
Menu B - Vegetarian

16.95 per person (min. 2 persons)

Starter:

THAI GARDEN VEGETARIAN PLATTER

Vegetarian samosa, vegetable tampura, spinach spring roll,

deep fried tofu and vegetable spring roll

Second Course:

TOM KHA HED

Mild coconut milk soup with galanga and mushroom

Main Course:

KANG KIEW WAN PAK    

Green curry with sweet basil, vegetable and coconut milk

OR

TOFU PAD KING 

Stir fried tofu with ginger and mushroom

OR

PRIEW WAN TOFU

Stir fried tofu in sweet and sour sauce, tomato and pineapple 

OR 

KANG PA PAK   

Traditional curry with vegetable, basil and wild ginger

COFFEE OR ICE CREAM

Side dishes included: 

Mixed vegetables and steamed rice  

Menu C

 18.95 per person (min. 2 persons)

Starter:

THAI GARDEN PLATTER

A selection includes spring roll, samosa, crispy chicken wonton, 

chicken sesame toast , chicken satay and Thai fishcake

Second Course:

TOM YUM GAI

Hot and sour soup with chicken, lemon grass and mushroom

Main Course:

KANG KIEW WAN GAI

Chicken green curry with sweet basil, vegetable and coconut milk

OR

NUA GRATIAM PRIG TAI 

Stir fried beef with garlic and pepper, spinach and onion

OR

GAI PAD MED MAMUANG

Stir fried chicken with cashew nut, spring onion and dried chilli

OR

KRA PROW NUA

Stir fried beef with sweet  basil and fresh chilli

COFFEE OR ICE CREAM

Side dishes included:

Mixed vegetables and steamed rice 

   

Menu D

18.95 per person (min. 2 persons)

Starter:

CRISPY AROMATIC DUCK

1/4 of aromatic duck served with pancakes, cucumber, 

spring onion and hoi sin sauce 

Main Course:

KANG PED GAI

Chicken red curry with sweet basil, vegetables and coconut milk

OR

GAI PAD KHING

Stir fried chicken with ginger, onion and mushroom 

OR

NUA PAD PRIG TAI ORN

Stir fried beef with green pappercorn, basil and chilli

OR

PRIEW WAN GAI

Stir fried chicken in sweet & sour sauce, tomato and pineapple

COFFEE OR ICE CREAM

Side dishes included: 

Mixed vegetables and steamed rice  

MENU  A - seafood

21.95 per person (min. 2 persons)

Starter:

THE SEAFOOD PLATTER

Platter selection includes - goong hom pa, squid tempura, 

vegetable tempura, mussel in breadcrum and Thai fishcake

Second Course:

TOM YUM GOONG

Hot and sour with king prawn, mushroom and lemongrass

Main Course: 

PANANG KIEW WAN GOONG

Rich green curry sauce with prawn, coconut milk and basil

OR

GOONG GRATIAM PRIG TAI

Stir fried king prawn with garlic and pepper, spinach and onion

OR

PAD CHA TALAY

Stir fried mixed seafood with basil and fresh chilli   

OR 

CHU CHI PLA

Cod fillet topped with red curry sauce and basil

COFFEE OR ICE CREAM

Side dishes included:

Mixed vegetables and steamed rice 


