0as aanawydu
OOLONG LAVENDER & BUTTERFLY PEA

smdwduiduanaduuning Solusumusms tasmaesgua | All prices are in Thai Baht, subject to 10% service charge and applicable government tax.



