


FESTIVE MENU

We've developed this menu to be served family style for the whole table to enjoy.
Pick your starter, your favourite ﬁlllng for each main and dessert and we’ll do the rest.
Three courses for £35 per person (minimum 2 people).

STARTERS

CHOOSE FROM:

Thaikhun Phuket Jay ve
Traditional Thai fishcakes, Sweetcorn .cakes,
crispy coconut prawns, vegetable spring rolls,
salt & pepper ribs and tempura vegetables and

deep-fried vegetable dumplings.

MAINS

chicken satay.

Massaman 5 Chilli & Thai Basil s Pad Thai
Cashew nuts, coconut milk, Stir-fried fresh chilli, garlic, Thai rice noodles, eggs tofu,
onion, potatoes and crispy onion, peppers, sugar snap peas spring onion, sweet turnip, bean
shallots. and Thai basil. sprouts, peanuts, carrots and a
tamarind sauce.
CHOOSE FROM: CHOOSE FROM:
Beef or Crispy Duck or CHOOSE FROM:
Vegan Chicken v Crispy Aubergine v Chicken or Tofu v

Upgrade to Prawn + £3

Served with
steamed jasmine rice.

DESSERTS

CHOOSE FROM:

® 0 Ultimate Chocolate
’ Fudge Cheesecake -

With vanilla ice cream.

— Mango Sticky Rice .
Tradltlonal Thai classic - fresh
Thai mango with warm sticky

rice in sweet coconut milk.

@ Musttr . . X THE BORING (BUT IMPORTANT) STUFF!

Y Lightly Spicy Adults need around 2000 kcal a day. If you have a
. food allergy or intolerance please let us know before
you order. All dishes are prepared in a kitchen where

g Vegetarian Spicy
Vegan i
g Very Spicy “ allergens are present. An optional service charge is

Q Vegan option available Thai Spicy added to your bill. All service charges and tips are split Allergen & Calorie
between the team. Information




