
Black tea
 English breakfast  
 Ceylon, Kenya black tea
 Earl Grey 
 Black tea, bergamot 

Red tea 
 Vanilla bourbon 
 Iced Thai milk tea

TEA HOUSE & COFFEE

TWG TEA HOUSE MONSOON TEA COFFEE
Hot/Iced

Green tea
 Grand jasmine 
  Chinese green tea, jasmine
 Moroccan mint 
    Green tea, gunpowder, mint

Solo herb
 Chamomille
    Rare chamomille
 Oolong prestige
    Aromatice flowery fragrance

 Espresso
 Americano
 Cappuccino 
 Cafe latte

 Hillside Blend Green
 Tha Pae Gate Blend
 Monsoon Blend Green
 Tropical Sunset Blend 
 Mountain Breeze Oolong

Made in Thailand

 Mocha
 Chocolate 

The Consul's afternoon tea 
THB 990++ per person
THB 1,890++ per couple

The Governor's afternoon tea 
THB 1,150++ per person
THB 2,050++ per couple

PRICE

(including a glass of mocktail or cocktail)

All our coffee and teas are sustainably sourced and certified.
All prices are subject a 10% service charge and applicable government tax.

ANANTARA CHIANG MAI RESORT

AFTERNOON  TEA

HOLIDAY SERENADE
SCONES

Plain scone
Cranberry scone 

Devonshire clotted cream 
Local preserves and jams 

BEVERAGE
(For the Governor’s afternoon tea) 

MOCKTAIL
Smoky tropical sour

Pineapple juice, lime juice, agave syrup, tonic water,
grilled pineapple, rosemary

Snowy butter macchiato
Espresso, butter syrup, heavy cream,

marshmallow, cinnamon

COCKTAIL 
Snowfall Martini

Pink Gin, coconut juice, butterfly pea syrup,
clarified yuzu, coconut milk

Winter spritzer
Aperol, maple syrup, lemon juice, sparkling wine

SWEET 

Black forest cherry torte 
Dark cherry compote, dark chocolate mousse,

chocolate sponge, blueberry glaze 

Tiramisu
Lady finger, Kalua syrup, mascarpone mouse, white chocolate

Strawberry & elderflower choux
Valrhona strawberry chocolate, strawberry confit,

elder flower gel, Chiangmai strawberry

Victorian fruit cake 
Cranberry, mixed fruit, nutmeg, cinnamon, ginger powder,

Grand Marnier, molasses and honey 

Caramelize apple macaroon 
Caramelize apple spice ganache and apple filling 

SAVOURY 

Chicken truffle tartlets
Breast of chicken with truffle
and macerated raisins tartlets

Salmon crumpet
Scottish smoked salmon

with infuse earl grey cream on crumpet

FINGER SANDWICHES 

Cucumber and mint cream cheese on pumpkin bread 
Ham and cheese English mustard on granary bread

SORBET & GELATO

Raspberry sorbet
Coconut sorbet

Mango and coconut gelato
Dark chocolate gelato


