
CHRISTMAS MENU



MULLED WINE  £2.95 

BOTTLE OF LE DOLCE  
COLLINE PROSECCO    £22.95

IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS PLEASE ASK YOUR SERVER.

All prices include VAT. There is also a discretionary 10% service charge applied to parties of 10 or 
more. (N) Contains nuts or traces of nuts. Due to the presence of nuts in our restaurants, there is 

a possibility that nut traces may be found in any of our dishes. 

CHRISTMAS MENU
SUK-SAN WAN CHRISTMAS

£18.95
CHIANG MAI

£25.95

STARTER

VEGETABLE SPRING ROLLS 
Crispy golden hand prepared spring rolls with vermicelli, Chinese  

mushroom and carrots. Served with our sweet chilli dipping sauce.

CALAMARI  
The tastiest in town! Chunky calamari rings in a crispy batter  

served with tartare sauce and lemon.

HOMEMADE BBQ CHICKEN WINGS  
Choose from our delicious homemade BBQ marinade or hot and spicy

CHICKEN TOM KHA SOUP  
A rich and fragrant young coconut soup with chicken cooked in galangal, 

lemongrass, chilli, kaffr lime leaves. Flavoured with Thai herbs and served with 
mung beans noodles. Also available as a mushroom option.

CHICKEN SATAY (N) 
A Thai classic. Succulent chicken skewers marinated in Thai herbs and served 

with a traditional homemade peanut sauce and a cucumber relish.
 

MAIN COURSE

DUCK SANDWICH  
Crispy duck strips smothered in hoisin sauce and piled high on a crusty bread 

roll with shredded cucumber and spring onion. Served with French fries.

SINGAPORE NOODLES  
CHOOSE FROM CHICKEN, BEEF OR VEG 

Thin rice noodles are stir fried with egg, beansprouts, carrot, peppers, spring 
onions, coriander, curry powder and chilli. Don’t be fooled though, this is the 

perfect dish for those with a more delicate palate, it may not be spicy but it still 
packs a punch in the favour stakes!

SPICY THAI CHICKEN SALAD  
VEGETARIAN OPTION AVAILABLE 

A refreshing Thai style chicken salad, served with lemon marinated chicken, red 
onion, beansprouts, cucumber, carrot, coriander, Thai Chilli, and a touch of lemon oil.

THAI GREEN CURRY WITH JASMINE RICE (N)  
CHOOSE FROM CHICKEN, BEEF OR VEG 

A classic Thai dish of fresh chilli, crunchy vegetables and sweet basil  
cooked in coconut milk with an aromatic selection of Thai spices.

CHICKEN FAJITAS 
Served on a sizzler with onions and peppers and drizzled with teriyaki sauce. 

Served with soft four tortillas, guacamole, sour cream, cheese and salsa.

STARTER

PRAWN TEMPURA 
Succulent king prawns in a light crispy batter with a sweet chilli dipping sauce.

TOM YUM PRAWN SOUP  
A rich Thai fragrant spicy prawn soup cooked in galangal, lemongrass,  
Thai chilli, kaffir lime leave and coriander, with mung beans noodles.

BBQ SPARE RIBS  
Our succulent pork ribs are smothered in homemade  

BBQ sauce and then grilled slowly over charcoal.

CHICKEN SATAY (N) 
A Thai classic. Succulent chicken skewers marinated in Thai herbs and served 

with a traditional homemade peanut sauce and a cucumber relish. 

MAIN COURSE

GRILLED SEABASS FILLET  
Hand prepared sea bass fillet is marinated in a sweet Thai marinade  
before being wrapped in banana leaves and cooked over charcoal.  

Served with jasmine rice.

BEEF TERIYAKI SIRLOIN STEAK  
A succulent sirloin steak is marinated in teriyaki sauce and coated  

with sesame seeds before being grilled to perfection over charcoal and served 
with a zingy salad of pickled cucumber and beansprouts.

THAI BBQ CHICKEN   
A juicy half chicken marinated in our classic Thai BBQ sauce, grilled to 

perfection over charcoal and served with fries and grilled cherry tomatoes.

STEAK & CHICKEN FAJITAS 
Steak and chicken are served on a sizzler with onions and peppers  

and drizzled with teriyaki sauce. Served with soft four tortillas,  
guacamole, sour cream, cheese and salsa.

MIXED GRILL  
The ultimate grill! A 4oz sirloin steak and lamb cutlets are cooked to  

your liking and served on a brochette with grilled king prawns and finished 
with sticky pork ribs. Served with roasted vegetables,  

fries and a selection of dipping sauces. 

SELECTION OF DESSERTS


