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THE
O-S'S ROOM

Our signature afternoon tea is presented in a lifestyle concept inspired by the designs of our
fashion and home furnishings business units. This experience includes 10 meticulously curated
bites—4 savory and 6 sweet—each served in pairs. Guests can also select two premium teas from

our a la carte menu. Priced at 1,950++, this afternoon tea set is designed for two.

Embark on a grand culinary voyage through our afternoon tea, inspired
by Mr. Jim’s adventurous spirit.

Savory

Crab & Chili Bliss : An open sandwich with blue swimmer crab meat served on white bread, providing
the perfect contrast to the creamy Thai chili paste mayonnaise.

Pulled Pork Harmony Sandwiches : Slow-cooked Thai Kurobuta pork, seasoned with a flavorful
homemade spice sauce that balances sweet, savory, and aromatic notes, served in a brioche bun.

Chicken Satay Ball : A unique and creative twist on traditional Thai satay, this fried chicken satay ball
combines the flavors of satay with the shape and texture of a croquette, served with cucumber and chili
relish.

Miang Khum Pla Yarng : Grilled fish of the day on betel leaves, combined with a spicy dressing and
cashew nuts, blending the freshness of grilled fish with the fragrant, herbal notes of the betel leaves.

Sweets and Sour

Mulberry Fig Muffin : Served with clotted cream and Jim Thompson’s mulberry jam, this fig muffin
combines the natural sweetness of figs, the richness of clotted cream, and the fruity depth of mulberry
jam.

Cashew Nut Financier : Buttery cashew nut-based cake made with ground cashew nuts. Rich and
nutty, with a subtle sweetness that perfectly balances the flavors—a delightful sweet treat.

Lychee Blossom Cake : Thai lychee cake that captures the unique sweetness and floral notes of fresh
lychees—a beloved fruit in Thai cuisine. With its soft, spongy texture, this fragrant dessert is a true
indulgence.

Zesty Lime Meringue Tart : Indulgent yet refreshing, our lime tart combines a crisp, buttery tart shell
with a tangy, creamy lime filling, topped with a light, fluffy meringue.

Mung Bean Dumpling Delight : Known as "Pa Ka Krong," this traditional Thai dessert features soft
mung bean dumplings made from a smooth, sweetened mung bean paste for a delightful treat.

The O.S.S Macaron : Sweet, tangy Thai bitter lime filling in a delicate macaron, blending the richness

of French pastry with a refreshing Thai twist. The vibrant lime pairs perfectly with the macaron’s sweet,
crisp shell for an unforgettable treat.

Prices exclude 10% service charge and applicable government tax






THE
O-S'S ROOM

Our smaller version of the afternoon tea, featuring a total of 6 bite-sized selections—3 savory and 4
sweet options. Recommended for I or 2 people, this set includes one selection of premium tea from

our ala carte menu, based on your preference. The price for [im’s Pinto is 950++.

Savory

Pulled Pork Harmony Sandwiches
Slow-cooked Thai Kurobuta pork, seasoned with a flavorful homemade spice sauce that balances sweet,
savory, and aromatic notes, served in a brioche bun.

Chicken Satay Ball
A unique and creative twist on traditional Thai satay, this fried chicken satay ball combines the flavors of
satay with the shape and texture of a croquette, served with cucumber and chili relish.

Miang Khum Pla Yarng
Grilled fish of the day on betel leaves, combined with a spicy dressing and cashew nuts, blending the
freshness of grilled fish with the fragrant, herbal notes of the betel leaves.

Sweets and Sour

Mulberry Fig Muffin
Served with clotted cream and Jim Thompson’s mulberry jam, this fig muffin combines the natural sweetness
of figs, the richness of clotted cream, and the fruity depth of mulberry jam.

Zesty Lime Meringue Tart
Indulgent yet refreshing, our lime tart combines a crisp, buttery tart shell with a tangy, creamy lime filling,
topped with a light, fluffy meringue.

Mung Bean Dumpling Delight
Known as "Pa Ka Krong," this traditional Thai dessert features soft mung bean dumplings made from a
smooth, sweetened mung bean paste for a delightful treat.

The O.S.S Macaron

Sweet, tangy Thai bitter lime filling in a delicate macaron, blending the richness of French pastry with a
refreshing Thai twist. The vibrant lime pairs perfectly with the macaron’s sweet, crisp shell for an
unforgettable treat.

Prices exclude 10% service charge and applicable government tax



