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From 1 July to 30 September 2024

Some of the best locally produced chocolates in Thailand are featured
in this season's afternoon tea at the Lobby Lounge!

Inspired by ‘!Shangri—La’s ‘Rooted in Nature’ ‘_’project, where sustainability meets
delectable flavours, ‘All About Thai Chocolate’ presents a variety of chocolates - ranging
from 40-70% cocoa content - sourced from Chiang Mai, Chanthaburi,
Chumphon and Prachuap Khiri Khan.

Sweet

Baked Chocolate Tart (N)
Whipped Vanilla Ganache, 70% Cocoa from Chiang Mai

Almond Chocolate Brownie (N)
Chocolate Namelaka, 60% and 40% Cocoa from Chantaburi

Moelleux Coco Ganache Montée
Coconut Cake with Milk Chocolate Ganache, 40% Cocoa from Chiang Mai

Chocolate and Banana Canelé (N)
Banana Cremeux, Dark chocolate Chiboust, 70% Cocoa from Chumphon

Chocolate Espuma
with Doi Chaang Coffee Cream, 55% Cocoa from Prachuap Khuri Khan

Black Forest (N)
Vanilla, Chocolate, and Cherry, 70% from Chiang Mai

Savoury
Lump Crab Meat, Corn and Vegetables in Crispy Golden Cup (SF)
Chicken Tikka and Fresh Vegetables with Tzatziki Sauce in Tortilla Wrap (D)

Stuffed Inari Roll with Pickled Vegetables, Asparagus, and Eggless Mayo (V)

Smoked Salmon, Avocado, Cream Cheese and Herring Caviar on Eclair (SF, D)

THB 1,999 nett for two people

Includes a selection of fine teas and premium coffee.

Dietary Notes: (SF) Seafood (D) Dairy (V) Vegetarian (N) Contains Nuts

Price includes 10% service charge and applicable government tax.




