Vermilion Lunch Menu

3 Course Menu
at the price of £12.99 per person

Monday-Friday

uermilion



Starter

Yam Woon Sen *V
Bean vermicelli salad with prawn and minced chicken
dressed with chilli and lime juice

Tom Yam Koong ** V
Thailand’s most popular soup, a shrimp bouillon
complemented by exotic Thai herbs

Tom Kha Kai * V
Traditional medium spicy and sour soup in light coconut milk
with chicken and mushrooms

Kai Sa-Tay e
Grilled marinated chicken with lemongrass and coconut
cream served with a pine nut sauce

Thung Thong
Deep fried golden pastry bag stuffed with crab meat
and water chestnut

Tord Man Pla *
Deep fried hand made Thai fish cake served with
a spicy cucumber sauce

Main Course

Panang Nua **
Beef fillet in red “Panaeng” curry, medium aromatic spices
with kaffir lime leaves

Kang Kaiw Waan Kai ** V
The famous chicken green curry with baby aubergine
and basil leaves

Kai Priew Waan V
Stir-fried chicken fillet with pineapple and mushroom
in a sweet and sour ginger sauce

Pla Rard Prig ** V
Crispy Pangasius fish fillet prepared with a chilli
and pineapple sauce

Ped Pad Phak V
Stir-fried duck fillet with mixed vegetables and oyster sauce

Phad Thai Khoong e
Thailand’s famous fried rice noodles with prawn, peanut
and eggs

Dessert

Thai fresh fruit salad with wild honey
Warm Jasmine Cake

A choice of 2 flavoured sorbets

*Mild ** Medium Hot *** Hot e Contains Nuts V Vegetarian

A 10% discretionary service charge will be added to your bill.



