
Vegetarian

Can be made
Gluten Free

Contains Nuts

MEDIUM 
chilli content

LOW 
chilli content

HIGH 
chilli content

Allergies & Intolerances  
If you have a food allergy, intolerance or sensitivity, 
please let your server know before you order. They will 
be able to suggest the best dishes for you. Our dishes 
are prepared in areas where allergenic ingredients are 
present so we cannot guarantee our dishes are 100% 
free from these ingredients. Please note there are 
occasions in which our recipes change, so it is always 
best to check with your server before ordering. Please 
note Fish dishes may contain bones. Whilst we take 
care to remove any small bones or shells from our 
dishes, there is a small chance that some may remain. 
Our staff receive 100% of tips. VAT is included in all 
prices shown.

£27.50
per person

This sharing menu includes all of the above 
dishes (if less than 4 diners, select one of main 
course per person).

DESSERTS
Sticky Toffee Pudding 6.95
Chocolate Spring Rolls 5.95
Chocolate Mousse 5.95
Passionfruit Crème Brûlée 5.95
Affogato 6.95

Banquet Meal to share
CHRISTMAS

STARTERS 
SATAY GAI  
Marinated skewers of chicken served with peanut sauce and 
cucumber pickle dip (  )

PO PIA TOD
Vegetarian mini spring rolls served with sweet chilli dip (  ) 

CRISPY DUCK PANCAKES
Crispy sliced Peking duck, cucumber, finely sliced leek,  
steamed pancakes, Hoisin sauce

SALMON YAM YAI 
Salmon salad with caramelised red onion, chilli oil and lime 
dressing 

MAINS  
PENANG BET YANG  
Honey roast duck breast in Penang curry  

PLA SONG KREAUNG  
Sea Bass topped with crispy lemongrass and roast chilli dressing 

NUA SAWAN
‘Heavenly beef’ topped with crispy basil

GAI KATARON  
Chicken stir fried with fresh green chilli & onion, served on a 
sizzling platter

Served with

PAD WUN SEN KRATIEM DONG 
Vermicelli noodles with egg and pickled garlic

KOW
Steamed fragrant rice


