
LUNCH MENU
FROM 12 TO 5 PM

Desserts

LD1 Thai Banana Fritters with Coconut Ice Cream

LD3 Glutinous Black Rice Pudding with Vanilla Ice Cream & Coconut Cream 

2 Courses  22.5
(Starter + Main)

3 Courses 26

Starter 7.8
Main Course 15.8
Dessert 5.95

Starters

Duck Spring Rolls with Hoisin Sauce

Vegetable Tempura  with Mustard Lime Mayo 

Tom Yum Chicken Soup

Thai Calamari with Seafood Sauce

Chicken Satay with Peanut Sauce

Thai BBQ Pork Ribs

Vegetable Spring Rolls with Plum Sauce 

Thai Fish Cakes with Sweet Chilli & Cucumber Sauce
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Main Courses

Our dishes are prepared in a 
kitchen where nuts & other 
allergens are present. Though 
we make every effort to avoid 
cross-contamination,  we cannot 
guarantee dishes are completely 
allergen free.  If you have a 
food allergy or special dietary 
requirement please let a member 
of staff know before placing an 
order.

Prices include VAT.  
An optional 10% service charge 
will be added to your bill.

Less Spicy

Spicy 

Vegetarian

Nuts

King Prawn Red Curry with Pineapples & Vegetables

Green Curry of Beef or Chicken

Holy Basil Stir Fried Beef or Chicken

Chicken Massaman Curry 

Vegetable and Tofu Stir Fry in Oyster Sauce 

Cashew Chicken Stir Fry 

Choo Chee Salmon Red Curry

Phad Thai with a choice of:
Chicken
King Prawns
Vegatable & Tofu
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All mains are served with Steamed Jasmine Rice except for noodle dishes 


