
Please ask a member of our staff, for a full listing of food related allergens 

used in our meals.  MSG is not used in any of our dishes. 

Business Lunch Menu not available during December and selected dates.

(V) = Suitable for vegetarians. 

(N) Denotes dishes that contain nuts. However, due to the 

presence of nuts in the restaurant, there is the possibility that small

traces of nuts may be found in any of our dishes.

Business Lunch Menu
2 Courses for £12.95 per person 

(Served - Monday to Friday, from 12noon to 2:30pm)
(Please choose one starter and one main course)

STARTERS
CHICKEN SATAY (N)
Classic Thai appetiser strips of marinated chicken char-grilled and served 

with homemade peanut sauce accompanied by cucumber, chilli, shallot and 

carrot relish.

PRAWN & CHICKEN TOAST
Deep fried toast with minced prawn and chicken, garlic, coriander root, 

white pepper and topped with sesame seeds, accompanied with a 

homemade sweet chilli sauce. 

VEGETABLE TEMPURA (V)
Mixture of thin cut sweet potato, green beans, aubergines, broccoli, green 

peppers and carrots deep fried in golden tempura batter and served with 

tempura sauce. 

VEGETABLE SPRING ROLL (V)
Deep fried spring roll pastry stuffed with vermicelli noodles, black 

mushrooms, shredded cabbage and carrots, served with sweet plum sauce. 

GRILLED PORK SKEWERS
Bangkok street-style char-grilled pork skewers marinated in honey and 

coriander root, served with spicy tamarind sauce. 

CHICKEN TOM YUM 
A heart warming creamy, hot and sour soup with chicken, mushrooms, roasted 

chillies, lemongrass, galangal, coriander, and kaffir lime leaves. (Hot)  

MUSHROOM TOM YUM (V)
Creamy hot and sour soup with mushrooms, lemongrass, galangal, roasted 

chillies and kaffir lime leaves. (Hot) 

CHICKEN TOM KHA
Chicken and mushrooms in a rich creamed coconut soup flavoured with 

galangal, lemongrass, coriander, chillies and kaffir lime leaves. (Medium Hot) 

MUSHROOM TOM KHA (V) 
A rich aromatic coconut milk and mushroom soup flavoured with galangal, 

lemongrass, chillies, and kaffir lime leaves. (Medium Hot) 

MAIN COURSES
THAI GREEN CURRY CHICKEN
The famous Thai curry made from fresh green chillies and Thai herbs. 

Served with tender chicken breast in coconut milk with fine beans, 

bamboo shoots and aubergine, garnished with sweet basil and chillies. 

Served with steamed jasmine rice. (Hot) 

FRIED TOFU IN THAI GREEN CURRY (V)
Spicy Thai green curry made from fresh green chillies, Thai herbs and 

coconut milk, with assorted vegetables and tofu, garnished with sweet 

basil leaves. Served with steamed jasmine rice. (Hot)

CHICKEN IN YELLOW CURRY
Tender chicken breast in a rich turmeric flavoured curry cooked with baby 

potatoes, butternut squash, fresh garlic and onions, topped with fried 

shallots. Served with steamed jasmine rice. (Mild)

BUTTERNUT SQUASH IN YELLOW CURRY (V) 
Butternut squash, deep fried tofu with potatoes, garlic and onions in a rich 

turmeric flavoured curry topped with fried shallots. Served with steamed 

jasmine rice. (Mild)

CRISPY PORK WITH CHILLI AND BASIL 
Thai style crispy belly pork stir fried with fresh chillies, garlic, red and 

green pepper, green beans and holy basil leaves. Served with steamed 

jasmine rice. (Hot)

THAI STYLE SWEET AND SOUR CHICKEN
Crispy strips of chicken breast stir fried in a sweet and sour sauce with 

pineapples, onions, cucumbers, cherry tomatoes and spring onions. 

Served with steamed jasmine rice.

STIR FRIED BROCCOLI AND TOFU                    
IN OYSTER SAUCE (V) 
Crunchy stir fried broccoli and succulent fried tofu with carrots, baby 

sweet corn and shiitake mushrooms stir fried in vegetarian oyster flavoured 

sauce. Served with steamed jasmine rice.

THAI STYLE CHICKEN FRIED RICE
Thai style chicken fried rice with egg, spring onion, carrot and soy sauce, 

garnished with fresh cucumber and tomato slices.

SPICY STIR FRIED RICE NOODLES WITH BEEF
Stir fried flat rice stick noodles with sliced beef, fine beans, onions, 

peppers, chillies, spicy fresh peppercorns, krachai root, mushrooms and 

holy basil. (Hot)
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