ToNGDAM'S
Orchid Set Menn

Orehid Platter

A selection of our delicious starters

SATAY KAL

S’rrips of 9Vi||ed marinated chicken, served with a |i9[/\+|y Spiced peanut sauce

GOONG HOM PAH

Deep—fif*ied wv‘apped marinated prawns to a golc{en brown

THUNG THONG

A crispy go|c|e!/\ bag fi”ed with a mixture of sweet potato, sweet corn, pea,

onion and carrot with palm sugar, dee,p—frie,d to a golden brown

THODMUN PLA

Deep—fviec{ marinated minced f:isl/\, spices and red curry paste

POR PIA THOD
Deep—frie,c{ spring rolls fi”ed with glass—nooc“es, vege,’rable,s and herbs

Soup

» TOMYAM GOONG

Thai’s favourite hot & sour prawns and mushroom soup, ]qavowred with lemongrass,

C:\alomgab Limejmice, Kaﬁcirf lime leaves, chili and fisl/\ sauce.

Main Course

»MASSAMAN GAE

Braised lamb in a medium Spiced curry with potatoes, shallots

and a touch of tamarind juice, +oppec| with cashew nuts.

» » 600NG PHAD NAMPRIK PAO

Stin fwiec{ Black TigeV prawns ina |i9|/\’r chili oil paste sweet sauce, with mixed vegefab'es.

NUA PHAD NAMMAN HOY

Sfiv—friecl marinated beef with oyster sauce and vegefobles.

PHAD PHAK

Sfir—friecl vege’raHes with frfesl/\ garlic and oyster sauce.

Served with steamed Jasmine rice or egg fried rice

£ 31.00 per person
Or £ 27.50 per person with no soup
and Vegetarian dishes will be available on request.
(Minimum order of fowf peop|e)



ToNGDAM'S

_jasmine Platter
A selection of our delicious starters

SATAY KAL

S’rrips of 9Vi||ed marinated chicken, served with a liglz\’rly spiced peanut sauce

KAI HOR BAT TOEY

Succulent boneless chicken ’rlf\iglf\s, marinated and cooked in wv*apped Pandan leaves

HED KRA DOOM

TFresh selection of closed cup mushrooms in a special batter, c{eep—flﬁiec{

to a golcley\ brown and served with a sweet chili dipping sauce.

GOONG HOM PHA

Deep-fried wrapped marinated prawns to a golden brown

POR PTA THOD
Deep—fvied spring rolls fi”ec] with glass—noodles, ve,ge‘rables and herbs

Soup

» TOMKHA KAI

Chicken and mushroom in a coconut milk soup ﬂavowfec] with |emom9rass,

kaﬁiw lime leaves and a touch of chili.

Main Course

» » GAENG KTEWWARN NUA

Beef in a green curry with coconut milk, young coconut,
aubewgines and bamboo shoots with a touch of Thai herbs.

KAI PHAD KHING

S’rir—fried chicken with sliced 9ingey~, onion, spring onion and W\usl/\room,

ina liglx\‘r soya based sauce.

PLA PRIEW WARN
Deep—fried red snappenr fi“e’r fopped with tomatoes, peppers, pineapple, cucumbenr

and onion in a tangy sweet & sour sauce.

PHAD PHAK

Sﬁr—friecl vege’raHes with frfesl/\ garlic and oyster sauce.

Served with steamed Jasmine or Egg fried rice

£ 30.00 per person
Or £25.00 per person with no soup
and Vegetarian dishes will be availoble on request.
(Minimum order of four people)



