
Eternal Love

Unconditional Love

True Love

Valentine's 
Unconditional Love Vegetable menu £20.00 per person

Starters
SATAY HED

Marinated mushrooms on skewers, grilled and served with peanut sauce.

TUNG THONG PAK
A selection of Golden Crispy Bags filled with marinated minced

vegetables, water-chestnuts and black pepper. 
Served with sweet chilli sauce.

PAK TOD 
Deep fried mixed vegetables in light batter, served with sweet chilli sauce.

Valentine's Menu
Main Courses

GANG PED PAK POLAMAI RUAM
Thai red curry with coconut milk, bean curd, 

mixed fruit and vegetables

NAM PRIK PAO TOFU 
Chunks of tofu, stir fried with chilli oil, sweet basil, mushrooms, 

spring onions, carrots and red peppers.

NOODLES 
Soft rice noodle with bean-sprouts and egg.

KHAO PAD KHAI OR KHAO SUAY 
Egg fried rice or Boiled Thai Jasmine rice.

True Love Valentine menu £20.00 per person
Starters

KHANOM PANG GAI CHICKEN TOAST 
Marinated minced Chicken sprinkled with sesame seeds, served on toast. 

Served with a sweet chilli sauce.

SATAY NUA
Marinated beef on skewers, grilled and served with peanut sauce.

SEAWEED ROLLS 
Chopped and seasoned prawn and chicken meat wrapped in seaweed

rolls, served with a sweet chilli sauce.

Main Courses
GANG MASAMAN 

Choice of chicken or beef in rich coconut curry with potato and topped
with ground peanut.

PHED MA KHAM 
Sliced Roast breast of Duck with mixed vegetables topped with

tamarind sauce.

KHAO PAD KHAI OR KHAO SUAY 
Egg fried rice or Boiled Thai Jasmine rice.

Eternal  Love Valentine menu £25.00 per person
Starters

TUNG THONG 
A selection of Golden Crispy Bags filled with marinated minced chicken,

water-chestnuts and black pepper. Served with sweet chilli sauce.

SATAY GAI
Marinated chicken on skewers, grilled and served with peanut sauce.

GUNG CHUP PANG TOD
Tiger prawn in crispy batter, served with sweet chilli sauce.

KHANOM PANG GAI CHICKEN TOAST 
Marinated minced Chicken sprinkled with sesame seeds, served on toast. 

Served with a sweet chilli sauce.

Main Courses
SONG PLA SONG NARM

Two Fish Two Rivers
A circle of Salmon and Seabass, steamed with courgettes and carrot,

served in a red and green curry sauce.

PAD MAMUANG HIMMAPARN 
Stir fried chicken or beef with cashew nuts, pineapple and spring onion,

served on a sizzling platter.

NOODLES 
Soft rice noodle with bean-sprouts and egg.

KHAO PAD KHAI OR KHAO SUAY 
Egg fried rice or Boiled Thai Jasmine rice.

Dessert
HOME BAKED THAI CUSTARD OR MANGO MOUSSE 

Dessert
HOME BAKED THAI CUSTARD OR MANGO MOUSSE 

Dessert
HOME BAKED THAI CUSTARD OR MANGO MOUSSE 



Wine ListWine List

Full range of beers, spirits and soft 
drinks also available.

White

Marques Calado Macabeo, Cariñena DO, 
Spain £11.95/£2.95 per 175ml glass
Fresh, floral aromas reminiscent of aromatic herbs such as anise and
fennel, the smooth and velvety palate is fruit driven with citrus and
banana characteristics.

Coldridge Estate Chardonnay, 
South Australia, Australia £12.95
This classic Australian Chardonnay offers fresh ripe fruit
characters, with a soft yet flavoursome butterscotch finish.

Neblina Sauvignon, Central Valley, Chile. £13.50
Youthful, lively and fresh, this Sauvignon Blanc has herbal tropical
notes on the nose, followed by a zesty citrus palate. 

Pinot Grigio Malandrino Veneto, 
Italy £13.50/£3.25 per 175ml glass
Made using 100% Pinot Grigio, this wine displays notes of citrus
fruits, with a hint of floral aromas.

La Grille Cool-Fermented Chenin Blanc, 
Gwenaël Guihard, Loire Valley, France £14.95
Plenty of white flower and peach characters from the fully ripe
Chenin Blanc grapes make this a delicious, off dry white wjich is ideal
with Thai food.

Pinot Blanc Zinck, France £14.95
Alsace whites are a wonderful choice with our food. This
Pinot Blanc has an open floral nose with delicate lemony
fruits and a crisp finish.

Chablis, Jean Bourguignon, 
Burgundy, France £17.95
This is a lively and fresh Chablis with clean citrus aromas. Crisp and
fruity on the palate with a good steely character. The finish is long
and lean, perfect for accompanying meaty white fish.

Southbank Estate Sauvignon Blanc, New Zealand £17.95
Displaying ripe gooseberries followed by crisp, clean acidity and a
refreshing finish that are the hallmark of this unmistakable
Marlborough Sauvignon.

Sancerre “La Pierre Blanche”, Fouassier, 
Loire Valley, France £19.95
Fruity and zesty with superb minerality and floral notes this wine has
clean citrus flavours coupled with hints of lemongrass.

Chablis 1er Cru “Vaillon”, Vocoret, 
Burgundy, France £27.95
Classic Chablis from superbly situated vineyards. Top quality
Chardonnay grapes result in a wine with mineral undertones
and crisp citrus and ripe pineapple fruits.

Rosé

Château La Gravette Rosé, Minervois, 
France £13.95/£2.95 per 175ml glass
From a superb vineyard located in the south of Minervois. A fabulous
bouquet of vanilla flowers and stewed strawberries follow through to
a light and fresh palate.

Neblina Merlot Rosé, Central Valley, Chile £13.95
An exciting New World Rosé packed with intense colour
and mouthwatering red fruit characters.

Pinot Grigio Rosé Breganze, Veneto, Italy £14.95
Soft floral flavours on the palate and a refreshing, pleasantly
smooth finish.

Red

Marques Calado Tempranillo, Cariñena DO, 
Spain £11.95/£2.95 per 175ml glass
Classic Tempranillo notes of dark cherry and blackcurrant are lifted by
a hint of dried flowers and sweet spice. Superbly balanced, the fruits
of the forest flavours are perfectly complemented by soft tannins.

Neblina Merlot, Central Valley, Chile £12.95
On the nose rich notes of plum and blackberries lifted by Chocolate
and Mocha. Silky yet structured with concentrated fruit flavours.

Robertson Winery Cabernet Sauvignon, 
South Africa £14.95
A beautifully smooth full bodied red enhanced by rich mulberry,
plum and cassis fruits and subtle soft tannins.

King’s River Shiraz, Robertson, 
South Africa £14.95
A classic New World Shiraz delivering rich brambly berry fruit
flavours and a well-balanced spicy palate.

Rioja, Bodegas de Abalos, Spain £15.95
From the leading wine region in Spain, this Rioja is violet in colour
and soft and fruity in style. Warm, plummy aromas tinged with subtle
spice and vanilla.

Château Guiot, Costières de Nîmes, France £15.95
A blend of Grenache and Syrah grapes this beautifully scented wine
offers spicy rich berry flavours. Often hailed by the wine critics.

Yering Frog Pinot Noir, Yarra Valley, Australia £18.95
Partial fermentation in aged French oak gives this wine savoury
undertones which balance perfectly with the ripe raspberry and black
cherry flavours.

Fleurie Flower Label, Georges Duboeuf, Beaujolais,
France £21.95
The epitome of a Beaujolais Cru. Fruity, scented with an attractive
silky texture and fresh raspberry fruit from Mr Beaujolais himself.

Marqués de Riscal Reseva Rioja, Spain £22.95
A fantastic Rioja Reserva showing classic aromas of vanilla and
toasted oak combined with summer fruits. Marques de Riscal is the
master.

Barolo La Mora, Italy £24.95
A deliciously mature Barolo offering raisin and plum fruit aromas.
Well-structured with good acidity and length.

Champagne

Esterlin Brut Selection, Champagne, France £21.95
36 year’s experience have helped Cellar Master Laurent Ettienne
create this bright, well-balanced and full-flavoured Champagne.

Lanson Black Label, Champagne, France £35.00
Well structured, lively Champagne that demonstrates a powerful edge
that softens with bottle age.

Veuve Clicquot, Champagne, France £45.00
Superb marriage of freshness and power; with rich fruit and
mouthfilling mousse.


