Appetisers

[2 Prawn crackers 3.9
Served with sweet chilli dip
[3 Edamame with sea salt 5.5

I Vanda platter (minimum order of 2 people)
Price per person is 16.5
Assorted mix stater: Salt and pepper prawns, duck

spring rolls, chicken satay, spare ribs and edamame with

sea salt. Served with a variety of dips

3 Vegetarian spring rolls” 8.8
Served with sweet chilli sauce

4 Aromatic duck spring roll 10.5
Crispy duck rolls with hoi sin sauce

5 Chicken satay 10.5

Grilled chicken satay served with our signature peanut

sauceN

Sealood

30 Garlic prawns 1'7.5

Stir fried king prawns with garlic in a white wine
sauce

32 Sizzling seafood 22

Sizzling hot plate with king prawns, squid and
mussel with black bean sauce

33 Black cod 35

Black cod wrap in bamboo leaf, grilled and
marinated with sweet soya sauce

34 Kung po prawnsMp 175

Crispy fried king prawns in spicy kung po sauce
with cashew nuts

35  Steamed sea bass 25

Steamed wild sea bass with truffle oil, ginger and
spring onions

Meat & Poultry

41 Szechuan beef p» 19.5
Very spicy Szechuan style beef
42 Sizzling beef 19.9
Sizzling fillet of beef Cantonese style
43 Sweet and sour chicken 15.5
Sweet and sour chicken with mixed peppers and
lychees
44 Chicken with cashew nuts™ 15.5
Corn-fed chicken stir fried with cashew nuts
45 Crispy lemon chicken 15.5
Crispy chicken with lemon sauce
46 Chicken kapow 5.5

Thai style, stir fried minced chicken with fresh chili,
garlic and holy basil sauce

N = nuts V = vegetarian ¢ = mildly hot ## = hot

A 12.5% discretionary service charge will be added to the total bill. Prices include VAT.

All prices are in pounds sterling
Due to the style of cuisine, we cannot be held responsible for customer allergies.
Please advise of any dietary requirements upon ordering.

Main Course

7 Fried calamari p

9 Soft shell crab

PAN ASIAN CUISINE

VANDAN

6 Salt & pepper prawns | 1.5

Crispy king prawns dusted with salt and cracked
black pepper

1.5
Deep fried calamari in batter and topped with
chilli and garlic butter

4.5

Crispy soft shell crab served with ponzu sauce
[0 Crispy aromatic duck
Served with pancakes, cucumber, spring onions,
hoi sin sauce

Quarter 22
Half 35
Whole 55
'l Spare ribs 13.8

Honey glazed pork ribs

Curry dishes

50

51

52

53

Malaysian red curry with coconut milk, French beans,
potatoes and spices ¢
Chicken

King Prawns

Seafood

5.5
9.5
22

Thai Green curryy 155
Green curry with chicken, aubergine and fresh herbs

Nyonya lamb curry  18.5
Slow cooked tender lamb curry with curry leaves, cherry
tomatoes and potatoes

Tasting curries » 25

Combination of three curries for tasting.

Malaysian red king prawn curry — Thai green chicken
curry — Nyonya lamb curry

Vegetarian

62

63

64

65

Kapow tofu & vegetables’p 13.8
Stir fried tofu and vegetables in spicy basil sauce

Malaysian vegetable red curry'y 13.8
A curry with tofu, mixed vegetables and sweet basil
leaves

Pad Thai jay*™ 3.8
Stir fried rice noodles vegetarian version with tofu,
tamarind, bean sprouts and crushed peanuts

Aubergine ¥ 13.8
Stir fried aubergine with chilli and soya bean paste

Rice & Noodles

70

72

74

Vanda fried rice 14.8
Stir fried Jasmine rice with chicken, king prawns, carrot,
spring onions and egg

Singapore noodlesy 14.8
Curried vermicelli noodles with king prawns and chicken

Pad Thai™

Stir fried rice noodles with tamarind, bean sprouts,
chinese chives, tofu and crushed peanuts on the side
Chicken 5.5

King Prawns 9.5

Soups

20

21

22

Crab & sweet corn 7
Cantonese corn & crab soup

Chicken & prawn won ton 7
Classic soup with chicken and prawn won tons

Hot & sour 7
Classic hot & sour soup with chicken and
prawns

Accompaniments
80  Mixed vegetablesY 9.5

Stir fried mixed vegetables with garlic and
oyster sauce

81  Pak choi¥ 9.5

Steamed pak choy with mushroom oyster
sauce and garlic

82  Sugar snap peas’ 9.8

Sugar snap peas with cashew nuts & black
pepper sauce

83  Plain noodles with bean sprouts” 8.5

84  Egg fried rice’ 5

85  Steamed fragrant Thai rice’ 4

Set Menu

4 Course Set Menu - for a minimum of 2 people
Per person 49

Per person with a glass of Prosecco 55

1st Course

Vanda platter selection

Assorted mixed starter: Spare ribs, Salt and
pepper prawns, Duck spring rolls, Chicken satay
and Edamame with sea salt.

All served with a variety of dips™.

2nd Course

Crispy aromatic duck

Served with pancakes, cucumber, spring onions, hoi
sin sauce

3rd Course (choose 1 per person)

Sizzling seafood

Sizzling hot plate with king prawns, squid and
mussel with black bean sauce

Szechuan beef #
Very spicy Szechuan style beef

Sweet and sour chicken
With mixed peppers and lychee

Nyonya lamb curry »
Slow cooked tender lamb curry with curry leaves,
cherry tomatoes and potatoes

All served with

Stir fried mixed vegetables”

Stir fried noodles with bean sprouts’
Steamed Thai fragrant rice”

Dessert
Banana Fritters"
Served with vanilla ice cream



