CHRISTMAS
W eqw

£28 P.P.
STARTERS

Tom Yum Mushroom (V,VG,GF)

Traditional Thai Hot Pot fresh chilli, lime leaves, galangal, tomatoes and mushrooms

Tom Kha Mushrooms (V,VG,GF)

Thai favourite hot soup with coconut milk, galangal, lime leaves and mushrooms

Chicken Satay

Fresh BBQ Chicken marinated in turmeric, lime leaves and honey, served with Peanut Sauce

Dim Sum
Delicious Steam dumplings with minced pork, served with soy and ginger sauce

Thai Fish cake

Homemade Thai famous fish cake, served with chilli sauce

MAIN COURSES
ALL MAINS SERVED WITH PAD THAI VEGETABLES & JASMINE RICE (V,VG,GF)

Chu Chee Seabass (GF)

Lightly buttered seabass topped with creamy panang curry sauce

Turkey Massaman Curry (GF)

Slow cooked Turkey in Massaman Curry, with Tomato, carrots and onions

Honey Duck (GF)
Crispy duck breast, topped with chef’s special spicy honey sauce

Tofu Pad King (V,VG,GF)

Stir-fry tofu with fresh ginger, onions, pepper and garlic

Pad Kha Pow (Chilli Basil) Tofu (Spicy) (V,VG,GF)

Stir-Fry mix with onions, beans, carrots and tofu cooked with fresh chilli and basil

DESSERTS

Pistachios Dream Cake
Raspberry Cake with white Chocolate
Coconut or Raspberry Sorbet (V,VG,GF)
Vegan Chocolate Cake (V,VG)

SOME OF OUR DISHES MAY CONTAIN SMALL BONES, IF YOU REQUIRE INFORMATION REGARDING THE PRESENCE OF ALLERGENS, PLEASE ASK A MEMBER OF STAFF. NB: WHILST
A DISH MAY NOT CONTAIN A SPECIFIC ALLERGEN(S) DUE TO LAYOUT OF OUR 17TH CENTURY PUB AND A WIDE RANGE OF INGREDIENTS USED IN OUR VERY SMALL KITCHEN
DISHES ARE AT Rlil( OFEROSS CONTAMINATION. V=VEGETARIAN. VG=VEGAN GF=GLUTEN FREE
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