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This Valentines, celebrate love with our specially crafted menu, perfect for sharing. 
Indulge in 2 or 3 courses and create memories that will last a lifetime.

 Signature dish  |  V  Suitable for vegetarians  |   Suitable for vegans  |   Vegan option available, ask for details  | 
 Slightly spicy |  Spicy |  Very spicy |  Thai spicy | All dishes are prepared in a 

kitchen where allergens are present, therefore we cannot guarantee that any dish is completely free from 
allergens due to the risk of cross contamination. If you have a food allergy, intolerance or sensitivity please 
ensure you inform your server before placing your order. An optional service charge is added to your bill.

CHAOPHRAYA 
Our Classic Starter Selection

Thai chicken tacos, chicken satay, chicken spring rolls, 
tempura king prawns and spicy crispy duck salad.

GAENG MASSAMAN 
Royal Lamb Massaman

Slow-cooked lamb, carrot, potatoes, crispy shallots 
and toasted cashew nuts.

GAI PAD MET MAMUANG HIMMAPAN 
Crispy Chicken with Cashew Nuts

With peppers, onion, mushrooms, carrot 
and a roasted red chilli sauce.

PED YANG SAUCE MAKAM
Tamarind Roast Duck

With fried shallots, cashew nuts, dried chilli, 
crispy noodles and vegetables. 

All served with steamed jasmine rice

SIGNATURE SHARER 
A luxurious sharing platter showcasing our most-loved desserts - fragrant Mango Sticky Rice, 
silky Coconut Crème Brûlée, crispy Banana Fritters, and a rich, molten Chocolate Fondant. 

A perfect harmony of traditional Thai flavours and indulgent sweetness, made to share.
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