
TASTING MENU
with thai wine

4-course £55 per person 
Please select one option from each course

SAWASDEE STARTERS
with Monsoon Valley Rosé Blend (125ml) 

G  Chicken and Prawns in Crispy Golden Sacks  
and G  Butterfly Prawns in Soya Breadcrumbs

Served with sweet plum sauce.

 Seared Scallops with Spicy Dressing
Glazed with blended coriander, green chillies, garlic, and lime.

 G  SE  Crispy Vegetable Spring Rolls and  G  Sweet Corn Fritters 

Served with sweet chilli sauce.

  Mushroom in Coconut Soup
With galangal, lemongrass, shimeji mushrooms, and lime leaves.  

Topped with roasted chillies.

SABAI SABAI SALADS
with Monsoon Valley Colombard Blend (125ml)

 G  Soft-shell Crab with Mango Salad
Served crispy with fresh chillies, roasted coconut flakes, cashew nuts, and shallot crusts.

 G  Tiger Salad
Chargrilled sirloin of beef with cherry tomatoes, celery, shallot, and spicy tangy dressing.

  G  Vegetarian Papaya Salad
Fresh young papaya with chillies, tomatoes, lime juice, garlic, and cashew nuts.

 Laab Minced Chicken Salad
With mint leaves, lime juice, shallot, chilli flakes, and earthy toasted rice powder.

BANGKOK CURRIES
with Monsoon Valley Shiraz Blend (125ml)

 Chicken or   Tofu Green Curry 
Aromatic green chilli paste with coconut milk. 

Served with Coconut Rice. 

 Beef Panang Curry 
Rich, reduced red curry with kaffir lime leave. 

Served with Jasmine Rice.

 Roasted Duck Red Curry 
Sweet and savoury--with lychee, pineapple, tomatoes, and bell pepper. 

Served with Jasmine Rice

Chicken Golden Curry 
Mild turmeric curry with potatoes, onions, and crispy shallots.

Served with Egg Fried Rice.

SWEET SIAM SYMPHONY
with Monsoon Valley Muscat (75ml)

 SE  Fresh Mango and Pandan Sticky Rice 
Topped with coconut sauce and sesame seeds.

 Coconut Jasmine Sorbet 

With coconut meat and candy floss.


