
K I M P T O N  M A A- L A I  B A N G K O K

Afternoon
Tea



S AV O U R Y

duo potato baked tarts  

crab meat curry spring rolls   

pad kaprao chicken in Thai money bags  

fresh tuna with Thai herbs and lime dressing  

S W E E T

pecan tarts with maple cream    

fudge brownie cheesecakes    

blood orange cream choux au craquelin   

matcha green tea macarons    

S C O N E S

classic scones   

pandan scones   
served with

lemon curd  
Devonshire vanilla cream 

wild berry jam
blood orange marmalade

P O C K E T  E D I T I O N
at THB 1,190++ for two persons, inclusive of free flow Monteaco tea and coffee

 = Beef         = Dairy         = Egg         = Gluten         = Nuts         = Pork
 = Seafood         = Sesame         = Soy Sauce         = Vegetarian        ** Vegan         = Spicy



S AV O U R Y

burrata cheese in Italian pesto  

Canadian lobster ceviche with green apple and celery  

28-month jamon iberico pata negra, served on sourdough bread   

Scotch quail eggs served with tartar sauce   

S W E E T

crunchy pistachio and lime meringue tarts    

gianduja praline éclairs    

dark chocolate molten cakes   

raspberry ispahan macarons    

mango and star anise crème brûlée   

chilli chocolate terrines    

S C O N E S

vanilla scones   

chipotle scones    
served with

lemon curd  
Devonshire vanilla cream 

wild berry jam
blood orange marmalade

P R E M I U M  E D I T I O N
at THB 1,400++ for two persons, inclusive of free flow Monteaco tea and coffee

 = Beef         = Dairy         = Egg         = Gluten         = Nuts         = Pork
 = Seafood         = Sesame         = Soy Sauce         = Vegetarian        ** Vegan         = Spicy



S AV O U R Y

duo potato baked tarts   

Pad Ka Prao aubergine and tofu in Thai money bags  **

roasted beetroot mousse, goat cheese, lemon zest 
and pickled red radish wrapped with Japanese cucumber  

triple cheese custard, served with crispy filo and saffron tuiles    

S W E E T

crunchy pistachio and lime meringue tarts    

gianduja praline éclairs    

dark chocolate molten cakes   

raspberry ispahan macarons    

mango and star anise crème brûlée   

chilli chocolate terrines    

S C O N E S

vanilla scones   

chipotle scones    
served with

lemon curd  
Devonshire vanilla cream 

wild berry jam
blood orange marmalade

V E G E TA R I A N  E D I T I O N
at THB 1,190++ for two persons, inclusive of free flow Monteaco tea and coffee

 = Beef         = Dairy         = Egg         = Gluten         = Nuts         = Pork
 = Seafood         = Sesame         = Soy Sauce         = Vegetarian        ** Vegan         = Spicy



K I M P T O N  M A A- L A I 
P R E M I U M  B L E N D  T E A

Kimpton Maa-Lai marigold	 150

50g tin 750.- / 100g tin 1,100.-
Lanna green, Lanna silver, jasmine, rose, marigold flower

Kimpton Maa-Lai peach	 150

50g tin 750.- / 100g tin 1,100.-
Lanna green, Lanna silver, jasmine, rose, peach

M O N T E A C O  S E L E C T I O N

Siam sunrise	 120

50g tin 500.- / 100g tin 1,100.-
black and green tea blended with mangosteen, longan, pineapple, 
jasmine, rose

jungle black	 130

50g tin 650.- / 100g tin 1,100.-
Monsoon most exclusive black tea grows naturally among 
thousand-year-old tea trees deep in the jungles of Chiang Mai

lychee oolong	 120

50g tin 500.- / 100g tin 1,100.-
lychee flavored oolong tea

shangri la black	 120

50g tin 500.- / 100g tin 1,100.-
black tea flavored with rose, blue lotus, vanilla, orange

rainbow blend	 120

50g tin 500.- / 100g tin 1,100.-
black, green, yellow, white, and oolong tea mixed with mango flavored, 
passion fruit flavored, dried papaya, jasmine flower

B E V E R A G E S



Lanna silver needle	 130

50g tin 650.- / 100g tin 1,100.-
A brilliant silver needle white tea from the youngest tea buds. 
Smooth and light floral honey flavor with chestnut finish from Chiang Rai

herbal digestive	 120

50g tin 500.- / 100g tin 1,100.-
dried lemongrass, chamomille, bael, rose

T H R E E  G O AT S  B R E W E R Y  K O M B U C H A

honey lemon hops	 270

Thai - Thai	 270

shiso plum	 270

10,000 miles hops	 270

C O F F E E

espresso / macchiato / americano	 120

café latte / cappuccino / café mocha	 140

S O F T  D R I N K

Coke / Coke zero / Sprite / tonic / soda	 95

F R U I T  J U I C E

orange / pineapple / guava / apple	 95

M I N E R A L  W AT E R

Perrier	 220

Vittel	 190

B E V E R A G E S




