“The Amazonian Tropic Noir-1946”
An Afternoon Tea tribute to the 80™ Anniversary
of the opening of the first InterContinental Hotel in Belém, Brazil.

In celebration of 80 years of InterContinental hospitdlity, Balcony Lounge presents FASTRIES
The Amazonian Tropic Noir—1 946, a tribute to the opening of the first Amazon Gold Tart 0@ @
InterContinental Hotel in Belém, Brazil. Inspired by Brazil-origin cacao, Brazil-origin chocolate tart with passion fruit and mango.
Amazon biodiversity and the elegance of the grand hotel tradition, Ins{piged by the vitality of the Amazon regiqn.
this collection honours heritage through a refined modem interpretation in Bangkok. MERTaNINLANAINLIITA NANIANTAUAZUTUIN
THB 1,100 for one person / THB 1,990 for two persons __ Grand Belém Chocolate Layer Cake-1946 0 O @ @
From 14.30 to 17.30 hours Brazil-origin chocolate cake with rum caramel, Brazil nuts and coffee.

A tribute to the first InterContinental Hotel in Belém, opened in 1946.
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SANDWICHES
Amazon Orchid — Guava & Hibiscus Mousse ) @ @
San Paolo mortadella & cheese Q@ Q Light guava mousse with hibiscus and citrus.
LAUMTLRS ANLAaaTLIaLETLNa Celebrating the biodiversity of the Amazon rainforest.
Smoked salmon, passion fruit cream @ Q © 44 Faiaun waualianauazanga
UauaauausuAIULAZATULANT4 Coconut Cloud - Quindim Q@ @
Refined Brazilian coconut custard with citrus glaze.
Brazilian Pao de Queijo - Brazilian(cheese bread{ with Parma ham Q@ @ Inspir(ed by the tradjtional dessert of Belém.
wunThaaa lPd LI Tala swITUNLEL ARANTANTNINALAALTITA LARALTATALNAT
Brazilian Coxinha — Fried potato croquette with shredded chicken Brazil Cacao Bonbon Q)
TSl S S o Eunas Brazil-origin chocolate bonbon with coffee ganache and caramel.

Honouring Brazil’s cacao-growing heritage.
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QUICHE . . N
Chocolate Cigar — Anniversary Edition () O @
Alho-Poro - baked leek and bacon quiche Q@ @ Dark chocolate cigar with coffee praline and subtle rum notes.
NEAUNT A LLA =L AR LA Anod to the refined lounge culture of Belém.
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TART Classic Lime Scones @ @ @
Served with pineapple spiced jam, orange jam and light clotted cream.
Torta de Bacalhau - Salt cod tart Q @ @ © A bridge between European tea tradition and Brazilian citrus flavours.
mselatrantAv anausauzunl LATnnSanuauduilzenlaTaund Laudy LasARaRLRAATL

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

0 Alcohol 0 Beef 0 Dairy @ Eggs 0 Pork @ Nuts Q Vegetarian @ Sesame Seeds @ Shellfish 9 Spicy 20 mins Preparation Time
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Amazonian Cacao Rum Pour

Chalong Bay Rum, Cacao Infusion, Orange Peel, Tropical Noir Coffee, Bazilian Black Tea
alailauaaniy
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TWG COLLECTION

English Breakfast Tea 918984 11snvas

French Earl Grey 111854 1n36) AT

Emperor Sencha 11 ﬁmﬁﬂu

Moroccan Mint Tea aniluglufanin

Chamomile anluuned

Grand Wedding Tea snsnuauiudaniunzfunaunals]
1837 Black Tea 1snaunaliiuazeanisl

Imperial Oolong G]J’@Mﬂq

ESPRESSO DI MANFREDI CLASSICO SELECTION

Hot Beverage Cold Beverage

Americano 2111501y 140 Iced Americano a1113n1 UL
Espresso Loalilsals 140 Iced Cappuccino fiiiraludu
Double Espresso flilalaalilsals 160 Iced Latte animLfiy
Cappuccino fitly)udlu 150 Iced Chocolate danlnuaniéiu
Latte 8010 150 Thai Iced Tea 1 Inenfiu
Chocolate Tanlnuan 150

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