
MENU

£95 per person, including a glass of champagne 

2 persons minimum

KRATHONG THONG 

Thai golden cups with minced chicken, prawns and sweet corn

SELECTION OF CHEF’S S IGNATURE STARTERS

SATAY NUEA

*Marinated, char-grilled beef satay with house-made peanut sauce and fresh cucumber relish

POR PIA TOD

Crispy spring rolls, with crab meat, glass noodles and white cabbage served with homemade sauce

KAO KRIEB PAK MOH

*Steamed chicken and peanut dumplings in a rice wrap, served on a bed of crispy lettuce and Jinda chilli

TOONG NGERN YUANG

Crispy prawn dumplings with Nipa’s House made dipping sauce

RASPBERRY SORBET

PLA SAM RODD

Deep-fried seabass with garlic, coriander and sweet chilli

SEANG WA PLA FU

Grilled king prawns with Thai herbs and crispy fish chilli, shallot, fresh lime and tamarind 

KAENG KIEW WARN KAI YANG

Grilled marinated chicken and Thai aubergines cooked in spicy green curry with coconut milk

SANGUAN’S PHAD THAI HOR KHAI

*Traditional Thai fried rice noodles with tiger prawns, bean curd, bean sprouts,

spring onions wrapped with soft eggs

KAO SUAY (V)
Thai Jasmine rice

STRAWBERRY CHEESECAKE

Baked strawberry cheesecake with mango sorbet

KAFAE RUE CHA

Coffee or tea

* Contains Nuts

All prices are inclusive of VAT at the prevailing rate. A discretionary service charge of 12.5% will be added to your bill.

For further information on food allergens, please ask one of our team members

Slightly hot Medium hot Very hot

Valentine’s Day



* Contains Nuts

All prices are inclusive of VAT at the prevailing rate. A discretionary service charge of 12.5% will be added to your bill.

For further information on food allergens, please ask one of our team members

Slightly hot Medium hot Very hot

VEGETARIAN MENU
£95 per person, including a glass of champagne 

2 persons minimum

TOM YUM HED

Traditional spicy mushrooms soup, lemongrass and fresh chilli

SELECTION OF CHEF’S S IGNATURE STARTERS

TOD MUN KAO POD (V)
*Sweet corn fritters served with sweet chilli sauce mixed with peanuts

POR PIA TOD (V)
Deep fried spring rolls with glass noodles, cabbage and oriental mushrooms

SOM TAM (V)
*Green papaya salad with long beans, cherry tomatoes and peanuts in a sweet and sour chilli dressing

RASPBERRY SORBET

KAENG KA REE PAK (V)
Vegetables, yellow curry, potatoes and onions

PHAD CHAR PAK (V)
Mixed vegetables, wok-fried with Thai aubergines, lemongrass, red chilli, lime, sweet basil and

fresh green peppercorns

HOO TAO HOO PAD PRIG KLUA (V)
Wok-fried tofu, with fresh chilli, onions and crispy garlic

KUEY TIEW PHAD SEE IEW PAK (V)
Flat rice noodles, stir-fried with Pak Choi and a sweet and savoury sauce

KAO SUAY (V)
Thai Jasmine rice

STRAWBERRY CHEESECAKE

Baked strawberry cheesecake with mango sorbet

KAFAE RUE CHA

Coffee or tea

Valentine’s Day


