ROSA’S THAI

To celebrate our I5th birthday,

we've brought back some of our
favourite Rosa's recipes. Incredible salads,
crispy duck and classic fishcakes.

18.00

Ped Sauce Makham

Thinly sliced duck breast with crispy
skin, served on a bed of spring greens

Soft Shell Crab Salad

and string beans, and topped with our ] “NM‘\V\A Duck
sticky, delicious tamarind sauce. 622kcal CricpY
\\ 6.50
Thod Mun Pla \\ 14.50
Spiced with red curry paste and kaffir Llime Yum Ma-Muang

leaves, served with a sweet chilli dip. The

Prawns and fresh mango strips with Llettuce,
ultimate Thai street finger food! 278kcal g i

carrots, red onion, and Thai herbs in a
tamarind and chilli oil dressing. A classic

: refreshing salad on a hot day. 400kcal

\ 750 freshing salad on a hot day

Gai Hor Bai Toey

Marinated chicken thigh, wrapped in fragrant \ 13.50
pandan leaves, served with our homemade Yam Pu Nim

spicy Sriracha dip. Unwrap and enjoy. 227kcal

One of our founder's original recipes from
her very first restaurant. Flash-fried soft
shell crab served with grapefruit on a bed
of lettuce, tomatoes, spring onion and fresh
Thai herbs in a creamy Sriracha

mayo spicy dressing. 545kcal

\ Can be spicy
A\ Definitely spicy
Dairy

An optional service charge will be added to your bill and shared among everyone that works in the restaurants. The team really appreciates them -

but your participation is, of course, entirely voluntary. Please let a team member know if you have an allergy. Our food is prepared in kitchens where

allergens are present. Some dishes may contain traces of nuts, wheat, gluten, milk and other allergenic ingredients. We're unable to list every ingredient

on this menu, so please ask our staff for more detailed information about our food and allergens. We're here to help - please ask for assistance!
“Aregistered charity in England and Wales (no 1047501) and in Scotland (no SC048317).
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SUMMER SPECIALS

ROSA’S THAI



