MONTHLY SPECIALS

T hai Prawn Crackers

Why not ‘whet’ your appetite with some spicy Thai prawn crackers
served with delicious sweet chilli sauce

Starters

1. Scallops -
Fresh local scallops(3) served in the half shell on a bed of crispy noodles, then
smothered in a red curry paste based sauce with fragrant kaffir lime leaves.

2. Seafood coconut milk soup =
Prawns, squid and mussels cooked in creamy coconut milk,
delicately flavoured with galangal and lemon grass

Main Courses

3. Duck with Cashew Nuts =

Sliced Duck breast stir fried with cashew nuts, onions, spring onions,
oyster sauce and a hint of dried chilli

4. Seafood Penaeng Curry
Succulent prawns, scallops and squid in a tasty Penaeng
curry topped with fragrant kaffir lime leaves
Served to your liking - mild, medium or hot

5. Pork Krachai «.=.

Lean sliced Pork stir fried in red curry paste with krachai, young peppercorns,
peppers and fragrant basil. A mouth-watering combination

£2.50

£7.00

£6.50

£14.50

£12.50

£11.50



