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Thai Vietnamese Menu 

£42 per person minimum 4 persons 
 

Vietnamese Prawn Summer Rolls 
Soft rice paper roll bursting with flavours of fresh mint leaves, coriander, rice noodles, pickled carrots, lettuce, bean 

sprouts, prawns and a sprinkling of smashed peanuts, served with a piquant hoisin peanut sauce 
 

Thai Tom Yum Chicken Curry 
A zesty curry inspired by the popular Tom Yum soup, fragranced with kaffir lime leaf, lemongrass, galangal and spiced 

with chilli padi. Slow cooked with white aubergine, baby bamboo shoots, straw mushrooms, long beans, red capsicum and 
tender succulent chicken pieces, finished with a squeeze of fresh limes 

 
Fragrant Banana Leaf Jasmine Rice 

Fluffy soft grain fragranced with grassy banana leaves and a hint of rock salt 
 

Thai Sticky Rice with Salted Coconut Cream and Fresh Mangoes 
Simple and heavenly Thai classic of sticky rice infused with salty-sweet coconut cream served with  

sweet scented mango 
 

Singapore Malaysia Menu 
£46 per person minimum 4 persons 

 
Singapore Satay 

Succulent chicken pieces marinated in ground coriander and turmeric, served with cucumber, red onions, and a  
punchy peanut dipping sauce 

 
Peranakan Chicken Curry 

Peranakan cuisine is a fine hybrid of Chinese and Malay flavours, using an abundance of ingredients and techniques from 
both cultures. This curry has the wonderful flavour combinations of fragrant kaffir lime leaves, citrusy lemongrass, 

aromatic bark cinnamon, turmeric, ginger, spice from fresh red chillies, an undertone from star anise, slowly cooked with 
succulent chicken thigh and potatoes, finished with creamy coconut milk 

 
Singapore Wok Smoked Drunken Beef Noodles 

Tender beef, wok smoked and stir fried with broad flat rice noodles, onions, carrots, beansprouts and holy basil; fired up 
by freshly sliced chillies, this is an ideal gluten free noodle dish 

 
Malaysian Ginger Jasmine Rice 

Fluffy white Jasmine rice cooked with slices of young ginger served with crispy fried shallots 
 

Chilled Cantaloupe Pearls 
Golden melon cubes combined with creamy coconut milk, soft tapioca pearls and caramelised palm sugar makes this a 

satisfying and refreshing dessert 
 

 An Asian Fusion 
£49 per person minimum 4 persons 

 
Indian Tandoori Salmon Taco 

Sizzled fresh salmon cubes marinated in warming tandoori marsala spices, encased in a soft steamed wheat taco, served 
with a creamy fresh coriander and garlic Greek yoghurt dip, street food in the comfort of your home 

 
Hong Kong Honey & Hoi Sin Roast Duck in Lettuce Cup 

Julienne of roast duck, cucumber, spring onion and beansprouts tossed in a zingy honey and hoisin sesame dressing 
served in lettuce cups topped with crispy duck skin 

 
Indonesian Young Corn Satay 

Tender young corn skewered on bamboo, basted with Indonesian kecap manis (caramelised soya sauce) sprinkled with 
finely diced banana shallots and fresh red chillies 

 
Thai Green Chicken Curry 

An authentic and aromatic curry, spicy with sweetness from palm sugar, its mild green colour derived from green chillies, 
fresh coriander, Thai sweet basil and kaffir lime leaves, slow cooked with succulent breast of chicken, white aubergine, 

young bamboo tips and straw mushrooms. 
 

Malaysian Ginger Rice 
Fluffy white Jasmine rice with a hint of ginger and crispy fried shallots 

 
Singapore Coconut Panna Cotta 

Madagascan vanilla bean infused panna cotta served with fresh mango coulis 


