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THAI CUISINE

Chrlstmas Festlve Menu
£17.95 Per Person

1. Prawn Crackers

Choice of one dish from the following:

2. Starters

King Prawn Skewer
Tender King Prawn marinated in Saba delicious sauce

Cee Kron Lamb
Tender lamb spare ribs cooked slowly in garlic, ginger
and thai chilli oil.

Ka Nom Pang Nah Gai Kung
Finely chopped chicken and shrimp on toast, with
coriander and garlic coated in sesame seeds, then deep
fried and served with relies.

Thai Fish Cake
Traditional spiced fish and prawn blended with red curry
paste, green beans and lime leaves served with a sweet
chilli dip topped with crushed peanuts.

Choice of one dish from the following:

3. Main Courses
Kung Pao Choo Chec
Chargrilled tiger prawn topped with mild curry sauce.

Ped Ab
Crispy duck leg served with chef’s special
home made ginger and tamarind sauce.

Lamb Kra Prao
Thai style lamb chop stirfry
with fresh chilli pepper,
onion and basil leaves.

Nuea Yaowaraj
Thai style stirfry marinated
beef in oyster sauce served
over bed of beansprout with
chilli and celery.

Including rice or noodles

4. Desert or Coffee




