
STARTERS

If you have an allergy, please talk to a team member. Dishes may not contain specific allergens,
as our food is prepared in areas where cross contamination may occur.

For more information please scan the QR code. (v) vegetarian | (pb) plant-based.

Adults need around 2000 Kcal per day

THAI CHRISTMAS DINING

Pork & prawn golden bag
Traditional crispy dumpling, served with sweet chilli sauce

Thai grilled prawns
Tiger prawns served with garlic, chilli, lime and spicy Thai dip

Grilled aubergine (v)
Roasted and grilled aubergine, topped with sweet soy and served with sesame toast

2 COURSE - £17.95
3 COURSE - £23.95

Add a glass of prosecco for £7

MAIN COURSES

Massaman curry with slow cooked beef
Traditional Southern curry with potatoes and coconut milk

Seabass
Grilled seabass served with a spicy salad

Tofu & vegetable Panang curry (v)
Thick curry with coconut milk and peanuts, served with jasmine rice

DESSERTS
Pineapple fritter (v)

Grilled pineapples served with vanilla ice cream

Baked banana (v)
Caramelized banana served with vanilla ice cream
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