Happy Valentine

At the beginning
Welcome Mocktail 55.00 pp

After that !

MIANG GOONG
Roast Coconut | Prawns | Sweet Chilli Jam | Lemon | Cashew Nuts | Onion | Caviar | Served on a Betel Leaf

POTHONG SQUID CAKE
Squid| Coriander Root | pepper | Served with a Sweet Plum Sauce

GRILLED MINCED CHICKEN (NAM NUANG)
Minced Chicken| Cucumber| Lemongrass Stalk| Serve with Sweet Chili & Sour Sauce

COCONUT PRAWNS
Golden Fried King Prawns Cutlet | Coconut Flitter | Serve with Sweet Chili Sauce

SALMON ROLLS
Raw Salmon | Chili & Kaffir Lime Dressing

VEGETARIAN PRAWNS FLAVOURED SATAYS
Grilled Skewered Vegetarian Prawns Flavoured Soy | Peanut Sauce

VEGETABLE SPRING ROLLS, GOLDEN DEEP FRIED (POR PAE PAK) (V)
Carrot | Cabbage | Mushroom | Vermicelli |Served with Plum Sauce

(Choice of two per couple)

Something More €

BARRAMUNDI CURRY (KAENG KUA PLA)
Barramundi fillet | (Kaeng Kua curry paste Lemon grass, shallot, Garlic, spices, Galangal)
Coconut Milk | Kaffir Lime Leaves | Bettle Leaves | Turmeric

SEAFOOD STIR FRIED (PAD CHAA)
Prawn cutlets| Squid | Mussels half shell | Green Pepper | Finger Root |Chili | Kaffir Lime | Turmeric

BBQ LAMB CUTLETS (GAAR YANG)
Marinated Lamb Cutlets | Coriander Root | Sesame Oil | Herbs | Homemade Spicy Sauce

MASSAMAN BEEF CURRY (GANG MASSAMAN NUA)
Mild Beef Curry | Roasted Peanuts | Thai Herbs | Crispy Onion | Potatoes

SOFT SHELL CRAB WITH BLACK PEPPER SAUCE ~ (BOONIM PAD PRIK THAI DUM)
Soft Shell Crab | Garlic | Onion | Capsicum | Black Pepper Sauce

CRISPY MINCED FISH SALAD (YUM PLA DOOK FOO)
Golden Fried Crispy Minced Fish | Green Mango | Spanish Onion | Mint Leaves |Kaffir Lime Leaves | Cashew Nuts | Chilli | Lime Juice

VEGETARIAN PRAWNS FLAVORED WITH CASHEW NUT (GOONG JA PAD MAMOUNG HIMMAPARN) V
Stir Fried Vegetarian Prawns Flavored | Cashew Nuts | Chili Jam | Water Chestnuts | Lotus Seeds | Shallots

VEGETARIAN CODFISH WITH CHOO CHEE SAUCE V
Vegetarian Soy Codfish | Medium Spicy | Choo Chee Curry Paste | Coconut Milk | Sweet Basil | Fresh Chilli | Vegetables

STEAMED JASMINE RICE (KAOW SAUY)

(Choice of two per couple)

Finally

SENSUAL DESSERT FOR TWO
Three Seasons Dessert
Sticky Rice with Mango, Pendanus Sticky Rice with Thai Custard,
Thai Herb Violet Sticky Rice with Caramelized Coconut Strip All served with Vanilla Ice-Cream
Pandanus Pudding with Fresh Coconut Strip

Love — ly Cocktails for Valentines All at 14.95 each
Be Mine Tonight Crushed Ice / Bacardi / Malibu / Coconut Milk / Pineaaple Juice /Grenadine
 Forever Love Crushed Ice / Midori / Malibu / Pineapple Juice
« Kiss me now Crushed Ice Vodka / Tequila / Blue Curacao /Lemonade

One Night in Bangkok Crushed Ice / Gin/ Cherry Brandy / Cointreau / Lemon Juice / Soda Water



