
 

ENTREES

SMOKED SALMON  520
Horseradish Cream, Capers

CURED MEATS  520 
Pickles,  Watercress

CHEESE PLATE  480
Mango Chutney, Dry Fruit

Available from 7 a.m. until 10:30 a.m.

If you have any special dietary requirements, food allergies or intolerances,
please inform our associates upon placing your order. 

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

FULL BREAKFAST
Lakorn Buffet Selection with Choice of Main Dish and Side Dish 

Coffee, Tea, Fruit Juice
1,280

380

350

250

300

320

350

320

350

350

350

310

THAI & ASIAN SPECIALTIES

KHAO MUN GAI
Poached Chicken Rice, Cucumber, Soy Sauce, Garlic

FRESH HAND-CUT NOODLES 
Pork Belly, Chinese Pickles, Crushed Peanuts

STIR-FRIED BOK CHOY 
Oyster Sauce, Garlic, Sesame Oil

KAI JEOW 
Thai Omelet, Blue Crab, Minced Pork or Plain

JOK
Vegetarian or Pork Congee, Egg, Ginger, Spring Onions

CENTURY EGG CONGEE
Salted Peanuts, Scallion, Crispy Youtiao

KHAO TOM PLA 
Seabass, Boiled Rice, Thai Celery

WONTON NOODLE SOUP
Shrimp & Pork Wontons, Chicken Broth

KUAY TIEW RUEA
Spiced Thai Soup, Noodles, Pork Slices, Pork Meatballs

BEEF NOODLE SOUP
Egg Noodles, Braised Beef Short Rib, Bok Choy

MOO PING 
Grilled Marinated Pork Skewers, Sticky Rice

CONTINENTAL  880

FRESH JUICE & COFFEE OR TEA

THE TABLE
Bakeries & Breads, Charcuterie and Fresh Crudités

YOGHURT SELECTION
Greek, Low Fat, Housemade Compote

CHOICE OF CEREAL
All Bran, Corn Flakes, Coco Pops, Frosties, Special K or Rice Krispies

SEASONAL FRUIT

AMERICAN 980

FRESH JUICE & COFFEE OR TEA

TWO FARM EGGS ANY STYLE
Pork or Chicken Sausage, Bacon, Vine Tomatoes, Breakfast Potatoes, 
Baked Beans, Sautéed Mushroom

MORNING BAKERIES
Jams, Marmalade, Wild Honey and Butter

SEASONAL FRUIT

THAI

FRESH JUICE & COFFEE OR TEA

KUAY TIEW RUEA
Spiced Thai Soup, Noodles, Pork Slices, Pork Meatballs

JOK
Vegetarian or Pork Congee, Egg, Ginger, Spring Onions

or

KAI JEOW
Thai Omelet, Blue Crab, Minced Pork or Plain

MOO PING
Grilled Marinated Pork Skewers, Sticky Rice

SEASONAL FRUIT

WELLNESS

FRESH JUICE & COFFEE OR TEA

EGG WHITE OMELET
Spinach, Cottage Cheese, Tomatoes

CHIA SEEED PUDDING
Mango, Passion Fruit,  Mixed Berries, Organic Coconut Milk

SEASONAL FRUIT

880

880

Rosewood’s Partners in Provenance commitment was bornout 
the respect for local farmers, indigenous agriculture, producers and 

a dedication to delivering the highest quality food. Rosewood Bangkok 
partners with local farms providing the guests with fresh seasonal 

produce throughout the year. Pork from Sampran Farm, chicken from 
Klong Phai Farm, cereal and fruit fed beef from Khun Ta Farm, jasmine 

and glutinous rice from Raitong Organic Farm, and Nakhon Chaisri 
Pink Pomelo from Tanat Kaen Chan Farm.       

Partners  in  Provenance

CAGE FREE EGGS

TWO FARM EGGS ANY STYLE
Fried | Boiled | Poached | Scrambled

240

THREE EGG OR EGG WHITE OMELET
Choice of Ham, Cheddar Cheese, Onion, Bell Pepper,

Mushrooms,Tomatoes 

EGGS BENEDICT
Poached Egg, Ham, Hollandaise, English Muf�n

EGGS ROYALE
Poached Egg, Salmon, Hollandaise, English Muf�n

EGGS FLORENTINE
Poached Egg, Spinach, Hollandaise, English Muf�n

460

HEALTHY CHOICE

ACAI BOWL  520
Banana, Berries, Toasted Coconut

POACHED EGG AVOCADO TOAST   520
Smashed Avocado, Grilled Sourdough

EGG WHITE OMELET   460
Spinach, Cottage Cheese, Tomatoes

Bacon
Pork Sausage

Chicken Sausage

Sides
200

Hash Brown

Baked Beans
Sautéed Mushrooms

Roasted Tomatoes

 Partner in Provenance  Sustainable VegetarianGluten Free



ALL TIME FAVORITES

PANCAKES

Plain | Berries | Banana | Chocolate
Whipped Ricotta Cheese, Wild Honey

FRENCH TOAST 
Banana, Maple Syrup, Cinnamon, Pecan Nuts

CROFFLE 
Nutella, Hazelnuts, Crème Chantilly

HOT OATMEAL 
Brown Cinnamon Sugar, Banana, Raisins

390

390

390

350

MORNING BEVERAGES

MORNING JUICE
Orange, Guava, Apple, Coconut, Watermelon, Carrot

GINGER & TURMERIC BOOSTER
Orange Juice, Lemon Juice, Fresh Turmeric,
Fresh ginger, Ground Black Pepper

GREEN REVIVER
Spinach, Japanese Cucumber, Celery, Fresh
Ginger, Honey Pear, Pineapple, Apple, Lime

160

200

200

English Breakfast, Earl Grey

Oolong, Pu-erh, Green Tea

Chamomile, Peppermint, Lemongrass, Ginger

TEA & HERBAL INFUSION

200

200

200

FRESH FRUIT

SEASONAL FRUIT PLATE

MANGO| POMELO | PAPAYA

MIXED BERRIES

410

410

510

Espresso, Macchiato

Black Coffee, Americano

Café Latte, Cappuccino

Hot Chocolate, Iced Chocolate

Iced Americano, Iced Latte, Iced Cappuccino

COFFEE

160

160

180

180

180


