To make your evening more enjoyable and at the same time allow you to taste a variety of our
Chef’s specialities may we suggest vou to sample our set menu comprising...

“a little of everything”

THE ROYAL ELEPHANT BANQUET MENU

STARTERS
CHICKEN SATAY
Strips of grilled marinated chicken served with a cucumber and peanut sauce.
THAI FISH CAKES
Ground Fish mixed with spices and red curry paste,
Deep-tried and served with a sweet & sour sauce.
SPRING ROLLS
Our special recipe of chicken stuffing
Served with red sweet and sour sauce.
PAPER PRAWNS
Rice paper wrapped prawns
Served with plum sauce.
DIM SUM
Steamed Dumpling with minced pork, prawn and water chestnuts topped with
Fried garlic served with Soya sauce.

SOUP
TOM YAM KOONG
Traditional hot and sour prawn soup with mushrooms, lemon grass

and lime juice.
OR

KAENG JURD MQOO SUB
A clear vegetable soup with minced pork, spring onion and carrot.

MAIN COURSES
CHILLI FiSH
Crispy fried fish topped with chilli and Tamarind sauce.
GREEN CHICKEN CURRY
A hot green chicken curry in coconut milk with aubergines
GARLIC BEEF
Stir-fried beef with pepper and garlic
Tossed in a lime and chilli dressing.
GINGER PORK
Stir-fried pork with sliced ginger.
ACCOMPANIMENTS
PHAD THAI NOODLES
STIR-FRIED MIXED VEGETABLES
STEAMED RICE

DESSERTS

Vanilla ice-cream topped with fruit salad and raspberry sauce or coffee / tea

sag
£19.00 per person without soup & £22.00 per person with soup.
Prices are Inclusive af VAT,
There is no service charge. 25 l a l ©3
Minimum 2 covers



