Etasia Valentine Day Menu

Set menu designed to treat someone special «
to a lovely evening......

3 Course Meal £45 per Couple
Includes Glass of Bubbly

Course One
Choice of ONE of the following:

Combo for 2 (Meat) - Spring Rolls, Satay Skewers, Prawn Toast, Chicken Wing, Spare Ribs and Seaweed

Combo for 2 (Vegetarian) - Vegetable Spring Rolls, Bean Curd Rolls, Vegetable Gow Gee and Seaweed V
Aromatic Duck for 2 - Half Crispy Duck, Salad, Pancakes and Hoi Sin Sauce (Supplement of £3.00)

Course Two - Main Course

Choice of the following:

C Sweet and Sour Chilli Chicken ' Crispy coated strips of chicken in spicy sweet chilli sauce

C Sweet and Sour Vegetables with Mango Mixed vegetables tossed in sweet and sour sauce V
C Duck with Plum Sauce Crispy duck breast with tangy plum sauce (Supplement of £2.00)
C Seabass Steamed fillet of seabass dressed with soya sauce, ginger and spring onion
J Teriyaki Fillet Steak Tender pieces of fillet with vegetables in teriyaki sauce (Supplement of £4.00)
J Teriyaki Tofu Sauté of mushrooms and vegetables in sweet honey soya sauce \/
T Thai Lemongrass Chicken 1 Fillet chicken with sweet chilli lemongrass sauce
T Thai Green Chicken Curry 1 ¥ Spicy fragrant curry with coconut milk (Also available for vegetarian)
T Pat King Talay ! King prawn, squid and mussels cooked in chilli, ginger and spring onion
T Jumbo King Prawn 1 ¥ Cooked in Thai red curry (Supplement of £3.00)

T Beef Randang ' Slow cooked beef shin in rich spicy aromatic sauce

The above served with Egg Fried Rice or Steamed Jasmine Rice

Course Three - Dessert

Choice of the following:

Banana Fritters with Ice Cream
Chocolate Profiteroles and Strawberries

¥ Spicy Dishes 1 ¥ Hot & Spicy Dishes
C = Cantonese T = Thai J = Japanese V = Vegetarian
Any special dietary requirements please contact management for special order



