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INTRODUCTION

InterContinental Bangkok’s In-Room Dining focuses on high-quality
ingredients, skillful preparation and timely delivery.

The menu features a great range of local and international dishes all
with intriguing flavors, textures and colors that excite the senses.

We have made every effort to minimize trans-fats in all our menu
items. Please let us know if you have any specific dietary requirements.
Select a fine wine to further complement your dining experience.
An extended cellar wine list is availableupon request.
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20 mins Preparation Time




































FLEXIBLE DINING

Tasty, versatile & nutritionally balanced dishes, available all day, everyday.

ANYTIME PLATES

Poached egg served on miso roasted portobello mushrooms 420

spinach, charred tender stem broccoli & tamari roasted seeds
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NOURISH BOWLS

Healthy tuna bowl 580

edamame, silken white tofu, Japanese noodle
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@ Eggs @ Nuts @ Soya bean

Prices are in Thai Baht subject to 10% service charge and applicable government taxes.
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Phone: +66(0) 2656 (0444
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