THAI EDGE CHRISTMAS SET MENU A
£25.95 PER PERSON MIN 2 PEOPLE

(PLEASE NOTE ALL DISHES ARE INCLUDED)
APPETISERS

PRAWN CRACKERS
Served with sweet chilli sauce.

STARTER PLATTER

CHICKEN SATAY

Spiced marinated grilled chicken, served with peanut sauce.
PRAWN TEMPURA

Deep fried tiger prawn in batter, served with wasabi chilli sauce.

THAI FISH CAKE

Home made thai fish cake, served with oriental
cucumber salad and peanut sauce.

VEGETABLE SPRING ROLL

Crispy spring rolls stuffed with vermicelli, white cabbage
and carrot, served with plum sauce.

MAINS

\ LAMB MUSSAMAN CURRY

Slow cooked lamb in thai mussaman curry with potato, penuts, onion
and coconut milk.

\ FIVE SPICES ROASTED CHICKEN

Roasted chicken thigh with chinese five spices served with brandy on
sizzling hot dish and a special thai chilli dipping sauce.

CHICKEN AND PRAWN WITH CASHEW NUTS

Wok fried chicken and tiger prawn with chashew nuts, mushrooms,
spring onions, red and green peppers, flavoured with roasted chilli.

MIXED VEGETABLE BLACK BEAN SAUCE
Stir-fried mixed vegetables in black bean sauce.
STEAMED THAI JASMINE RICE

DESSERT
SEASONAL MIXED FRUIT PLATTER
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CONTEMPORARY THAI CUISINE

THAI EDGE SPECIAL CHRISTMAS SET MENU B
£28.95 PER PERSON MIN 4 PEOPLE

(PLEASE NOTE ALL DISHES ARE INCLUDED)

APPETISERS

PRAWN CRACKERS

Served with sweet chilli sauce.

STARER PLATTER

CHICKEN SATAY

Spicy marinated chicken grilled and served with peanut sauce.

SALMON IN PANDANUS LEAVES

Deep fried marinated salmon wrapped and steamed in pandanus leaves,
served with a sweet chilli sauce.

MIXED VEGETABLE SPRING ROLL

Crispy spring rolls stuffed with vermicelli, white cabbage and carrot, served
with plum sauce.

GOLDEN BAG

Minced prawn and chicken flavoured with garlic, deep-fried in rice paper
parcels, served with plum sauce.

MAINS

LAMB STEW WITH CHILLIES AND HERBS \

Slow cooked lamb topped thai authentic chillies, holy basil and herbs sauce.
TIGER PRAWN CHOO CHEE CURRY \

Black tiger prawns cooked with choo chee curry paste, egg yolk and
coconut milk, garnished with shredded laffif lime leaves and red chilli.

BEEF WITH MIXED PEPPERS SAUCE

Stir-fried beef with fresh ginger, mushrooms, oinoin and mixed peppercorns
sauce.

SEABASS WITH SWEET CHILLI SAUCE \

Deep-fried sea bass topped with fresh pineapple, sweet chilli sauce and
herbs.

STEAMED JASMINE RICE WITH COCONUT MILK
DESSERT
SEASONAL MIXED FRUIT PLATTER

Please note an optional 10% service charge will be added to your bill

\ = Moderately \\ = Spicy
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THAI EDGE CHRISTMAS SET MENU C

VEGETABLE SET
£22.95 PER PERSON MIN 2 PEOPLE
(PLEASE NOTE ALL DISHES ARE INCLUDED)
APPETISERS
PRAWN CRACKERS
Served with sweet chilli sauce.
STARER PLATTER
SAMOSA
deep fried pastry stuffed with seasoned vegetables served with sweet chilli sauce.
ONION RINGS
deep fried onion in batter served with plum sauce.
VEGETABLE SPRING ROLL
crispy spring rolls stuffed with vermicelli, white cabbage and carrot, served with plum sauce.
SWEET CORN CAKE
Deep fried sweet corn cake, served with plum sauce.
MAINS
MIXED VEGETABLE GREEN CURRY \ \
mixed vegetable cooked in coconut milk, with aubergines, green peas,
fine beans and sweet basil.
BEAN CURD WITH SATAY SAUCE
deep fried bean curd topped with satay sauce. '
STEAMED MIXED VEGETABLE WITH CHOO CHEE CURRY SAUCE \
steamed mixed vegetables and potatoes wrapped in banana leaves with cococnut milk,
sweet basil, kaffir ime leaves and red chilli paste.
BROCCOLI IN SESAME OIL
stir-fried broccoli sesame oil, garlic,ginger and fresh chilli.
EGG FRIED RICE WITH PINEAPPLE
DESSERT
SEASONAL MIXED FRUIT PLATTER
Please note an optional 10% service charge will be added to your bill

\: Moderately \\ = Spicy




