
T E M  T O H  M E N U

tem toh translates to ‘full table’ in thai - the menus, chosen by the kitchen, represent a balanced selection of dishes for the table to share
(dishes may vary depending on produce availability)

T E M  T O H  M E N U
a v a i l a b l e  a l l  l u n c h e s 

a n d  S u n d a y  &  M o n d a y 

d i n n e r

yum samun phrai
herbal salad with 
white turmeric, 
coconut cream 

dressing, gung siep 
and cashew nuts

gaeng khiao waan gung
green curry of tiger 

prawns, thai aubergines, 
wild ginger and thai 

basil

pad pak
stir fry of flourish 

farm greens and asian 
mushrooms with garlic 

and oyster sauce

khao nieo | khao hom mali
sticky rice | jasmine rice

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

grilled bananas

35 per person

nahm dtok pla thort
whole deep fried 

seabass with isaan 
herbs and roasted rice 

powder
served with sticky rice

supplement cost of 
£20.5

D I N N E R
T E M  T O H  M E N U

a v a i l a b l e  a l l  d i n n e r s 
f r o m  Tu e s d a y  t o 

S a t u r d a y

phla pbet
coconut smoked duck 
salad with lemongrass 

and mint

yum samun phrai
herbal salad with 
white turmeric, 
coconut cream 

dressing, gung siep 
and cashew nuts

gaeng khiao waan gung
green curry of tiger 

prawns, thai aubergines, 
wild ginger and thai 

basil

pad pak
stir fry of flourish 

farm greens and asian 
mushrooms with garlic 

and oyster sauce

khao nieo | khao hom mali
sticky rice | 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
served with sticky rice

supplement cost of 
£20.5

T E M  T O H  M E N U
V E G E TA R I A N / V E GA N

a v a i l a b l e  a l l  l u n c h e s 
a n d  S u n d a y  &  M o n d a y 

d i n n e r

yum samun phrai
herbal salad with 
white turmeric, 
coconut cream 

dressing, sesame 
seeds and cashew 

nuts

gaeng gari jay
aromatic curry 

of pink fir potatoes, 
tofu and tomatoes 
served with adjaad 

relish

pad pak
stir fry of flourish 

farm greens and asian 
mushrooms with garlic 

and yellow bean

khao nieo | khao hom mali
sticky rice | jasmine rice

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

grilled bananas
(vegan alternative 

available)

30 per person

gaeng juet
simple soup of 

shiitake mushrooms, 
samphire, silken tofu 

and thai basil

supplement cost of £10 
per soup added

D I N N E R
T E M  T O H  M E N U

V E G E TA R I A N / V E GA N
a v a i l a b l e  a l l  d i n n e r s 

f r o m  Tu e s d a y  t o 

S a t u r d a y

phla het
grilled king oyster 

mushroom salad with 
lemongrass and mint

yum samun phrai
herbal salad with 
white turmeric, 
coconut cream 

dressing, sesame 
seeds and cashew 

nuts

gaeng gari jay
aromatic curry 

of pink fir potatoes, 
tofu and tomatoes 
served with adjaad 

relish

pad pak
stir fry of flourish 

farm greens and asian 
mushrooms with garlic 

and yellow bean

khao nieo | khao hom mali
sticky rice | jasmine rice

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

grilled bananas
(vegan alternative 

available)

38 per person

gaeng juet
simple soup with 

shiitake mushrooms, 
samphire, silken tofu 

and thai basil

supplement cost of £10
per soup added


