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TWO COURSES THREE COURSES SET MENU
£29.90 per person £33.90 per person £38.90 per person

Including a glass of Prosecco (125m) per person

FESTIVE SET MENU

(Min. 4 person)
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— STARTERS ~—
Thung Thong - Thai Turkey Money Bag

Satay Gai — Chicken Satay (Contain Nuts)
Poh Pia Ped - Crispy Duck Spring Roll
Tod Mun Pla — Thai Fish Cakes
Pak Chup — Vegetable Tempura (VG)

— MAINS —
Gaeng Daeng Ped - Thai Red Duck Curry J
Moo Grob Sam Rod - Crispy Pork Belly with Sweet & Spicy Sam Rod Sauce J
Pla Lui Suan — Seabass with Thai Mixed Herbs (Contain Nuts) f f
Gaeng Massaman Gae — Lamb Massaman Curry J
Stir Fried Mixed Vegetables in Garlic Sauce
Steam Rice



— STARTERS -—
Thung Thong - Thai Turkey Money Bags

Crispy fried golden pouches with minced turkey and vegetables served with sweet chili sauce

Kor Moo Yang — Thai Grilled Pork Neck J

Marinated in a blend of aromatic spices and coconut milk with a hint of sweetness,
paired with spicy and tangy sauce

Thai Tamarind Spicy Chicken Wings J
Chicken wings glazed with Thai-style spicy sticky tamarind sauce seasoning with
rice powder, coriander, and chili flakes

Crispy Duck Roll

Served with hoisin sauce

Gung Tod — Tempura King Prawns

Battered crispy deep-fried king prawns served with sweet chili sauce

Som Tum Pon-La-Mai - Thai Spicy Fruit Salad f‘(Contain Nuts) (Supplement £3.00)
Sweet, spicy, savoury, and sour fruit salad with strawberry, apple, sweet corn, carrot, grape,
green bean, cherry tomato and green papaya with dried shrimp, fish sauce, lime, chili, and peanut
(Vegan option available on request)

Pak Tod - Vegetable Tempura (VG)

Battered-fried broccoli, cauliflower, aubergine, carrot, bell pepper, and mushroom served with sweet chili sauce

Tom Kha Soup (VG)

Thai-style coconut milk soup with mushroom, lemongrass, kaffir lime leaves & a hint of lime

— MAINS —

Lamb Shank in Massaman Curry (Supplement £5.00) J
Slow cooked lamb shank and potato braised in a rich, smoky and mildly spicy sauce
with coconut milk, cinnamon, and cardamom

Tiger Prawns Pad Thai (Contain Nuts)
A classic sweet and savoury stir-fried rice noodles with tiger prawn, egg, vegetables,
roasted peanut, dried chili, and a wedge of lime (Vegan option available with vegan meat)

Gaeng Daeng Ped - Thai Red Duck Curry J
Marinated duck cooked with cherry tomato, pineapple, fresh chili and Thai sweet basil leaves
in a rich, sweet, and savoury curry sauce (Vegan option available with vegan meat)

Moo Grob Sam Rod - Crispy Pork Belly with Sam Rod Sauce J

Tossed with onion, bell pepper, tomato, and pineapple; finished in
a rich sweet, sour, and spicy Thai glaze (Vegan option available with vegan meat)

Thai Choo Chee Curry with Salmon (Supplement £4.00) J
Pan-fried salmon cooked with sweet basil leaves, kaffir ime leaves, and
fresh chili in a rich, sweet, and creamy curry sauce

Pla Lui Suan — Seabass with Thai Mixed Herbs (Contain Nuts) (Supplement £5.00) f f
Deep-fried seabass topped with mixed Thai herbs dressing, flavoured with red onion, lime,
garlic, ginger, lemongrass, chili, kaffir lime leaves, and cashew nuts

Suea Rong Hai - Weeping Tiger Sirloin Steak (Supplement £7.00) J
Grilled sirloin steak marinated with a sweet & spicy Thai relish served on the top of green bean,
carrot, onion, and bell pepper

Pad Priew Wan Gai — Thai Sweet & Sour Chicken

Stir-fried with Thai style sweet & sour sauce, onion, bell pepper, tomato, pineapple, cucumber, and spring onion
(Vegan option available with vegan meat)

— SIDES —
Egg Fried Noodles with Beansprouts & Onions (V) + £4.50
Sticky Rice (VG) + £4.50
Egg Fried Rice (V) + £3.80
Coconut Rice (VG) + £3.80
Steam Jasmine Rice (VG) + £3.20

— DESSERTS —
Toffee Apple & Cinnamon Cake (V)
Berry Eton Mess Cheesecake (V)

If you have a food allergy, intolerance or sensitivity, please ensure you inform your server before placing your order.



