




Welcome to a ritual reimagined. We’ve teamed up with our

friends at Sarnies to take The Siam’s "Living Museum"

philosophy for a spin. Think of this as heritage with a new beat

where deep Thai roots meet contemporary craft and a splash

of Art Deco cool. Every bite is a tiny masterpiece, celebrating

local flavors through a lens of quiet luxury and artisanal soul.

Pinkies up? 

Only if you want to 

Dig in!



MENU

PRICK PAO EGG MAYO BAO

MOO PING CRISPY RICE

DUCK TACO

Thai chili jam egg mayo, onion crisps,
spring onion, sesame seeds, bao bun

grilled pork, honey-soy glazed, pickled
turmeric, chili aioli, crisp rice cake

roasted duck, hoi sin sauce, spring onion,
pineapple chutney, taco shell

CORN & CURED EGG TART

lemongrass & corn puree, cured
egg yolk, crispy kaffir lime

PANDAN & LONGAN

kaffir lime mascarpone, mango jam, clotted cream

SCONES

SAVOURY

(Vegetarian)

(Dairy free, Gluten free)

(Dairy free)

(Vegetarian)



JASMINE TART

THAI TEA CHOUX

COCONUT MACARON

pate sucre, jasmine cheesecake

choux bun, craquelin, Thai tea custard

coconut ganache, passion fruit jam

LEMONGRASS MADELEINE

dark chocolate, roast coconut

SWEET

AFTERNOON TEA SET

THB 1,250 per person

THB 2,350 per couple

inclusive of tea or coffee

All prices are subject to 10% service charge & 7% government tax



KANOMTHAI “THAI DESSERT TEA” 

WHITE PEACH 

SIAM JASMINE

green tea, organic Japanese rice from Chiang Rai
black tea, oolong, vanilla bean

natural white peach, black tea blend

oolong tea no. 12, jasmine essential oil

NAMASKAR (CAFFEINE-FREE) 

bael fruit, chamomile, liquorice, pandan

SAWANBONDIN TEA

“Heaven on earth” handcrafted teas made from organic
herbs and tea leaves grown in Huay Hin Lad Nai, a Karen

hill tribe village in Chiang Rai 

HOUSE OF MAGIC

black tea, bael fruit, vanilla, saffron
jasmine, lime essential oil

COFFEE

AMERICANO | ESPRESSO | DOUBLE ESPRESSO | MACCHIATO
CAPPUCCINO | CAFE LATTE | CAFE MOCHA | CHOCOLATE



SIAMESE SIPPERS 

COCONUT CAPPUCCINO
espresso, homemade Thai coconut sauce, coconut shavings

KANOM THAI 
pandan, almond orgeat, coconut cream 

HIBISCUS LEMONADE
roselle tea, coffee bean-infused lemonade clarified milk, soda

NOIR TERROIR

whiskey, rum, Sawanbondin “Siam earl grey” tea
pineapple, apple, passionfruit, almond, red wine  

THB 280

COLD BREW LINING 
Sawanbondin “Siam earl grey” tea

pineapple, apple, passion fruit, cold brew 

SIAMESE LIBATIONS
THB 380

THAI TEA SALON

aperol, Thai tea, bael & watermelon
white vermouth, prosecco, soda

PANDAN PROMISE

pandan-infused gin, som-sa cordial, lemongrass
champagne syrup, tonic

KIR MODERN 
gin, bergamot, lemongrass, clarified milk 

lemon, blackcurrant pearls 

All prices are subject to 10% service charge & 7% government tax
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