the coconut kitchen I

Thai-influenced cuisine at its freshest

Main Course Special

Gal Bahn

On the bone free range, chicken from Tyny Celyn farm,
Ruthin.

Marinated in cumin, garlic and lemongrass, roasted and
grilled to a crisp finish and served with steamed
vegetables, jasmine rice and two types dipping sauce;
roasted chilli and garlic and soybean, ginger, garlic chilli
and coriander.

£16.50

Jumping Fish

Whole sea bream fried crispy served with king prawns
served with a Thai style sweet and sour sauce made with
garlic, chilli, yellow bean and pineapple and steamed
vegetables.

Garnished with crispy shallots and coriander.

£17.50

Pla Kamin

Monkfish tails and king scallops rubbed with a
lemongrass, tumeric and cumin marinade skewered and
pan fried with garlic butter and served steamed
vegetables, rice and a sweet chilli, cucumber and
coriander salsa.

£19.50
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