
F E S T I V E
T E M  T O H  M E N U

R E G U L A R

mi grop
crispy noodle salad

of tiger prawns, dorset crab 
and pickled garlic

gai yaang 
grilled chicken skewers
served with a tamarind

jaew dip

yum bai bua bok
green papaya and asian 
pennywort salad with 
dried shrimps and thai 

peanuts

gaeng pbet ped yaang
red curry 

with roasted duck, 
thai basil and longans

pad pak
stir fried seasonal 

vegetables with thai garlic 
and fermented yellow beans

khao hom mali
 jasmine rice

 kluey yaang ‘ice cream’            
salted palm sugar ice cream 
with turmeric grilled bananas

45 per person

nahm dtok pla thort
whole deep fried seabass 

with isaan herbs and 
roasted rice powder

supplement cost of £21 per 
seabass added

allergies and diets

we can cater for almost all 
allergies and dietary 

requirements but do require 
notice at the time of the 

booking. 

we have fully pescatarian, 
vegetarian and vegan menus 

available and Thai food 
naturally complements a 

gluten and dairy free diet.

we can also ensure there are 
no spicy dishes for those who 

are warm enough already.

please ask at the time of the 
booking for all other allergy or 

dietary information.

F E S T I V E
T E M  T O H  M E N U

V E G E TA R I A N / V E GA N

mi grop (V)
crispy noodle salad with 
chinese chives, tofu and 

pickled garlic

pak thort (V)
herb and vegetable 

fritters with dry chilli and 
makrut lime leaf

yum bai bua bok (V)
green papaya 

and asian pennywort 
salad with thai 

peanuts

gaeng massaman (V)
massaman curry of flourish 
farm squash and jackfruit 

seeds

pad pak (V)
stir fried seasonal 

vegetables with thai garlic 
and fermented yellow beans

khao hom mali (V)
 jasmine rice

 kluey yaang ‘ice cream’
salted palm sugar ice cream 
with turmeric grilled bananas

(vegan alternative available)

40 per person

gaeng juet (V)
simple soup of mushrooms, 
young coconut and ginger 

with silken tofu

supplement cost of £10 per 
soup added


