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G 3 Course Mother’s Day Special __2® 4, @

< (£26.50 per person) Minimum 2 people ' 5

® ( » Mother’s Day Platter

: Vegetable Spring Roll (V)
Chicken Skewer with Satay Sauce (N)
Crispy Duck Wan Tun
Golden Parcel

Main Course Choices
1. Sweet & Sour Chicken

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

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

(Deep fried beef strips in light batter, stir fried with peppers, carrots and onions in a spicy sauce)

3.Duck With Thai Red Curry (GF)(S)

(Cooked with bamboo shoots, carrots, onions, & garnished with shallots)

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

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

5. King Prawns Thai Massaman Curry (GF) (N)

(A Thai curry cooked in coconut milk with potatoes, carrots, onions, and cashewnuts.
Has a mild smooth taste, this is one of the favorite dishes of the Thai Royal F amily)

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

(BBOQ pork stir fried with chili, onions, peppers, coriander, spring onionsand mushrooms)

7. Sizzling Fillet Steak with Mushrooms & Garlic Sauce (M)pl\e:ment £4.90)
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8. Steamed Seabass with Chef Signature Bean Sauce (S) ( Supplement £3.90 )
( Steamesd Seabass fillet with chef s;)ecial spicy bean sauce and garnished with*¢oriander & fried shallot )

QB\e‘ength Thai Panang ‘Curry (GF) (SS)

( Thai spicy curry cooked with co'mut W/ne bea* lime leaves ) p’s'peppers cht(hrmshed with kaffir leaves )
'l,‘ « 10 .Teriyaki Beef.
( Stir fried tender beef with ginger.; opions , pepperv sprmk’e with ¥ garimhed With green Vegetablev )

11. Mixed Vegetabﬁs & Mushrooms with mese Curly V)(S)

All Served With E%FH“& Rice Or Boiled Rice
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Mango Sorbet
Chocolate Fudge

( Flamed in liqueur with Vanilla ice cream )

N (S)- Spicy (N) - Nut (V) - Vegetarian. (GF)- Gluten free
——T

**Allergies: All dishes are prepared in a k where products containing nuts and other allergens are handle and prepared. This
means that while we take the utmost of care when p ing food. We may not be able to guarantee our food will not contain traces of a
ific allergen .

** Please be sure to inform our staff of anv allergies vou mav have **




