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THAI NIGHT

with gucst chef Ruuki
Saturday 10" April at 19:30

My 3y by Wiy My Wiy My {w; \w; Moy My wbs iy iy My

Starters jmcﬁh‘ona/”

Chicken & coconut soup % SG/?IC@ >
Amigo salad; Pork chicken and prawn salad, preparecfﬁ'l)e./

tamarind c}rcssing

Homemacle vegetable & tofu sPring rolls

Mains
Beef green curry
Duck curry
Minced pork pad kee maw
Stir fried chicken with broccoli, garlic & oyster sauce
Fad T hai
Steamed rice

Traditional Tl—]ai sauces & dips
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Sago Tako (‘

@@etarians Sweet mung bean Puclcling, coconut cream
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cafer“ffor-/ Sticky rice with mango & coconut
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Booking essential!
Tel: 01481 727793
Email: reception@lescotils.com




