M :
: L

SPECIAL MENU

from the 12th till 15th of February

THREE COURSES £45/ PERSON
TWO COURSES  £38 / PERSON

with a glass of Prosecco & Prawn Crackers
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STARTER

Mixed Starter for two (fish cakes, prawn toast, satay chicken, spring roll and vegetable tempura)
Thai Fish cakes served with home made dipping sauce

Vegetable Spring Rolls served with homemade sweet chilli dipping sauce (Ve)

MAIN COURSE

Ped Makam tamarind roasted duck with deep fried rice noodle,
pickle ginger and tamarind sauce

Choo Chee Prawn Curry in creamy coconut milk and kaffi lime leaf, topped with dried coconut flakes and
served with jasmine rice, coconut rice or egg fried rice

Kor Moo Yang grilled pork / tofu, marinated in Thai herbs serve with sticky rice and spicy dipping sauce.

DESSERT

Thippi's Rubarb and Ginger Cheesecake

Strawberry and vanilla ice-cream served with fresh strawberry

Fresh fruits platter (Ve)
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Swap to tofu for vegan option Gluten Free option available

www.salathaikitchen.co.uk 01727 743389




