IN.IJSN MIN. 10 PEOPLE
SAIJAROS ADVANCED BOOKING

REQUIRED
The Albert Arms
SHARING MENU
STARTERS PLATTER STARTERS PLATTER
SUARTIERS PLATTIER + 2 MAINS + 2 MAINS + 1 DESSERT pp

£9.50 pp £16.00 pp £18.00 pp

STARTERS PLATTER

Sticky Glazed Wings
Chicken wings glazed in fish sauce & honey, crispy shallots (gf)

Nori Prawn Crackers
Fried prawn crackers, nori seasoning (gf)

Thai Spice Bag Mix (v)
Fries, peppers, onions, curry sauce

Chicken Satay
Grilled marinated chicken skewers, rich roasted peanut sauce, cucumber relish (gf)

Flatbread & Dips
Dips: hummus, thai basil aioli, peanut satay (v)

MAINS
{Select two for the table}

Chicken Pad Si-Ew | Mushroom Pad Si-Ew (vg) (gf)
Wok-fried smoky vermicelli, rice noodles with savory soy sauce, egg, broccoli

Chicken Red Curry with Rice | Vegetable Red Curry with Rice
Thai Red Curry with Aubergine, Peppers, Chilli
(v/vg available)

Thai Northern Style Pizza
Umami tomato sauce, Thai sausage, basil, charred chilli, pork crackling

Spicy Diavola Pizza
Pepperoni, pickled chilli, hot honey, mozzarella

‘The Thai Pie’ Pizza
Chicken, mushrooms, tom yum sauce, crispy shallots, pickled onions
(v available)

DESSERT

Banana Roti
Basil, toddy palm seed

Tropical Fruit Salad
Milk custard, tropical fruits

Please note that all dishes are made in a kitchen where nuts and gluten are present with other allergens. We cannot guarantee any food item is completely
free of allergens. Whilst we take care to preserve the integrity of our vegetarian products, we must advise they are prepared in a multi kitchen



