
                                                  

                                                   

                                                        3 Course Valentine’s  Day Menu   

 

         £26.50 per person ( minimum 2 people ) 


Valentine’s Mixed Platter

Vegetables Spring Roll (V) , Chicken Skewer Satay Sauce (N) , Golden Parcel


Crispy Duck Wan Tun  ( shredded duck with carrots , cabbage and vegetables)


           Main Course Choices

1. Sweet & Sour Chicken


(Lightly floured chicken balls cooked with onions, carrots, peppers in homemade sweet and sour sauce)


2. Crispy Beef with Hot & Spicy Sauce (N) (S)

3. Chicken Fillet With Lemon 


333.

3. 3


	 4.Chicken  with Thai Green Curry (SS ) (GF)

( coconut milk with an aromatic selection of Thai herbs, green peppers, broccoli , bamboo shoots , aubergine & sweet basil )


5. BBQ Pork with Thai Fresh Chilli Sauce (SS) 

( stir fried with chilli , mushrooms, onions , peppers , carrots, and sweet basil )


6. King Prawns  with Thai Panang Curry ( SS )(GF)

( Thai spicy curry consisting of thick red curry ,kaffir ,lime leaves & coconut milk with peppers, fine  beans ,chilli & peas )


7. Duck with Red Curry  ( S  ) (GF)

(chilies, sweet basil, bamboo shoots , aubergine & peppers in coconut milk )


8. Sizzling Fillet Steak with Mushrooms & Garlic Sauce ( Extra £4.90)


9. Beef with Thai Massaman Curry (N) GF)

( cooked in coconut milk with potatoes , carrots , onions and cashew nuts  has  a mild smooth taste , )


10. Teriyaki Beef 

(Stir fried with gingers , onions, with chef special Teriyaki sauce, sprinkle with sesame and garnished with green vegetables )


11. Vegetables Mushrooms  with Chinese Curry (V) ( S )


All Served with Egg Fried Rice or Boiled Rice


Desserts Choices


Banana Fritter with Ice Cream 

Mango Sorbet 


Cherries Jubilee 

( Flamed in liqueur with ice cream)


Golden Nuggets Cheese Cake (N)

(S) - Spicy                             (N) - Nut                    (V) - Vegetarian.     GF- Gluten Free 


              Any variation will necessitate Extra charge of the meal  ( minimum  From £1.00 )

Allergies: All dishes are prepared in a kitchen where products containing nuts and other allergens are handled and 

prepared  . This means that we take utmost of care when preparing food , we may not be able to guarantee our 
food not contain traces of a specific allergen .


**PLEASE BE SURE TO INFORM OUR STAFF OF ANY ALLERGIES YOU MAY HAVE **


