Gold Set Menu
						

£55 per person with soup
£49 per person without soup
minimum of 2 people 						

		

Seafood Platter

Grilled Scallops หอยเชลล์ย่าง [Ce,G,Mo,S,*]
Dim Sum ขนมจีบ [Ce,G,C,E,F,Mo,Se,S,*]
Sea Bass Tempura with Mango Salad ยำ�มะม่วงกับปลากะพงทอด [G,F,N,P,*]
Soup

Tom Kha Gai ต้มข่าไก่ [Ce,G,C,F,*]
Chicken coconut soup with spiced galangal, lemongrass, oyster mushrooms and lime leaves.
Main Course
Choose one dish per person

Beef in the Jungle ซี่โครงเนื้อย่างลุยสวน [Ce,G,C,F,P*]
Grilled beef ribs with fresh Thai herb dressing.
Royal Green Curry แกงเขียวล็อบสเตอร์ [C,F]
Green curry with whole lobster tail.
Whole Steamed Sea Bass ปลากระพงนึ่งมะนาว [F]
With a galangal, lemongrass and kaffir lime leaf stuffing.
Scallops and Prawns with Black Pepper and Garlic Sauce กุ้งและหอยเชลล์ผัดกระเทียม [Ce,G,C,Mo,S,*]
Tiger prawns, king scallops, sugar snap peas and baby corn.
Accompaniments

Steamed Rice ข้าวสวย
Mixed Vegetables with Garlic and Soya ผัดผักรวม [Ce,G,Mo,S,*]
Sugar snap peas, baby corn, broccoli and carrots.
Dessert

Lychee Mousse ลิ้นจี่มูสซ์ [M,*] contains liqueur

Medium Hot
Hot
Very Hot
ALLERGY KEY: [Ce] Celery [G] Gluten [C] Crustaceans [E] Eggs [F] Fish [L] Lupin [M] Milk [Mo] Molluscs
[Mu] Mustard [N] Nuts [P] Peanuts [Se] Sesame Seeds [S] Soya [SD] Sulphur Dioxide [*] May contain allergens
We cannot guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens
as well as products that have been produced by suppliers. Any guests with an allergy should be aware of this risk
and should ask a member of the team for information on the allergen content of our food.
Prices are inclusive of VAT. A discretionary optional gratuity of 12.5% will be added to your bill.

Silver Set Menu 								
£30 per person
Minimum of 2 people
Thai Square Mixed Starters

Vegetable Spring Rolls ปอเปี๊ยะเจ [G,Se,S]
Chicken Satay ไก่สะเต๊ะ [C,P,*]
Dim Sum ขนมจีบ [Ce,G,C,E,F,Mo,Se,S,*]
Sea Bass Tempura with Mango Salad ยำ�มะม่วงกับปลากะพงทอด [G,F,N,P,*]
Crispy Wheat Crackers เกี๊ยวกรอบ [G,E]
Main Course
Choose one dish per person

Stir Fried Chicken with Cashew Nuts ไก่ผัดเม็ดมะม่วง [Ce,G,Mo,N,S,*]
With peppers, spring onions, chillies, carrots and onions.
Green Curry with Chicken แกงเขียวหวานไก่ [C,F]
Chicken breast and fresh green chillies cooked in coconut milk, aubergines, bamboo shoots, long beans
and sweet basil leaves.
East Meets West เนื้อแกะผัดพริก [Ce,G,F,Mo,S,*]
Stir fried lamb with peppercorns, white ginger, basil leaves, garlic and chillies.
Stir Fried Prawns with Home-made Sweet and Sour Sauce ผัดเปรี้ยวหวานกุ้ง [Ce,G,C,E]
With green and red peppers and onion.
Accompaniments

Steamed Rice ข้าวสวย
Mixed Vegetables with Garlic and Soya ผัดผักรวม [Ce,G,Mo,S,*]
Sugar snap peas, baby corn, broccoli and carrots.
Dessert

Coconut Ice Cream with Mango Sauce ไอศครีมกะทิราดซอสมะม่วง [M,*]

Medium Hot
Hot
Very Hot
ALLERGY KEY: [Ce] Celery [G] Gluten [C] Crustaceans [E] Eggs [F] Fish [L] Lupin [M] Milk [Mo] Molluscs
[Mu] Mustard [N] Nuts [P] Peanuts [Se] Sesame Seeds [S] Soya [SD] Sulphur Dioxide [*] May contain allergens
We cannot guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens
as well as products that have been produced by suppliers. Any guests with an allergy should be aware of this risk
and should ask a member of the team for information on the allergen content of our food.
Prices are inclusive of VAT. A discretionary optional gratuity of 12.5% will be added to your bill.

