Siam Tulip Set

£ 20.50 per person

Starters
Chicken Satay
Chargrilled marinated chicken on skewers
Pang Na Gung
Marinated minced prawns with sesame seeds on toast
Thung Tong
Preedee’s special vegetarian golden bags

Main Courses
Chicken Red Curry

Thai red curry with chicken, coconut milk, aubergines, bamboo shoots,
bell peppers, carrots, pea aubergines and sweet basil leaves
Pork Pad Gratiem Prig Thai
Pork stir-fried with onions, mange tout, mushrooms, and spring onions in
garlic and black pepper sauce
Pad Thai with Prawns (n)
Thin rice noodles stir-fried with king prawns, egg, carrots, beansprouts,
peanuts and spring onion in our Pad Thai sauce

Steamed Jasmine Rice

Dessert
Apple & Blackcurrant Bavarois and Pink Raspberry Syllabub

Tea or Coffee

A gift for the lady!
A 10% service charge will be added to your final bill.
For vegetarian lovers, please enquire.

Rovyal Orchid Set

£ 21.95 per person

Starters
Moo Ping
Grilled strips of pork marinated in our special soy sauce

Winter Prawns
Prawns enrobed with crispy filo pastries

Tod Man Pla
Thai style fish cakes
Por Pia
Thai style vegetarian spring rolls

Main Courses

King Prawns Green Curry
Thai green curry with king prawns, coconut milk, aubergines, bamboo
shoots, bell peppers, carrots, pea aubergines and sweet basil leaves

Beef Pad Nam Man Hoi

Beef stir-fried in house special oyster sauce with bell peppers,
mushroom, onions and spring onion, sprinkled with sesame seeds

Pad Thai with Chicken (n)

Thin rice noodles stir-fried with chicken, egg, carrots, beansprouts,
peanuts and spring onion in our Pad Thai sauce

Steamed Jasmine Rice

Dessert
Apple & Blackcurrant Bavarois and Pink Raspberry Syllabub

Tea or Coffee
A gift for the lady!
A 10% service charge will be added to your final bill.




