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Q Pork 0 Beef @ Seafood 0 Alcohol Nuts
Eggs Vegetarian 20 mins preparation time

Prices are in Thai Baht and subject to 0% service charge and applicable government taxes.



CHEF YAU SUMMER PALACE SIGNATURE DISHES

epmrer O 880
Deep-fried crispy fish maw with pumpkin chicken sauce
NIEzUaINeAIIATRANNNAS

mxzEs O 820
Tea- smoked chicken with crispy rice

Tnaulun

FFILEERE Q 1,480
Iberico Pork Char Siu

‘VmLL@N

zoEsvirx @O 9,400

Stir-fried whole Boston lobster with egg white, crab roe and green asparagus
fladansuaasuipgas i duuavuielfili

BEEN R I2E A O 1,880
Deep fried slow cook beef short rib with garlic, chilli and black bean
Luﬂﬂm\m@mmmﬂmmsﬁ

SUMMER PALACE SIGNATURE DISHES

smErnny QOO 820
Summer Palace fried rice

NPT HINASN AR

metrsnE © 520

Braised fish maw soup with shredded chicken black fungus and tangerine peel
g1lnszmnziantindiulnidu

LR IERS 2,200
Roasted whole Peking duck -Hong Kong Style serve in three courses

\aiTns

I** course: duck meat with crispy skin, Chinese pancake and homemade sweet bean sauce
Lﬂﬁﬂﬂﬂ\‘iﬂu\iﬂ?’f]‘u L’&?V\IW?@NLLNMLL‘]ENLL@ Lﬂ?‘ﬂﬂLﬂ?N

2 course: stir-fried duck meat with sweet and sour sauce

LﬂlﬂLﬂﬂV}‘ﬂﬂﬂTﬂsﬁ@@LlﬁfﬂQﬁ’ﬂu

34 course: stir-fried duck meat with ginger and spring onion

Faiflnaduasunay

BABXFERAEIE LK E-XFIME) 4,400

Whole suckling pig (Hong Kong Style/ Thai Style)
Wy (uuudesns vise wuulne)

(Please allow minimum 45 minutes time preparation) Wnaumzan 45 ui

Prices are in Thai Baht and subject to 10% service charge and applicable government taxes.
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APPETISERS

REHERERE
Crispy bean curd rolls with fresh mushroom and truffle
Waufninaniinninima

wran @
Sliced Eork with garlic and chili sauce
W ANTUEUTANIUNINWENLARIY

enmrgnE OO
Deep-fried soft shell crab with salted egg yolk
Uilunesgasliungiin

sxrEEEan ©
Deep-fried snow fish with Balsamic vinegar sauce
dartinenangaatiag i

rmmnsy O

Chilled drunken chicken marinated with Shaoxing wine
Truinén

riFgnaEEn O

Jellyfish with cucumber spicy sauce

LN TTNTUENTUNTRANEN

RERE

Healthy black fungus salad with Chinese black vinegar
adnLfuminyuyATaaLTen

MEZE

Deep-fried tofu with chilli and garlic
Binfinannsnnszinen

Prices are in Thai Baht and subject to 10% service charge and applicable government taxes.

450

480

480

680

420

420

390

390
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BARBEQUE

witEne @ 420
Barbeque p”or”k ribs with honey sauce
HATINHDUUNRY

e kEse i @ 580

Crispy pork belly, spicy mustard
nynNIRLTRANANITA

Small Large

FRLEERE @O 780 1.480
Iberico Pork Char Siu

NHLLAN
kTl

B g & = EERe 620 1,100
Roasted duck
\lpeing

RELREE PR JENE, BT B SR R ER) @@ 720
Two types of meat combination (roasted duck, barbecued pork ribs or crispy pork belly)
2ALATNTIN 2 ALY Lﬂﬂﬂ’]\? SIJIV’WNMN@ULHEN TER ‘Villﬂ?’rﬂ‘i_l)

Bk = PR (e BiHESER e @O 980

Three types of meat combination (roasted duck, barbecued pork ribs, crispy pork belly)
anuRingan 3 et (ilneng, lAsanyauNINg uaz wynsaL)

JERIERS 2,200
Roasted whole Peking duck -Hong Kong Style serve in three courses

Hatiis

st course: duck meat with crispy skin, Chlnese pancake and homemade sweet bean sauce
Lﬂﬁﬂﬂﬂ\?ﬂu\iﬂ?ﬂu L@?V\IW?@NLLNMLLﬂQLL@ Lﬂ?‘ﬂﬂmﬂﬂ
ond cqurse: stir-fried duck meat with sweet and sour sauce
U v
WalanandnaagiFaqamranu

3td course: stir-fried duck meat with ginger and spring onion
U
Waladalauarfiumnas

EXFIRAIAELEE E—XKEINE) 4,400
Whole suckling pig (Hong Kong Style/ Thai Style)
Wy (uuudesns vise uuulne)

(Please allow minimum 45 minutes time preparation) Wnaumzan 45 ui

Prices are in Thai Baht and subject to 10% service charge and applicable government taxes.
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SOUP

zesnz O
Hot and sour shrimp soup
7iidaiu

mxmpnmEz O
Sweet corn soup with crab and white fungus
a1lfinaTnaiia

g Az OO

Double boiled ginseng, dry scallop and black chicken broth

fUvRLIAALINEUIAN

meepane ©
Braised fish maw with shredded chicken
black fungus ayd tangerine peel

g1lnszmnziantindiulnidu

R ek Rz @O
Double-boiled sea conch soup with Iberico ham
and old chicken in a clear broth
fUvesdaduanmynn

mizmsE QO

Buddha jumps over the wall
weenselannalng

2

S

~

BIRD’S NEST
wEspers QO

Bird’s nest with black truffle and pumpkin
gUfauninnaauaziianivivasn

RN R

Bird’s nest braised with crab meat and lobster soup

o + Y o A
Faunpugnasiansuaziiey

Prices are in Thai Baht and subject to 10% service charge and applicable government taxes.

420

420

460

520

720

1,480

1,380

1,500
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DRIED SEAFOOD

BFERSMRRER

Deep-fried crispy fish maw with pumpkin chicken sauce

NIEzUaINeATIATRANNNDS

Braised sea cucumber with shrimp roe and green onion sauce

Uamziasnmaadun

BENMTFHBSE
Braised spicy eggplant
with sea cucumber and minced pork in pot clay

A + a Y a
mwﬂmmuﬂ@\muwmmu
geamaze OO
Braised whole Japanese sea cucumber
1 + v

UamziauRuiiue
seRet mEmrsnens Q0O
Braised whole 23g dried South African abalone

+ dgj v -d+ 09/
N EauralanIN AL UUILAY
szrermnrsns Q0O
Braised whole 23g dried South African abalone

+ dgj v d+ 09/ o
WNERLALANINIRYWUILAY (120 NFH)

i
E
LIVE SEAFOOD

EREHN
Red Grouper 100g.

UanALeg

EEa

Black Grouper 100g.
Uaiinen

B R

Bamboo Fish 100g.
any

A SRR

Phuket Lobster 100g.
fladangiand

KT IRRER
Boston Lobster 100g
nedansuaasy

Prices are in Thai Baht and subject to 10% service charge and applicable government taxes.

880

1,300

1,300

2,100

2,388

10,800

450

200

200

790

340
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RECOMMENDED COOKING STYLE (For live Seafood)

b= W E

Steamed in Hong Kong style
Hakuygeany

b 3

Slteamelrd in black bean sauce
= vy

LN

Steamed with garlic
Hansziiieis

o EYE

Stir-fried with black bean, chilli and garlic
HaLENEnINNIZINeI
BEER

Steamed in homemade yellow chilli sauce
TRANINIADY

KA EZ

Steamed with shredded pork, red dates and ginger
Hanidu Wnanau sz

L£i51R

Braised with superior broth

BUTLNLAL

22
Stir fried with ginger and onion
A RNV Lot

FLEE BRI R AR

Braised with white pepper and vermicelli in clay pot
aUfudunliany

Prices are in Thai Baht and subject to 10% service charge and applicable government taxes.
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SEAFOOD

meEas O 380
Crispy fillet of snow fish, dried shrimps and chilli salt

UanfinznannWininaauaziiaui

mEssag © 680
Mapo tofu with seafood

winganlenzia

semen © 920

Stir-fried spotted grouper with minced shrimp paste and spring onion sauce (S)
dy + Y Y o o Y
Luﬂﬂmmwmqmummmumm

wezgz OQ 980
Braiged 6 head Aqstralian abalone with fish maw, shiitake mushroom and sea cucumber
ddesagmsiasiasunszinizlauazlameia

AR R FE AR 2 1,380
Stir-fried tiger prawns in clay pot, vermicelli and white pepper

nelunjeufuduniianu

wemanms QQ 1,380
Braised stewed whole 3 head Australian abalone

i goasansIALALLTLILAY

s EEny @ 1,480
Wok-fried Hokkaido scallops and shrimps with black bean sauce

GRS LYt N T

zamswisx Q 2,400
Stir-fried whole Boston lobster with egg white, crab roe and green asparagus (
fladansuaasuingas ldaasiuy] uazuiefil

Prices are in Thai Baht and subject to 10% service charge and applicable government taxes.
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POULTRY

AE R

Soy sauce half chicken with spring onion in clay pot
Indaseuniian

M kAmEH

Tea- smoked half chicken with crispy rice

Tnauluan

IR AME RS AAEE

Stelamed half clhicken with pepperoni and black, white pepper in bamboo basket
InflauananLaL

TERMIREET

Wok fried chicken with cashew nuts and Sichuan sauce
T AN RN WATa R LAR01

= -
E8 5 ﬁ_
MEAT -PORK AND BEEF

g ©

Sweet and sour pork with pineapple

Wy AT

mararsins QO

Steamed pork patty with salted fish

vy duilalanias

wrmLERnsrn O

Braised Wagyu beef cheek and Chinese yam with shacha sauce
anfaufindauarnastaudnteatian

AREB 2B 40k O

Wok-fried tenderloin beef with Foie Gras, onion, cashew and basil
Beduludniuvinuuazidanzaing

B EEHE R IEA I

Deep-ried slow cook beef short rib with garlic, chilli and black bean

A A o v a
Lumimwmmmﬂmmm
FRAREEE @

Stir-fried string bean with minced pork, dried chili and dried shrimp
flnenalpuydu wWenuiie uasfeuie

Prices are in Thai Baht and subject to 10% service charge and applicable government taxes.

820

820

820

520

650

650

1,280

1,880

1,880

380
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RICE
Small Large
(1-2 person) (4 -5 person)
RAFREMR 5 B BRBCHE K 420

Cooked rice in lobster soup with fresh baby oyster and crispy rice
dneugilieiainsuasies ey

R BRI RE S 1D R

Fried rice with chicken, salted fish and bean sprouts 330 720
FaptaniAs

smaepus @O 380 820
Summer Palace fried rice

FapduLNasNILAg

EaEens @ @O 380 820

Fried rice Hokkien style
fradpanine

FRIED & BRAISED NOODLES
TF b4 e 0 360 680

Wok- fried home-made rice noodles with beef
and bean sprouts in dark soy sauce

+ = o ¥ A
NIALLALIINALLNLUID

oERREARHDE QO 330 620
Wok-fried egg noodle with roasted duck and XO sauce

a o 1 [~3
UEUNHpLTlneinaTadandla

FRLEERERE @@ 420 860
Braised egg noodles with Iberico pork, green onion and ginger

ULUANYAIUA

BamRSSINESE O 420

Soup noodles with beef short rib and tomato
Uruin [edlassuaraz Ao mA

Prices are in Thai Baht and subject to 10% service charge and applicable government taxes.
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VEGETARIAN

EHEBEEE

Braised winter melon topped with fried vegetable and pumpkin sauce
Wnelnldinauaeaasinnes

HHEMERXNS

Doubled-boiled Yellow ear, bamboo pith and Winter melon soup
f1litia A

MBREEFATE

Steamed green kale with preserved vegetables, Omni meat in bamboo basket
mﬁﬁ']ii‘ﬂ\'iﬂ\‘iﬁﬂsﬁ@@ AfalalaN

NS E O

Fried rice with egg white, sweet corn, vegetable

RPPEIE

BKFE
Wok-fried lotus root, black fungus, ginkgo, Lily bulb and baby corn

sntauaziinyuiaLLlziae

LRNBEHEE

Braised bamboo fungus, fresh mushrooms wrapped bean card skin with black truffle
Woasnifl&nsuuazitie isaaninia

%

VEGETABLE

mempnssze ©

Bamboo pith, dried scallop, mixed vegetables and vermicelli with super broth in clay pot

dl 1 s v o’ + v Y Y a

Lﬁl‘ﬂim NDULTARIN LAT WNTIN FIUULALNNDAL

REBEER @)

Boiled Chinese cabbage with salted egg and century egg
Anniaanasulafaladiendin

B EERAMN T

Deep-fried eggplant with Omni meat, garlic, chilli and black bean
NARENINDANATOALFNT

BEAIRSE

Braised tofu with fresh mushrooms

¥ v -d+ 09/
LA UUILAN

Season vegetable (stir fried garlic mE, boiled B8, with oyster sauce =)
v
KNANGANIA ((Tansziian, fin, daundunes)

Prices are in Thai Baht and subject to 10% service charge and applicable government taxes.

320

420

420

420

480

580

580

420

420

480

420



& B

DESSERT

HIENEEESE

Steamed or deep-fried custard lotus or seed paste bun

sﬁ’]@’]Lﬂ’]@QVI’ﬂuﬂ ‘Viﬁ“ﬂ nam 1@@?1] ‘Vi?’ﬂ@ﬂ‘].l'l
EDRESH
Red bean or red date pancake
LAY 1T8 WNFIAUNEA
EREBEEHEA
Sesame dumplings and ginkgo nuts in ginger tea
v
PRI R LHIeEN
FLiRARAE H 25
Chilled sago and pomelo in guava cream
v I
anpdnlaaruninel i
BFEERME
Mango pudding
WARINZHA
wBEasCx @
Egg white almond cream with peach gum pear
wmnaneniiesursndanausuazliang

IRE ERMREE

Pear, snow fungus, dried longan and wolfberry jelly

ANUNG UAZITARMLYNBUAN loasudia uaziuinn

LTSN

Sweetened peanut cream with sesame dumpling
1a8EAFLATHOIUIULA

Prices are in Thai Baht and subject to 10% service charge and applicable government taxes.

180

220

260

260

260

220

180

220



Dim Sum All You Can Eat

1,150++ per person

—

ZK

AR}

STEAMED

Ha Gao, steamed prawn dumplings
LR

Siu Mai, steamed pork and Shrimp
dumpling with Shitake mushroom
and shrimp roe

aunAumyuazis windnunzuazlae

Steamed barbecued pork buns
avathldnyuns

Steamed black truffle dumpling with
vegetable and fresh mushrooms
dgiandililaladngu

Steamed chicken feets with mixed sauce
AN TnaTiLAs

XE
CRISPY

Deep tried shrimp Fan Gao dumpling
thulifanen

Deep-fried scallop taro puffs
wanvanldvesiiad

Crispy spring rolls with king crab meat
and avocado
uhzitezvenlduazelinla

18, %

BAKED, STIR FRIED

Wok fried turnip cake with X.0. sauce
quuihmadaseadndla

Bake stuffed sesame puffs with onion
and mushrooms
WIENAWIINEL LA ZLTAR

Baked fresh milk and egg white tart
quumnsa g

Barbecued pork pastry puff
NIENYUAY

Baked coconut buns
grandiuzng

Crispy chives scallop and
shrimp pancake
wilmanldnemevossduazi

Deep-fried bean curd shrimp rolls
vewsinyimenldfs

All prices are in Thai Baht subject to 10% service charge and applicable government tax.



Please Select One,
Appetizer, Soup, Main course and Dessert

F.%

APPETIZERS

Barbecued pork ribs with honey sauce
Alasenyaniiug

Crispy bean curd rolls with
fresh mushroom and truffle
Waaiinaniianivila

Sliced pork with garlic and chili sauce
nyinuTeaniniaaiu

Jelly fish with chilli and cucumber
ghuuansenguihiium

g4

SOUPS

Sichuan hot and sour soup
with shrimps
quanauds

Double boiled Shitake mushroom and
Bok Choi soup
qladadnunz

-+ ==
b >
MAIN COURSES

Steamed kale with preserved
vegetables and Omni Meat
Aztintlvreadnany

Wok-fried lotus root, black fungus,
Ginkgo berry, lily bulb and baby corn
snthuaziayydoulzioe

Boiled Chinese baby cabbage with
salted egg and century egg
nmausuliiulgendi

Fried rice chicken with salted fish
dndnlnldlansy

Wok-fried egg noodle with

roasted duck and XO sauce
vzuiltimdnensraadndle

aH. B

DESSERTS

Chilled sago and pomelo in guava cream
arpAulaATui

Double boiled black sesame dumpling
with ginger tea
anenii
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All prices are inThai Baht subject to 10% service charge and applicable government tax.




AN}

STEAMED

FEBREE QQ

Siu Mai with Shitake mushroom
PR TRUNE

ERPEEAEOQ

Steamed sticky rice with dried scallops, salted egg yolk
and chicken wrapped in lotus leaf

drawilemeluli

*HERR OQ@
Steamed crabmeat, shrimp and egg white dumpling
Weudie] wazla

KRS OQ

Steamed shrimp dumpling
g

22/)ED OQ 29()

Steamed crab roe “Xiao Long Bao”
| ast
e vaaiiuy

0 Alcohol @ Shellfish 9 Vegetarian O Pork e Chefs Yau's Signature

Al prices are in Thai Baht subject to 10% service charge and applicable government tax.




STEAMED

MEZEHR Q

Steamed black truffle dumpling with vegetable and fresh mushrooms
Weianiiiwaldingu

MOMEE OQ
Steamed salted egg custard buns
mantharnliiay

BEXET OQ

Steamed barbeque pork buns
manthldnyuas

REEETER

Steamed layered cake with salted egg yolk and coconut
ganhdulduzndnuaz i

NEEEEZERMN

Steamed chicken feet with mixed sauce and basil
nlnduaaiu

o Alcohol e Shellfish 9 Vegetarian c Pork e Chefs Yau's Signamre

All prices are inThai Baht subject to 10% service charge and applicable government tax.




18, YE, 10

BAKED, CRISPY, STIR FRIED

BNMEENE AbE

Baked egg white tart with fresh milk
AuunIFAlaian

SEED Q
Baked stuffed sesame puffs with onion, Iberico ham and mushrooms
wiea lduaumyan waziiin

RREEED ©

Baked coconut buns
WABLZWT28L

FRRENENNSEE QQ

Crispy spring rolls with king crab meat and avocado
=i L F)
Uaileznanldliuz

RERSEBIFNRE OQ

Crispy prawn dumpling with lobster soup
fulineansauguiing

0 Alcohol @ Shellfish o Vegetarian o Park e Chefs Yau's Signature

All prices are inThai Baht subject to 10% service charge and applicable government tax.




1B, XE, ¥

BAKED, CRISPY, STIR FRIED

e 7 A OQ

Deep-fried Foie Gras and scallop taro puffs
wanvaaldfiuiy uasveeiras

HEERE QQ

Pan-fried bean curd rolls with shrimp and hotbed chives
wausnvinanldna

HREXFFEIOQ
Pan-fried crispy chives scallop and shrimp pancake
Tunfaananldvenrad uazi

XOEWEGZEEEOQ

Stir-fried Chinese sausage turnip cake with home-made XO chilli sauce
puniinmacinseadndla

R AR ©

Black pepper Wagyu beef puffs
veiliannangnine

o Alcohol e Shellfish 9 Vegetarian c Pork e Chefs Yau's Signamre

All prices are inThai Baht subject to 10% service charge and applicable government tax.
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RICE NOODLES
WEREREY O

Black truffle mushrooms rice noodle rolls
fheigavann @aniviva

EEFRILLE AR @
Rice noodle rolls with Iberico BBQ pork
and coriander

fheniegvann ldvyuns

REBTHED OO
Steamed rice noodles
with fresh baby oyster and green onion

MeRavaan lEvasugy

MRt QOO

Crispy shrimp wrapped
in pumpkin rice noodles rolls
fheigavasaiinnasldfman

o Alcohol e Shellfish 9 Vegetarian c Pork e Chefs Yau's Signamre

All prices are inThai Baht subject to 10% service charge and applicable government tax.
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AMBER

1,988++
INDIVIDUAL

FF %5 APPETISERS
BEARFIEEEE AN
Deep-fried snow fish with Balsamic vinegar sauce
Uaiuznonwaaiasniln
0 R IR
Deep-fried soft shell crab with salted egg yolk
Uilunoneia leidu
e B e e A%
Crispy pork belly, spicy mustard
“ynIU

# £ soup
EHTEBH

Braised fish maw soup with shredded chicken, black fungus and tangerine peel
gunsawnzan lrduiadu

.2 MAIN COURSES
EMEEAY
Steamed snow fish with homemade yellow chili sauce
Uaninsiliwoansnindos
BEKAFE
Wok-fried lotus root, black fungus, Ginkgo, lily bulb and baby corn
sanINALUz e

#REE -RICE
IR FRER S a AR EC A K
Cooked rice in lobster soup with fresh baby oyster and crispy rice
Frvonidsinsonguiuiinsuasnauness

#H. 2h DESSERT
RERR Z REim A
Black sesame dumpling with puff pastry
wioau ldthassash

PRICES ARE IN THAI BAHT SUBJECT TO 10+ SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX



SAPPHIRE

4,688++
INDIVIDUAL

FF %% APPETISERS
MEHERERS
Crispy bean curd rolls with fresh mushroom and truffle
waadiven ldifamuwoansiila
BEAFIEEEE AN
Deep-fried snow fish with Balsamic vinegar sauce
Uaiuznonwaaiasniln

{RF| LR R &
Char Siu -IBERICO Pork

AYUAS

£ 4 soup
AR B E

Buddha jumps over the wall
WI2AT IOAA UG

N Z MAIN COURSES
EEREH/\CEREEE REMA
Braised whole 23g dried South African abalone (S)
whdoidouiuag
EHEHEE
Braised winter melon topped with fried vegetables and pumpkin sauce
WAnvmMulnsugaalnneg

$8 = & .RICE AND NOODLE

ERIBRE T
Summer Palace fried rice
TN TUIHDTNLAR

& Ef DESSERT
TIMIRAEH &

Chilled sago and pomelo in guava cream
anndulomsuinus

PRICES ARE IN THAI BAHT SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX



AMETHYST
THB 6,880++
(FOR 4 PERSONS)

5 % APPETISERS

MEHENERE
Crispy bean curd rolls with fresh mushroom and truffle
wWaaidvens ldifamuwoansniila

R
Barbeque pork ribs with honey sauce
'f?ﬁm\msﬂauﬁ'ﬁd

LR IERS
PEKING DUCK
Roasted whole Peking duck

TailnAg
# 4 souP

EREMRE
Hot and sour shrimp soup
PULARIUA

X% MAIN CURSES

HRAEBEH
Steamed fresh grouper with ginger and onion in light soya sauce
Yarniledsn

TIREZRIEER
Boiled Chinese baby cabbage with salted egg and century egg
ﬁﬂﬂﬁmsmwjuvlszitﬁu"lsmﬁﬂ'aﬁﬁ

EBARE M ERE
Summer Palace fried rice
FNINATHINDFTN A

#H. 25 DESSERT

2ELERER
Red bean or red date pancake
HNANNNTIIUNDANED WNUANOINAIVIDA

PRICES ARE IN THAI BAHT AND SUBJECT TO 10« SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX



JADE
THB 28,000++
(FOR 10 PERSONS)

FF % APPETISERS
MEHERERE
Crispy bean curd rolls with fresh mushroom and truffle
waashiven ldifamuwoansiila

FE A=A
Sliced pork with garlic and chili sauce
AHWUUONA MDD ALERIU

TP R EGRE
Deep-fried soft shell crab with salted egg yolk marinated
Yiumeniin laidn

=IURHBER
Marinated cucumber and jellyfish salad
EUNINTENTUAINULAL

LR IERS
PEKING DUCK
Roasted whole Peking duck

adnAq

# 4 souP
S REFE BREE

Hot and sour shrimp
YULARIUA

N.Z2 MAIN COURSES
EARRIR RR TR (2
Stir fried tiger prawns in clay pot, vermicelli and white pepper
AaTnajouiuidu
AXFRBEN
Steamed fresh grouper with light soya sauce
Uanrniledsngasns

iR 2 ETENR R 105Em JEn G
Braised 10 heads whole abalone & shiitake mushrooms on Iceberg Lettuce
whsadouhusauiadenine

ERBZEER
Boiled Chinese baby cabbage with salted egg and century egg
snnaueiu lid i
SRR S
Summer Palace fried rice
TR NDINLAA

#H. B4 DESSERT
ERBEZRZA
Sesame dumplings and Ginkgo berry in ginger tea
thasuiinga

PRICES ARE IN THAI BAHT AND SUBJECT TO 10« SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX



GARNET
THB 32,000++
(FOR 10 PERSONS)

F# 3 APPETISERS
# RIS S
Marinated cucumber and jellyfish salad
TN P R HIGATS
EEF S AR
Deep-fried snow fish with Balsamic vinegar sauce
Uauznonwaavawiin

MEHERE RS
Crispy bean curd rolls with fresh mushroom and truffle
waudivens ldifiamuwoansiila

FHoEH
Shredded chicken with sand ginger and green onion oil
lAlduwoads

JERIERS
PEKING DUCK
Roasted whole Peking duck
DadnaAs

& 4 soup
EirAfaE/eti

Braised fish maw soup with dry scallop and drumstick mushroom
gunszmnzdanAstsingu

K. Z MAIN COURSES
XOE MRk AL BT
Wok fried Hokkaido scallops and shrimps with XO chilli sauce
wonlwadlafswoaIdnale
BT REERA
Steamed snow fish with black bean sauce
Uaniiusilashg

iR 2 EiE 1R ReEHR IR E

Braised 6 heads whole abalone & shiitake mushrooms on Iceberg lettuce
whdoRsuwiuaufadanine

B\ PR EETE
Stir-fried broccoli topped with crab meat egg white sauce
uﬁaﬂiﬂ?\'iﬁmeﬂaal,ﬁau"lstima

ERRELER
Fried rice Hokkien style
FnnsniAu

It. 2t DESSERT
T IRAEH 2=

Chilled sago and pomelo in guava cream
annduTlomsuiies

PRICES ARE IN THAI BAHT AND SUBJECT TO 10« SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX



DIAMOND
THB 38,000++
(FOR 10 PERSONS)

5 % APPETISERS
b yA=1

Sliced pork with garlic and chili sauce
HYWUUAINN DO ALERIU

=IURHBER
Marinated cucumber and jellyfish with X.O. chilli sauce
fuanTwsua s usaldndlo
EEF S AR
Deep-fried snow fish with Balsamic vinegar sauce
UaAuzvongoadawiiin

FHoEH
Shredded chicken with sand ginger and green onion oil
lAiduwoads

BRI
SUCKLING PIG
Roasted Suckling pig
YU

£ 4 soup
{FHI| LE 58 i R0 bR 5 2 2

Double-boiled sea conch soup with Iberico ham and chicken broth
aUnopddsinnan

X.ZE MAIN COURSES
LERERBRTEERFE
Braised Boston lobster with ginger, green onion with E-FU noodles
Aulsnsiausnilsy

IRE R E6ERmIENA
Braised 6 heads whole abalone & shitake mushrooms on Iceberg lettuce
whdoldsuwihuauiadain:

HARREN
Steamed fresh red grouper with light soya sauce
airuasiledsngosns

R R\ B E
Stir fried green asparagus topped with dry scallop sauce
wio LiNsinawaarnihe

XOEMHENBHLE
Wok-fried egg noodle with roasted duck and XO sauce

v datwoasndlo
IH. 2k DESSERT

ERBEZRZA
Sesame dumplings and ginkgo berry in ginger tea
thasuiihda

PRICES ARE IN THAI BAHT AND SUBJECT TO 10« SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX



SIGNATURE COCKTAIL

Smoked Bijou
Mezcal Green Chartreuse, Vermouth,
lemon bitters

Sake Smash
Sake, kumquats, Shiso ledf, sugar; lime

Bee Botanicals
Gin infused chamomile, bee pollen, lemon,
egg white, soda

Yuzu Italicus Spritz
Bergamot liqueur, Prosecco, yuzu green tea foam

Night Breakfast
Vodka infused butter, Cointreau, orange jam, lime

Lychee Ginger Martini
Sake, gin, lychee, lime, ginger cordial

Geisha
Sake, watermelon shrub, white vermouth,
lime, tonic water

CLASSIC COCKTAIL

Manhattan
Bourbon, sweet vermouth,
Angostura bitters

Negroni
Campari, sweet vermouth, gin

Black Russian
Vodka, Kahlua

Bloody Mary
Vodka, tomato juice, lemon, hot sauce, salt, pepper

Mojito
Rum, lime, mint, sugar, soda water

Espresso Martini
Vodka, coffee liqueur, espresso, simple syrup

Singapore Sling
Gin, D.OM.,, cherry brandy, lime, grenadine, soda

Rusty Nail
Whisky, Drambuie

Mai Tai
Light rum, dark rum, orange curacao,
lime, almond syrup

All prices are in Thai Baht subject to 10% service charge and applicable government tax.




MOCKTAIL

Mango & Carrot
Mango, carrot. orange, black pepper, agave

Lychee Elderflower Mojito
Mint leaves, lychee, elderflower, lime, tonic water

Banana Colada
Banana, colada mix

Summer Night
Watermelon, lime, lemongrass cordial, ginger beer

Matcha Time
Sparkling matcha coconut water, Bee Pollen syrup
lime juice, matcha foam

Summer Breeze
Watermelon juice, coconut juice,
lime juice, dragon fruit

FRESHLY SQUEEZED
and BLENDED JUICE

Strawberry & Kiwi

Banana & Mango
Orange & Lemon
Pineapple & Melon

Watermelon & Coconut

Freshly squeezed juice

Watermelon, orange, mango, carrot, coconut, lemon

Chilled fruit juice
Apple, pineapple, guava, tomato

190

170

APERITIF

Campari

Carpano Antica Formula
Martini Vermouth
Pimm’s No. 1

Ricard

GIN

Beefeater - England
Bombay Sapphire - England
Hendrick’s - Scotland

Iron Balls - Thailand
Tanqueray - England

VODKA

Absolut Blue - Sweden
Belvedere - Poland
Ciroc - France

Grey Goose - france

TEQUILA & MEZCAL

Don Julio Reposado
Jose Cuervo Silver Blanco
Patron Silver

All prices are in Thai Baht subject to 10% service charge and applicable government tax.




LIQUEUR

Amaretto
Bailey’s Cream
Benedictine
Cointreau
Drambuie
Frangelico
Galliano
Grand Marnier
Italicus

Kahlua

RUM

Bacardi - Founded in Cuba
Diplomatico - Venezuela
Havana?7 - Cuba

Zacapa 23 - Guatemala

SCOTCH WHISKY & BOURBON

Chivas Regal

Johnnie Walker Black
Johnnie Walker Blue
Glenfiddich 12
Glenlivet 12
Lagavulin 16
Macallan 12

Jim Beam

Maker’s Mark

COGNAC

Hennessy VSOP
Hennessy XO
Rémy Martin VSOP
Rémy Martin XO
Martell VSOP

DIGESTIF

Amaro Averna

Dow’s Fine Tawny Port
Fernet Branca

Grappa Amarone
Grappa Nonino Moscato
Limoncello

Sambuca

Tio Pepe Sherry

BEER

Asabhi - Japan

Corona - Mexico
Franziskaner - Germany
Heineken - Netherlands
Heineken 0.0 - Netherlands
Singha - Thailand

Tsingtao - China

All prices are in Thai Baht subject to 10% service charge and applicable government tax.




SOFT DRINK

Coke, Diet Coke, Coke Zero
Sprite, Fanta Orange
Schweppes Tonic, Soda
Schweppes Ginger Ale

MINERAL WATER
Acqua Panna (250 ml)
Acqua Panna (750ml)
Evian (330 ml)

Evian (750 ml)

Evian sparkling (330 ml)
Evian sparkling (750 ml)
San Pellegrino (250 ml)

San Pellegrino (750 ml)

HOT AND COLD BEVERAGE

Americano
Cappuccino
Decaffeinated coffee
Double espresso
Double macchiato
Espresso / Macchiato
Hot chocolate

Latte

TEA SELECTION
Chamomile
Darjeeling

Earl Grey

English breakfast
Green tea
Oolong
Chrysanthemum
Royal Oolong

Jetlag? Timeshifter has your new time zone covered.

At InterContinental Bangkok, we want you to be at your best when you travel.

Try Timeshifter®on your way home or

on your next trip to reduce jet lag. It’s on us.

All prices are in Thai Baht subject to 10% service charge and applicable government tax.
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TEA LIST
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WHITE TEA

White tea is a type of tea that has a delicate flavor and is naturally low in caffeine. The finest leaves are harvested at the
start of the spring season. Calming and elegant with health benefits consisting of antioxidants, decreases risk of heart
disease and cancer, and can help you lose weight. White tea is suitable to pair with mild-flavored foods and desserts.

ARUN Organic teq, Chiang Mai 570
(Award winning tea 202 |/ Gourmet Medal)

Arun means morning, plucked in the early morning
of our garden’s most prized tea, fresh and delicate
honey, floral and green notes very soothing to drink.

WHITE BAI MU DAN 320
Organic tea, Chiang Rai

An ethereal tea bud along with the first 2 leaves picked
and processed as per the traditional white tea
method. It has a very enjoyable taste with hints of
spices and argues.

LYCHEE WHITE PEONY 250
Unique Blended tea

White tea from China, scented with an alluring hint
of lychee. Enhances the tea's floral fragrance to
tantalize your taste buds. Perfectly suitable with
dessert.

SAYUN Organic teq, Chiang Mai 560
(Award winning tea 2021/ Gourmet Medal)

Sayun means evening, plucked in the late afiernoon
of our garden’s most prized tea, toasted, fruity and
floral notes very soothing to drink.

LONG LIFE BROW 290
Unique Blended tea

White silver needles, this tea is a reasure amongst all
tea you can find because of its rare harvest and only
the tenders part of the buds can be used.

BEEEE CALM 220
Unigue Blended tea

The organic chamomile tea with honey and vanilla
flavoring. It is a velvety, sweet and subitle floral tea,
perfecily enjoyed in the evening,

All prices are in Thai Baht subject to 10% service charge and applicable government tax.




GREEN TEA

Green tea is a type of tea that is harvested and then quickly preserved allowing the leaves to oxidize after picked. Green
tea benefits to ease nervous tension, break down saturated fat, lower the risk of cancer, reduce cholesterol and increase
circulation, brain function and many other impressive benefits, Green tea is suitable to drink as an aperitif and pairing

with soup or a light meal.

ROOI BOS 320
Organic tea, Chiang Rai

A South African favorite bush herb, Rooibos tea has
gain popularity as a delicious and healthy beverage.
It is a flavorful, caffeine{free alternative to green tea
with an incredibly smooth licorice aroma and a
natural sweetness and a slightly nutty taste,

HOJICHA 260
Organic tea, Chiang Rai

The tea roasted after the leaves are steamed. Along
with removing all bitterness, the roasting process gives
Hojicha its signature earthy aroma, its reddish-brown
color and a unique smoky taste.

PLAYFUL PEAR 230
Unique Blended tea

A perfect combination of Sencha and Himalayan
green tea, paired with pear. It is not only a playful as
pun intend, it is also a simply perfect cup of tea in
summer time suitable with pasoy and sweets.

ASMINE MONKEY KING 280
legant tea

A marvelous handpicked green tea composed of the
finest quality buds and young leaves, blended with
sensual nightblooming jasmine with a touch of
foral sweetness.

THIDA 240
Organic tea, Chiang Mai

Semi hand roasted whole leaf. Refreshing, light and
clean. Delicate balance of grassy notes and natural
earthiness, accompanied by a fresh floral and nutty
taste.

GINSENG BEAUTY 220
Unique Blended tea

Premium green tea infused with Ginseng root. It is well
known for its alleged ability to boost energy. Bring the
best of both worlds in a cup and make you beautiful
inside and out.

All prices are in Thai Baht subject to 10% service charge and applicable government tax,
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OOLONG TEA

Oolong tea is a traditional Chinese tea made from the partially oxidized leaves of the Camellia sinensis plant. It combines
the qualities of dark and green teas, giving it several purported health benefits. For example, consuming oolong tea may
aid in weight loss and reduce stress. Oolong tea is suitable to pair with meats and spicy dishes.

TI KUAN YIN 470
Organic tea, Chiang Rai

The superior oolong tea boasting large leaves roll
into emerald ‘pearls’ that exhale a flowery fragrance
and a lightly astringent infusion.

OSMANTHUS OOLONG 320
Organic teq, Chiang Rai

A fragrant tea infused with the aroma of tiny yellow
Osman thus flowers are giving a flowery orange
argue, smooth aroma and a nice refreshing mouthfeel
flavor to the tea.

MONKEY PINCH 220
Unique Blended tea

A lightly roasted pure Ti Kuan Yin Oolong tea from
Anxi, China. It has a perfect balance of floral and
fruit aftertaste. It is a perfect for whoever without any
experience of Chinese tea.

QUEEN BERRY 330
Organic fruit tea

A tea with the aroma of natural sweetness and the
flavor of enticing tangy. Taste fantastically brewed in
hot or cold. The berry enhances to tantalize your
taste buds.

LHONG LAI 250
Organic tea, Chiang Mai

As it insiills a sense of longing true to its name. A unique
tea with a hint of exotic floral, green forest, grapes,
apricots and honey. The taste is a mesmerizing aroma.

All prices are in Thai Baht subject to 10% service charge and applicable government tax.
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BLACK TEA

Black tea contains a group of polyphenols that have antioxidant properties. Consuming antioxidants may help decrease
the risk of chronic disease and improve your overall health. Studies have found that regularly drinking black tea may
help reduce the risk of heart disease. Black tea is well suited to fullflavored foods as meat or spicy dishes.

YI XING BLACK 470
Organic tea, Chiang Rai

Spring harvested tea leaves from the middle mountains
of Simoa province, China. This tea had enveloped a
malty sweet taste and lovely fragrance with hints of
chocolate and flowers.

LA VIE EN ROSE 250
Unique Blended tea

A rose shells, rose bud and black tea blended. Distinctly
rosy with a complex layer of earthy sweemess. Delightfully
floral taste with hues of roses & undertone of fruity,
sweemess enveloped with a slight tartness.

TOWERING KUNG FU 230
Unigue Blended tea

A signature premium black tea from China. An
extraordinary craft, strong woody and earthy aroma
with a pleasant bitterness like a charming man. It is
perfect to serve as after meal.

YI WU TIGER MOUNTAIN 450
RIPE PU ERH 2021 Organic teq, Chiang Rai

The tea is carefully rolled into pellets one leaf to one
bud. They had developed a malty sweet tastes and lovely
fragrance with a hint of chocolate and flowers. It
contains caffeine, which simulates the central nervous
system, heart, and muscles.

SILK BLACK 240
Organic tea, Chiang Mai

The signature premium black tea, delicate and silky
smooth with sweet floral, honey and fruity notes

in a beautful amber liqueur.

NIN BLACK 220
Organic tea, Chiang Mai

Jery velvety and sweet with warm woody, malty, vanilla
and honey notes in an amber liqueur.

All prices are in Thai Baht subject to 10% service charge and applicable government tax,




