
 

(V) vegetarian | (PB) plant based | (GF) adaptable for gluten-free 
 

Some dishes contain ingredients that are not specified in the description, guests with allergies should be aware of 
this risk. Please speak to your server if you wish to know more about our ingredients or if you wish to discuss 

allergens. Unfortunately, we are unable to guarantee the absence of nuts in any of our dishes. Please note that 
although thorough precautions have been made, fish may contain bones. Prices include VAT. A discretionary 

13.5% service charge will be added to your bill. 

 

 

 

 
S T A D H A M P T O N  

T H A I   T H R E E   C O U R S E   
 

STARTERS  
CRISPY RICE PAPER VEGETABLE SPRING ROLLS (V)                                                                                   
hoi sin dipping sauce 

COTSWOLD CHICKEN SATAY                                                                                           
ajard cucumber relish, peanut dipping sauce 

CRISPY RICE PAPER PEKING DUCK SPRING ROLLS                                                                                   
hoi sin dipping sauce 

TOM KHA HEDHOM (V) (GF)                                                                                             
hot and sour soup, enoki, shiitake, button and oyster mushrooms, galangal, coconut milk 

STICKY GLOUCESTERSHIRE OLD SPOT PORK RIBS                                                                                         
smoked with jasmine tea  

KING PRAWN TEMPURA                                                                                                              
tempura dipping sauce 5.00 supp     

 

MAINS 
EGGPLANT PANANG (GF)                                                                                                        
aubergine, pea, chilli, thai basil  

STIR FRIED COTSWOLD CHICKEN                                                                                                                     
roasted cashews, spring onions, mixed capsicums, dried chilli 

STEAMED SEA BASS FILLETS                                                                                                             
fresh garlic and coriander in chilli lemon sauce 

LAMB CUTLET MASSAMAN (GF)                                                                                                            
isle de noir potatoes, onion, roasted peanuts, crispy shallots 

VEGETABLE PAD THAI                                                                                                                       
crushed chillies, lime, peanut                                                                                                                 
add king prawns +6.00 / add free-range chicken +4.00 

STIR FRIED GRASS-FED BLACK ANGUS BEEF FILLET                                                                                       
onions, chilli, holy basil 10.00 supp     

 

DESSERTS 
YUZU AND BLACKBERRY FOOL                           
matcha tea sesame tuille (GF) (PB)  

DARK CHOCOLATE DELICE                            
caramelised white chocolate (V)  

ORCHARD APPLE CAKE                              
toffee apple sauce, brown bread ice cream (V)  

CHEF’S SELECTION OF SORBETS AND ICE CREAMS                                                                                              
ask your server for our selection of flavours (V) (GF)  

CHEESEBOARD FOR TWO (V)                                                                                                        
four of our finest cheese selection, celery, apple chutney, sourdough crackers 10.00 supp 

 


