Christmas Party @ The Coconut Kitchen

Bwydlen Parti Nadolig 2011 - Christmas Party Menu 2011

Ar gael Rhagfyr 1¢f dan Rhagfyr 23v9d
Available from 1st December - December 239 2011

2 course plus Thai Hors d'oeuvre - £19.95

3 course plus Thai Hors d'oeuvre - £24.95
(order and £10 p.p. deposit required 5 days in advance)

« Thai Prawn & Black Pepper Crackers and Xmas crackers on your table
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Thai - Hors d'oeuvre - Thai

Tom som shot — shot glass filled with a warming lemongrass, ginger chili and tamarind broth
topped with a poached king prawn. (or griled oyster mushroom) (v)

Nam prig ong - lean minced pork fried with chilli, garlic and fresh tomato paste, served
with a light crispy pastry.

Laab gai - fried minced turkey mixed with galangal, mint, spring onion and coriander on a
crispy lettuce leaf.

Cwrs Cyntaf — Starters

Sweetcorn and sesame fritters - Sweetcorn, fresh off the cob mixed with sesame seeds lime
leaves basil, chilli and garlic and fried crispy, served with a carrot and cucumber salad and
sweet chilli sauce. (v)

Crispy prawn wontons — minced prawns with garlic and spring onion wrapped in wonton
pastry and fried golden. Served with a sweet chilli dipping sauce.

Bo pia ped - Five spice roasted duck, shredded and wrapped in a light crispy pastry with
rice vermicelli noodles, spring onion, ginger and hoi sin sauce. Served with a sweet chilli
sauce.

Hoi joh — Aberdaron crab meat & minced pork, spring onion wrapped in bean sheet pastry,
steamed and then deep fried golden. Served with a sweet chilli sauce.

BBQ Thai kebabs - a duo of kebabs - best Welsh rump steak marinated in chilli, honey and
garlic and pork loin marinated with soy, garlic and sesame seeds, skewered and chargrilled.
Seafood fishcakes King prawns & haddock blended with chilli & fresh lime leaves and sweet
corn, coated in Japanese bread flakes, deep fried and served with a ground peanut,
cucumber & chilli salsa.

Bangkok pepper - half aroasted red pepper stuffed with mince pork jasmine rice, chill and
coriander served with a sauce originating from Bangkok called “Lun” made with yellow
beans, lemongrass, coconut milk and chilli.

Tom yum soup a fraditional fragrant Thai broth of lemongrass, ginger, lime, chilli with prawns,

chicken or vegetables. (v)
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Christmas Party @ The Coconut Kitchen

Prif Gwrs - Main course

Mutton massaman Curry- Welsh leg of mutton, diced and gently braised in a rich cumin,
cinnamon, star anise curry sauce with peanuts and sweet potatoes. (Mild to medium)

Slow roasted crispy pork belly - served with a sweet chilli, garlic & coriander sauce,
vegetables & crackling (Mild)

Thai green curry - Thailand’s famous curry made with lemongrass, lime leaves, green chilli
paste and coconut milk. Garnished with Thai sweet basil and red chilli. Available with
chicken or vegetables (Medium hot)

Pad briaw waan - Thai sweet and sour wok-fried dish with pineapple and pepper. With king
prawns or chicken or vegetables. (v)

Pla Nam Dang - Pan fried salmon fillet and king prawns with a miso, ginger, garlic and chilli

sauce and steamed vegetables. (mild)

The above dishes will be served with your choice of steamed jasmine rice or soft egg noodles

Sukiyaki noodles - Thailand’s favorite Japanese style wok fried noodles dish red bean chilli
and garlic sauce wok-fried with soft egg noodles and vegetables. Available with king
prawns, chicken or vegetables. (Medium)

*Sirloin steak — 100z, garlic marinated Welsh Black sirloin char grilled to your liking and
served with a chilli, garlic & sweet basil sauce, mixed vegetables and crispy sweet potato

and coriander chips — *£2 supplement applies to this dish

Melysfwyd — Pudding

Homemade sticky caramel and chocolate sponge cake served warm with fresh cream or
ice cream

Homemade lemongrass and ginger creme brule served with biscoftti

Santa’s cheeky pear sundae slices of pear poached in red wine, cinnamon and star anise

served with chocolate sauce, vanilla ice cream and crispy cinnamon sugar pastry

\/ . .
** Mango sorbet, vanilla, chocolate or clotted cream and raspberry ice cream

www.thecoconutkitchen.co.uk
tel: 01758 712 250
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