
 
** Please note that it is a sample menu. 

** Our menu changed regularly 

 
Pre – Theatre Menu 
2 Courses for £15.25 

(Available Monday to Thursday 5.30pm till 6:45 pm) 
 

--------------------------------------------------------------------------------------- 
 

Appetisers 
 

Kung Hea Ma  
King prawns in Thai –style tempura, accompanied with onion ring and sweet chilli sauce 

 

Satay Kai   
Marinated Chicken on bamboo skewers, cooked over charcoal, served with cucumber and peanut sauce  

 

Tom Yum Kung 
Spicy hot & sour soup with King prawns and mushroom, flavoured with fresh Thai herbs and fresh Thai 

coriander 
 

Yum Ped Grob   
Thai salad of crispy Duck with green mango, cherry tomato,  

red onion, coriander, fresh chilli with ‘Passorn’ lime juice dressing 

 

Spring Rolls  
Vegetarian spring rolls 

 
 

Mains 
 

Angel Curry  
Char-grilled, 08z sirloin steak, topped with an exotic 

‘Passorn’ red curry sauce, served with on bed of crispy potatoes (1.50 supplement) 
 

Pla Ka Pong Tod Gratium  
Crispy fillet of sea bass, with black pepper, garlic dressing, topped with coriander. 

 

Pad Med Hinmapan   

Mildly spicy, stir–fry with King Prawns ,cashew nuts, Nam Prig Pao (chili oil), mixed peppers, large red chillies, 
spring onion  

 Kaeng Panang 
A rich creamy red curry with Chicken, kaffir lime leave and fresh chilli 

Gratium Prig Tai                                                                                                                               
Stir-fry with Chicken, black pepper, ginger and garlic dressing, topped with spring onion and coriander 

Pad ka prow Tofu   
Sitr-fry with crispy tofu, large red chilli, mushroom and Thai holy basil 

 
(Main courses served with steamed fragrant Thai rice) 

 

 
 

 

** Please note order must be with kitchen  
by 6:45 pm at latest **  


