
Sema Thai Restaurant 

Special Valentine’s Day Set Menu 

11th-14th February 2011 

 

3 Courses @ £25 per person 

Choose a Starter, Main course and Dessert per person 

Including a Glass of Strawberry Cocktail 

(Alcoholic or Non Alcoholic) 

 

 

 

Starters: 

  Toong Gern 

Yeung  

Pastry leaf parcels 

filled with mince pork 

and prawns. 

  Porpia Ped 

Roast duck spring rolls. 

  Pak Tod 

Vegetable tempura with 

sesame seeds 

  Seekrong Muh Ping 

Grilled marinated pork 

spare ribs. 

 

 

  Sateh Gai 

Marinated chicken on 

bamboo skewers served 

with peanut sauce. 

  Hoi Tod 

Oysters lightly battered. 

  Yam Pla Meuk Yang 

Grilled squid salad 

served with a hot and 

sour dressing. 

  Tod Mun Pla 

Spicy Thai fish cakes 

served with a peanut 

salad.



Main Courses: 

Served with Steamed or Egg fried rice or Vegetable Pad Thai noodles. 

  Gang Khiao Wan Gai 

Thai green chicken curry 

with coconut milk and 

mixed vegetables. 

  Panang Neua 

Aromatic Beef red 

curry. 

  Mussamun Neua Kae  

Curry stew with Lamb, 

coconut milk, potatoes 

and roasted peanuts. 

  Gang Galee Tahou 

Himmaphan 

Tofu Yellow curry with 

coconut milk, potatoes 

and cashew nuts. 

 

  Kai Lan  Pad Khing 

Kai Lan stir fried with 

ginger, mushrooms, 

onions and a dash of 

rice whisky. 

  Pad Cha Muh 

Stir fried pork with 

fresh chillies, and Thai 

herbs. 

  Pad Kamin Taley 

Mixed seafood stir fried 

with turmeric and 

spring onions. 

  Pla Sam Rod 

Crispy fried Red Perch 

topped with sweet chilli 

sauce.

Desserts: 

  Bai Teur Pancakes 

Pandan leaf Pancakes with grated coconut served with vanilla 

ice cream. 

  Kuai Tod 

Banana Fritters with sesame seeds, honey and 

vanilla ice cream. 
A discretionary service charge of 10% will be added to your final bill. Thank you. 


