ROYAL BOTTOMLESS BRUNCH

Enjoy our signature sharing platter, a delicious main and 90 minutes of
bottomless prosecco, bottles of Singha beer or a selection of your favourite cocktails.

1 COURSE £45.00

2 COURSES £49.00
ALCOHOL-FREE: 1 COURSE £35.00 |

2 COURSES £39.00

Upgrade your prosecco to champagne for £40 extra per person

CHAOPHRAYA
Our classic starter selection. Thai chicken tacos, chicken satay,
chicken spring rolls, tempura prawns and spicy duck salad.

PAD THAI
Our staple dish! Thai rice noodles, vegetables
and sweet tamarind sauce stir-fried with an egg.
Served with crushed peanuts, chilli and lime.

Choose from: Chicken | Tofu Vegan Chicken
Prawn +£4
[ ]

PAD PRIK TAI DUM

Stir-fried with garlic, onion, mushroom,
carrot and peppers. Served with jasmine rice.
Choose from: Chicken | Beef

GAENG MASSAMAN
Chicken, potatoes, carrof, crispy shallots and

toasted cashew nuts. Served with jasmine rice.
Upgrade to: Sous Vide Lamb +£4

KHAO KRIAB TOD £3.5

With a sweet chilli dip, perfect for two.

*Minimum 2 people. | Slightly spicy | Spicy |

Very spicy |

TED SAKARN JAY
Sweetcorn cakes, vegetable spring rolls, tempura vegetables,
Thai vegetable tacos and summer rolls.

GAENG KEOW WAN

Our homemade recipe with courgette, fine beans,
sweet Thai basil and chilli. Served with jasmine rice.

Choose from: Chicken | Tofu Vegan Chicken
Prawn +£4
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GAl PAD METMAMUANG HIMMAPAN

With peppers, onion, mushroom, carrot and a
roasted red chilli sauce. Served with jasmine rice.

PAD MET MAMUANG HIMMAPAN

Stir-fried with carrots, bell pepper, onion and mushroom
in a roasted red chilli sauce. Served with jasmine rice.
Choose from: Tofu | Vegan Chicken

FIVE SPICE FRIES £6.5
Stir fried with salt and pepper,
onions and peppers. Served with sriracha sauce.

Our favourites | @ Suitable for vegetarians | @ Vegan

option available, ask for details. | T&Cs: Drink responsibly. We operate a responsible drinking policy. One drink per person, at any one
fime. We reserve the right to refuse service of alcohol at manager’s discretion. Bottomless drinks for 90 minutes only. Guests must be aged
18 and over. 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. |



ROYAL BOTTOMLESS DRINKS

PROSECCO
Veneto, ltaly

SINGHA
330ml, 5% ABV, Thailand

DOLCE VITA SPRITZ
Dolce Vita Aperitivo, prosecco and grapefruit soda.

GUAVA & COCONUT CRUSH
Aluna coconut rum, guava juice, coconut syrup and lime juice.

LYCHEE & PASSIONFRUIT MARTINI
Beefeater gin, lychee juice, passionfruit syrup and lemon juice.

MANGO Flzz
Absolut mango vodka, mango juice, fopped with lemonade.

ROYAL BOTTOMLESS SOFTS

BLOOD ORANGE SPRITZ
Tuscan Tree non-alcoholic aperitivo
blood orange, sugar, orange, pink citrus and tonic

COKE, DIET COKE, COKE ZERO, SPRITE ZERO

*Minimum 2 people. | Slightly spicy | Spicy | Very spicy | © Our favourites | @ Suitable for vegetarians |  Vegan
option available, ask for details. | T&Cs: Drink responsibly. We operate a responsible drinking policy. One drink per person, at any one
fime. We reserve the right to refuse service of alcohol at manager’s discretion. Bottomless drinks for 90 minutes only. Guests must be aged
18 and over. 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. |



