
 
BANANA FRITTER WITH ICE CREAM

VANILLA ICE CREAM WITH BAILEYS LIQUEUR

LEMON SORBET

STICKY TOFFEE PUDDING
Served with toffee sauce and vanilla ice cream

Dessert Choice

VEGETABLES SPRING ROLL ,  , CHICKEN SKEWER SATAY SAUCE

Mother's Day Mixed Platter

CRISPY PRAWN (Deep fried prawn coat with breadcrumbs and pastry)

THAI SPARE RIB (Marinated with Thai herbs, topped with garlic and ginger sauce) ,

Spicy Contain Nuts Gluten Free Vegetarian

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

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

Mother's Day Special
3 COURSE3 COURSE

£29.95 per person (minimum 2 people) (Vegetarian Option Available)
(OPEN From 4.00pm on Sunday 15th March)

(Available on Saturday 14th March & Sunday 15th March)
Note: 3 Course Set Menu will be replaced by the Mother's Day Menu

SIZZLING FILLETS STEAK MUSHROOMS & GARLIC SAUCE (SUPPLEMENT £5.80)

CRISPY BEEF WITH HOT & SPICY SAUCE
Deep fried beef strips in light batter, stir fried with peppers, onions & carrots

TERIYAKI BEEF
stir fried with ginger, onions, with chef special Teriyaki sauce, sprinkle with sesame & garnished with green vegetables

 SWEET & SOUR CHICKEN
In light batter cooked with onions, carrots & peppers in homemade sweet & sour sauce

ORIENTAL STYLE PORK BELLY 
Home style braised tender pork belly with Oriental spices, bedded with salad and garnished spring onions

BBQ PORK WITH THAI FRESH CHILLI SAUCE
Stirred fried with chilli, onions, peppers, coriander, spring onions & mushrooms

Main Course Choices

ALL MAIN COURSE SERVED WITH EGGS FRIED RICE OR BOILED RICE

KING PRAWNS WITH THAI GREEN CURRY
Cooked with coconut milk with an aromatic selection of Thai herbs , green peppers, broccoli, bamboo shoots, aubergine & sweet basil

CHICKEN THAI RED CURRY
Cooked with peppers , bamboo shoots , aubergine, chilli , beans and sweet basil in coconut milk

Steamed Seabass fillet with lime, garlic, ginger and chili, garnished with spring onions
CHEF SPECIAL STEAMED SEABASS (SUPPLEMENT £3.80)

BEEF WITH THAI MASSAMAN CURRY
Cooked in coconut milk with potatoes, carrots, onions and cashew nuts. Has a mild smooth taste

BEAN CURD WITH BLACK BEAN SAUCE
Deep fried bean curd cooked with onions, carrots and green peppers


