
INTERNATIONAL  FAVOURITES

 
SWEET TEMPTATION

 
BELGIAN WAFFLES                                 290 
 Peanut butter, maple syrup, vanilla ice cream, nuts
*10 min preparation*

BUTTERMILK PANCAKE                         290
Plain, blueberry compote or banana 
served with warm maple syrup
*10 min preparation*
  
BRIOCHE FRENCH TOAST                     290
Served with banana lavender caramel,
cinnamon, fresh berries
*10 min preparation*

CHOCOLATE OATMEAL PORRIDGE         330
Served with roasted peanuts, chocolate chips,
banana, dry figs, bee pollen

MARKET FRESH CUT FRUIT                  200
Fresh sliced mixed fruit platter

THE ORB BREAKFAST                             370  
Two eggs prepared in the style of your choice 
with bacon, grilled sausage, ham, hash brown
mushrooms, asparagus, roasted tomato, 
baked beans

NO GUILT BREAKFAST                           390
Egg white omelette, tossed tomato, shaved salad,
avocadopumpkin seeds, smoked salmon, sour cream

EGG AND HAM CROISSANT                       310
Paris-style soft scrambled eggs on toasted croissants
with ham, spinach, gruyere cheese,                        
 hollandaise sauce

SMASHED AVOCADO                               290               
Poached egg,  rocket leaves,  balsamic vinegar 
reduction, cream cheese on toasted country bread 

EGGS BENEDICT                                      270
Poached egg with grilled bacon 
on toasted English muffin, hollandaise sauce 
  
SIGNATURE EGG NORWEGIAN             290
Poached egg with Norwegian smoked salmon 
on English muffin, hollandaise sauce 

CHARCUTERIE & CHEESE                      280  
Assortment of European cold cuts, cheeses, 
nuts,crackers

HOUSE-MADE GRANOLA                        310
Cultured yoghurt, fresh berries, grated toasted coconut 

BERRY SMOOTHIE BOWL                            310
Mix berry, banana, kiwi, coconut water, cornflakes,
seeds, goji berries

ASIAN FAVORITES

 
JAPANESE BREAKFAST                           320 
Teriyaki fish with steamed rice, 
sautéed vegetables, miso soup, tamagoyaki

KIMCHI CONGEE                                         300
Rice congee plain or chicken, scallion, ginger,
soft boil egg

EGG NOODLE SOUP                                270 
With Cantonese cabbage, BBQ pork, 
shrimp wonton

BOILED JASMINE RICE                           190 
With minced pork or chicken

KHAO PAD                                              220 
Traditional Thai fried rice with prawns or chicken

Monday - Friday from 6:00 - 10:30  / Saturday - Sunday from 6:00 - 11:00
Breakfast buffet THB 650++/ person

A l l  p r i c e s  a r e  i n  T h a i  b a h t ,  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  a p p l i c a b l e  g o v e r n m e n t  t a x  

Crispy Bacon                                                 170 
Hash Brown                                                   170 
Sauteed Sausage                                            170 
Grilled Asparagus                                          170 
Fresh Salad                                                    170 
Roasted Tomatoes                                         170 
Sauteed Mushrooms                                      170

SIDE DISH

CEREALS

PASTRY

WELLBEING

 

                Croissant  / Chocolate Pastry /  Muffins                                                                  

                      Fruit Danish  /   7 Grain Bread                                                                                                            

                            Wheat or White Toast                              

   **Served with butter and jam**

  60 / Piece         250 /  Basket

                      Muesli            

                                              Cornflakes                                                     

              Coco-Pops   

                                        Crispy rice puffs                                                 

               High-Fiber Wheat Bran Cereal  

                                                 

                                                   180                                         
              ** Served with you choice of Milk**

              Whole / Skimmed / Soy



 
 From the rolling hills of Chiang Mai to the perfect cup along Wireless Road... The pristine elevation and mild climate of the north provide the

perfect conditions for Arabica coffee beans, first cultivated in this area in 1969 following the establishment of The Royal Project by the late
King Bhumibol Adulyadej. 

Grown at an altitude of 1,696 metres above sea level in Doi Man in Chiang Mai Province, Charu Coffee's Golden Blend is carefully harvested
and roasted locally for a unique fruity and complex taste.

   
  Espresso / Americano / Cappuccino / Caffé Latte 
  Caffé Macchiato / Caffé Mocha / Decaffeinated 

Hot Chocolate
 

  140 / 150  WITH ICE

FRESHLY BREWED TWG TEA
  

English Breakfast / French Earl Grey / Moroccan Mint Tea
Organic Sencha Green Tea / Grand Jasmine /Silver Moon

 
Lemon Bush / Chamomile / Creme Caramel

*cafféine free*
 

200 / POT

A l l  p r i c e s  a r e  i n  T h a i  B a h t  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  7 %  g o v e r n m e n t  t a x

Every day,  you can enjoy a dif ferent drink freshly squeezed,  rich
in vitamin C and antioxidant properties .  

The ideal  detox and energizing beverages  boost  to  improve 
your immune system, promote focus and prevent mental  fatigue.  

Our juices  are 100% freshly made from local  fruits  
and vegetables  No arti f icial  f lavours or refined sugars  are add.

 
"Ask our staff for your daily healthy beverage."

 

150 

 "CHARU" CHIANG MAI COFFEE 

Monday - Friday from 6:00 - 10:30 / Saturday - Sunday from 6:00 - 11:00
Breakfast buffet THB 650++/ person


