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10% Discount for parties of 10 or more
BOOK NOW for:

Christmas Menu 2013

Includes assorted hatsipoppers etc...
Please askfor alternative vegetarian dishes

£22.95 per person

Starter Selection
(a selection of one each of the following Tha starters)

Goong Hor Par - King pravm wrapped. i a thin sheet of filo pastry then crispy fried and served with a
sweet and sour sauce.
Poh Piah Tod(Spring Roll) - Deep fried spring roll flled with chicken and Thai hevbs.
Chicken Satay - A strip of skewered chicken warinated in spices, grilled on charcoal, served witha
lightly spiced peanut sauce.
Golden Bag- Vegetables and chicken winced and served in a crispy filo pastry bag
Khanom Jheep(Dim Sum) - Steamed wixture of winced pravins, povk and water chestnuts in e4g
pastry served with cvispy gavlic oil and soya sauce.

Gai Hor Bai Teoy - Chicken warinated in Thai herbs and vwapped in a pandan leaf and served with a

Sweet and sour sauce.

Soups
Spicy Tom Yam Goong - Spicy king pravm soup with wushroows and Thai hevbs
or
Tom Kar Gai/Goong ~ Chicken o Pravmn in spicy soup with wushrooms and coconut mik.

Main Course

Goong Priew Wan ~ King pravws with pepper, pincapple and onion cooked in a sweet and sour sauce
Gai Yang - Chicken warinated in soya sauce, garlic, fresh chili, coriander and. fresh hevbs, barbequed
over charcoal.

Drunken Duck - Stir-fried duck with Thai sweet chil, basil leaves and. herbs with fish sauce.
Kaeng Ped Gai (Thai Red. Curvy) - Chicken in a ved curvy paste with coconut milk and bamboo shoots
Egg Fried Rice OR Steamed Rice

Desserts

A selection from the dessert menu
Tea or Coffee to finish...




