
Bangkok Set Menu 
Min~mum 4 peopte 

The Bangkok City Platter - Chicken sotoy, Thoi fish coke, spring roll, spore rib, 
deep fried squid served with a solad garnish ond a selection of dipping souces. 

******I** 

Pok Tak - Spicy mixed seofood soup, flavoured wilh lemon gross, kaffir lime leaves, 
lemon iuice and mushrooms\\\ 

* * * * * * * *W 

Talay Raum [seafood plotter] - A selection of grilled seafood: prawns, mussels, 
ond squid served with solod ond o fosty chilli dip 

Pla Yum Mamuang - Crispy, deep fried, boneless sea boss top ed with young mongo, 
peanuts, chilli and lemon ivice dressing 

Neau Num man Hoi - Stir fried strips of beef steok, vegetobles with oyster sauce. 
Gang Kiew Wan Goong - The famous Thoi prown green curry mode with Thai aubergines, 

cooked with fresh chilli in coconut milk L\\ 
PIa Mud Pad Cha (Spicy squid with spice ond herbs] - Stir fried squid with fhe 
'chef.s speciol' blend of Thoi frogroni herbs, green peppercorns and fresh chilli\\\ 

Gat Pad Med Mamuang - Stir fried strips of chicken breost, vegetobles ond coshew nuts 
Pad Pak Ruam Mit - Stir fried mixed vegetables with bean sprouts 

Choice of: 
Kow Ma Proaw - Coconut rice. 

Kow Plao - Steorned Thoi frogrant rice. 
* * *W*** * *  

Choice of dessert 
Coffee 

E30.00 per person 

To help you en'o your meal, and choose dishes according to your own taste, 
we have used the chKi symbol to indicate the strength of the 'spicy hotness' as follows: 

\L\ very hot 
\\ medium 
\ sl~ghtly hot 

Our dishes ma contain nuts. 
If you are sensitive to nuts, please let us know wKen ocing your order so that we may prepare 

your food safely e r  you. 

All prices include VAT at the prevailing rate. 

No service charge will be added. 








