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Basket of prawn crackers 
served with roasted chilli paste 

Starters 
Sharing platter 

Selection of honey lamb, chicken satay, Thai fish cakes, sesame prawns toast and soft shell crab 

or 
Aromatic crispy duck with pancakes 

Aromatic shredded roasted duck served with pancakes and Thai hoi sin sauce 

Main courses 
Please choose one dish from the following options: 

1. Tiger Cry 
Grilled beef sirloin served with stir pak choi and Thai jasmine rice 

2. Green Curry Delight 

Grilled chicken breast, topped with green curry sauce, served with assorted stir-fried vegetables and steamed rice 

3.Crispy Seabass 

Seabass fillet marinated and deep fried, garnished with chef’s special sweet and sour sauce served with stir fried 
mushrooms and steamed rice 

4. Grilled Duck Tamarind 
Duck breast marinated in herbs and spices, grilled and garnished with tamarind sauce, served with sautéed potatoes 

and steamed rice 

5. Choo Chee Goong (King prawns) 
Jumbo king prawns, deep fried and topped with smooth aromatic sauce, served with vegetables and steamed rice 

Dessert 
Sponge Delight 

An exquisite Victoria Sponge with fresh cream and and fresh fruits 

£45 per person or £50 per person to include a glass of Prosecco each 

(Deposit may be required, refundable if 48 hours notice to cancel is given) 


