
Valentine's Menu 
Tuesday 14

th
 February 2012 
 
 

miang 
prawn with pomelo, roasted coconut, peanut and caramel dressing 

served on ‘betel’ leaves 

 
..… 

 
hoi nang rom nahm jim 

oysters with peanut and green mango nahm jim 
 

..… 
 

yam king gap gung mangkorn 
salad of lobster with ginger and rambutans 

 
geng jeut bpet yang saku 

clear soup of roasted duck and crab with young coconut, thai basil and tapioca pearls 
 

..… 
 

geng sap nok gradtaa 
red curry of minced quail with ginger, green beans and thai basil 

 
plaa insri krua 

smoky kingfish relish with toasted coconut and chillies 
served with five spice eggs, pickled greens, star fruit and green beans 

 
gola gung 

grilled southern curry of madagascan prawns 
served with pickled ginger and lime 

 
 

..… 
 
 

korng warn 
a selection of thai desserts 

 
 

80.00 per person 
with a glass of Louis Roederer Champagne 

 
 

please inform your server of any specific food allergy 
all prices are in Pound Sterling and inclusive of VAT 

a discretionary service charge of 12.5% will be added to your bill 
 


