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BY ATUL KOCHHAR

Summer Supper Club with Yui Miles

A Culinary Journey Through Thailand

Wednesday, 8th July 2026 at 19:00
£59.95pp [ £45 for wine pairing

AOWARAT STEAMED WONTON DUMPLINGS
Chicken wontons, chilli vinegar dressing, crispy garlic & chives
Sauvignon Blanc, De Martino, Chile

PHUKET FIRE-GRILLED KING PRAWNS
Flame-grilled king prawns served with a zesty lime, garlic and chilli
seafood dressing
Gruner Veltliner, Voms Haus, Austria

BANGKOK GAI YANG EXPERIENCE
Charcoal-grilled Thai marinated chicken served with green papaya salad
and sticky rice
Chardonnay Olive Grove, d’Arenberg, Australia

RIVER KWAI PANANG FEAST (FOR SHARING)
Tender lamb served with a rich, aromatic Panang curry sauce infused
with kaffir lime leaves and roasted peanuts
Malbec, Estacion 1883, Trapiche, Argentina

Served with:
Wok-fried tenderstem broccoli with garlic and oyster sauce
Thai herb salad with lime dressing
Fragrant jasmine rice

KRABI SUNSET BANANA FRITTERS
Crispy banana fritters served warm with smooth coconut ice cream
Black Muscat Quady Elysium, California, USA

prices are inclusive of VAT a discretionary service charge of 15% willl be added to your bill.
s, M - Mustard, SF - Shell Fish, S - Soy, SS - Sesame




BY ATUL KOCHHAR

Summer Supper Club with Yui Miles

A Culinary Journey Through Thailand

Vegetarian Menu

Wednesday, 8th July 2026 at 19:00
£59.95pp [ £45 for wine pairing

AOWARAT STEAMED WONTON DUMPLINGS
Vegetable wontons, chilli vinegar dressing, crispy garlic & chives
Sauvignon Blanc, De Martino, Chile

PHUKET FIRE-GRILLED KING PRAWNS
Crisp seasonal vegetable tempura in a light, delicate batter
Gruner Veltliner, Voms Haus, Austria

BANGKOK GAI YANG EXPERIENCE
Golden breadcrumb-crusted fried tofu with a crisp exterior and soft
centre
Chardonnay Olive Grove, d’Arenberg, Australia

RIVER KWAI PANANG FEAST (FOR SHARING)
Crispy aubergine steak with a light batter and soft, melt-in-the-middle
texture
Pinot Noir, Yering Station, Yara Valley, Australia

Served with:
Wok-fried tenderstem broccoli with garlic and oyster sauce
Thai herb salad with lime dressing
Fragrant jasmine rice

KRABI SUNSET BANANA FRITTERS
Crispy banana fritters served warm with smooth coconut ice cream
Black Muscat Quady Elysium, California, USA

3 rices are inclusive of VAT a discretionary service charge of 15% willl be added to your bill
s, M - Mustard, SF - Shell Fish, S - Soy, SS - Sesame
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