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Set Meal 3*

Starters
Hon ey Chicken T‘r-iIlgE {Chicken shoulders cooked in red honey sauce)
Tl-'EgEl'ﬂh le TEIII]]I] Fa {Vegetables coated in tempura batter and deep friad )
Po Pia (Spring rolls served with plum Sauce)

Main course
aen z Khiew Wahn (Green curry with sweet basil leaves )
Khow Suay (Aromatic rice)

Starters
Sﬂ[ﬂ}' [Wiarinated chicken on skewars with peanut sauca)
TEgEl’ﬂhlE TEIII]]]] Fa (Vegstables coated in tampura batter and deep frisd )
Naa GI]Ilg (hIinced pravms .egg herbs on a braad basa)

Starters
Onion Bhﬂji {Omions marinsted with gram flour, deap frisd)
Chicken / Lamb Tikka (Barbzcued on a skevwerin the tandoori oven)

: ;'__, Main Course
£ 1[} 95pp =  Chicken /LamhTikka Madras (Fairly hot)
.L [, ‘_‘,\ Chicken / Lamb Tikka Mossalla (2Jild & sour flavour)
Bombay Aloo, Pilau Rice, Plain Nan

Starters
Chicken / Lamb Tikka (Barbzcued on a skewer in the tandoori oven)
Vegetable / Meat Somosa

(ai Hoh Bai Teui (Chicksn wrapped in green leaves with honsy and tamarind sauce) T

Main Course
Gaen o Kharee (Green curry with fresh basil laaves )

Neuna Nam Manhoi (Stir fried beef with ovster sance mushrooms and spring onions)
Koh SiMee (Golden eeg noodles stir LTL=-:1 in sov sauce with vegetable and sggs)

Tr'EgEl'ﬂh le TEIII]]I] Fa {Vegetables coatad in tempura batter and daap fried )
Phed S‘ﬂﬂ.ﬂg [Crispv duck pancakes, with hoi sin dip)

Tod Mun Pla (Cakes of fish and prawns, chilli pasts and herbs with sweat and sour chilli sauc a:l

Main Course

Phed Yang (Roasted duck breast Thai stvle, served with honay and tamarind saut=j et 3' £ ]'9 95 Pp
Pat Thai (Provincial noodles with chicken and agz bean sprouts and crushed pzanuts)

Pat Pak Roam (Mixed vegstables, stir fried in ovster saucs)
aen o Normai (Chicken Red curry with coconut milk bamboo shoots)
Thai Sl] ecial Fried Rice (\Mixed meat. fried rice wrapped in lotus leavas)
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Main Course

Vegetable / Chicken / Lamb Balti
Chicken / Lamb Kasmir (Cocked with bananas)
Sagg Aloo, Chana Mossalla, 2 Pilan Rices, Plain Nan

Starters

Spice Fusion Sizzler
[Chicken tikka Lamb Tikka Zhezzk kebab and Somosa)

Main Course
Tandoori Chicken Chilli Mossalla
Chicken / Lamb Tikka Jalferzi (Fairly hot)
Vegatable Birvani, Dall Samber,
Sagg Aloo, Pilau Rice
Garlic & Corriandar Nan
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