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PAN ASIAN RESTAURANT

Satay Gai ¢ £9.95
Chicken bamboo skewers grilled over charcoal,

served with homemade peanut sauce & vegetable relish
Moo Ping ¢ £9.95
Traditional Thai pork satay marinated in honey

& sesame seeds

Char Siu Bao £10.95
Steamed soft bun filled with sticky pork belly or

hoisin duck

King Prawn Toast £9.75
Minced King Prawn on sliced ciabatta smothered in sesame
seeds & deep-fried

Salt & Pepper Prawns £11.25
Lightly battered prawns tossed with Chinese herbs, fresh
onions & chillies, served with chilli mayonnaise

Salt & Pepper Ribs # £9.95
Slow-cooked pork ribs tossed with Chinese herbs, fresh
onions & chillies

Black Pepper Ribs ¢ £10.95
Slow-cooked pork ribs tossed in a tangy black pepper sauce
with Chinese herbs, fresh onions & chillies

Suay Special Ribs # £10.95

Tender, slow cooked pork ribs glazed in our chefs perfectly
caramelised secret sauce

Tom Kha Gai # £9.50
Rich coconut flavoured chicken soup cooked with Thai
spices & herbs

Tom Yum Kung ¢ L& £10.50
Spicy lemongrass, chilli & lime broth with prawns,
mushrooms & coriander

Wonton Noodle Soup

A traditional Chinese soup with noodles, Pak Choi, & dumplings

Por Pia Tod ' £8.95 Vegetable Tempura 3~ £8.95
Crispy spring rolls with glass noodles & mixed vegetables Seasonal vegetables in a light batter served with sweet
served with sweet chilli sauce chilli dip

Por Pia Ped £10.95 Aromatic Crispy Duck & Pancakes

Crispy duck spring rolls with glass noodles & mixed Shredded duck served with pancakes, cucumber, leek & hoisin sauce

vegetables served with hoisin sauce Y Aromatic Crispy Duck £15.00
Prawn Tempura £11.25 % Aromatic Crispy Duck £25.00
Fresh king prawns lightly battered with tempura batter . .

served with a selection of oriental dips Suay Sharlng Platter £12.50pp (min 2 PPI)

Chicken satay, salt & pepper ribs, vegetable spring rolls, pork
Salt & Pepper Squid & £11.25 gyoza &king prawn toast served with salad garnish & dips

Lightly battered squid tossed with Chinese herbs, fresh
onions & chillies, served with a Thai seafood sauce

Aromatic Crispy Duck & Grape Salad ~ £10.95
with toasted cashews

Aromatic crispy duck tossed in a light salad of fresh grapes,
watercress, coriander, toasted cashews & spring onion
doused with a light sweet tangy sauce

Vegetable Satay # - £9.00
Chargrilled mixed vegetables & tofu served with homemade
peanut sauce

Prawn & Lime Spring Rolls £10.95
Crispy spring rolls with rice vermicelli noodles, minced
prawns & mixed vegetables served with a lime flavoured
chilli mayonnaise

Deep-Fried Vegetable Gyoza - £9.50
or Pan-Fried Pork Gyoza £10.25
Japanese crispy vegetable or pan-fried pork & vegetable
dumplings served with a light aromatic soy sauce
Salt & Pepper Tempura Mushrooms -  £8.95
Lightly battered mushrooms tossed with Chinese herbs,
fresh onions & chillies

All our curries can be prepared to your taste mild, medium, or hot.
Please let us know your preference when ordering.
Experience our signature curries, each prepared to perfection.
Choose the accompaniment that suits your taste.

Vegetable £16.50 | Chicken or Beef £17.95 | Prawn £18.95

Thai Green Curry | Thai Red Curry | Panang Curry | Malaysian Curry
7% QAR 3% QL 71 7% QU

«  Original Wonton Noodle Soup £9.95 Thai Roast Duck Curry £18.95 # &

«  With Crispy Belly Pork £13.50

- With Duck £14.90 Massaman Beef Curry £17.95 #

Thai Style Sweet & Sour Chicken £17.50 Szechuan Chilli Prawns & £19.90 Goong Pad King # & £19.90

Lightly battered chicken with peppers, onions, pineapple
& grapes in a Suay special sweet & sour sauce

Pad Kra Pao Moo Krob 780 £17.95

Crispy pork belly served with long green beans & peppers
tossed with fresh chillies, garlic & hot basil leaves

Thai Style Chicken & Cashew Nuts & £18.00

Stir-fried chicken & cashew nuts with dried roasted chillies,
oyster sauce & chilli oil

Korean Style Beef # & £18.50

Sliced beef with cracked black pepper sauce, red peppers &
spring onion, served on a sizzling skillet

King prawns stir-fried with garlic, fresh ginger, chilli,
spring onions & Szechuan sauce

Stir-fried King Prawns cooked with fresh chilli, garlic,
onions, peppers & ginger

Kung Pao Chicken £17.50
Stir-fried chicken cooked with peanuts & dry roasted
chillies Malaysian style

Chicken Holy Basil »a & £18.00
Thai street food favourite made with sliced chicken breast
stir-fried with Thai chillies, oyster sauce, light soy sauce,
garlic & Thai holy basil

Crispy Shredded Beef £18.50
Peking-style crispy shredded beef coated with sesame

seeds & tossed in a caramelised spicy sauce

Beef'in Black Bean Sauce # £18.50
Tender slices of beef with onions & assorted peppers ina
black bean sauce

Roast Duck Cantonese Style # £20.95

Sliced tender duck roasted in Chinese five-spice, honey

& superior soy sauce

Vietnamese Aromatic Lamb Cutlets ¥ & £24.95

Lamb cutlets marinated in honey, soy sauce, garlic &
coriander, served with an oriental mint sauce

Sticky Asian Grilled Chicken # £22.95

Grilled chicken with a sticky, sweet & savoury Asian sauce

Char-Grilled Sirloin Steak (80z) # £26.95

Juicy sirloin cooked to your liking, served with seasonal
vegetables, on a hot skillet, with a choice of black pepper
or creamy mushroom sauce

Weeping Tiger # £26.95
80z Sirloin steak served with grilled onions & a punchy
spiced sauce, served on a hot skillet

Teriyaki Salmon £18.50

Steamed red salmon served with bok choy &
teriyaki sauce

Chinese Style Sea Bass # £20.50

Steamed sea bass fillet with fresh ginger, spring onion &
aromatic soy sauce

Sea Bass Panang & £20.50
Crispy sea bass topped with Panang sauce

Seafood Kra Prao L& £20.90

Scallops, prawns, squid & mussels in a Kra Prao sauce
of chilli, garlic, onions, peppers & basil

Thai Fish & Chips £17.90
A twist on traditional fish & chips with two lightly
battered sea bass fillets served with salt & pepper chips

Asian Chilli Garlic Prawns & £19.90

Seared prawns smothered in a sticky Asian sauce &
garnished with sesame seeds, onion & thinly sliced red chillies

Nasi Goreng # £17.90
Indonesian fried rice tossed with prawns, beef, spring onions,
peppers & zesty Asian spices, topped with a soft fried egg

Pad Thai # -
Thai noodle dish made with flat rice noodles & our special
Thai style sauce, garnished with crushed peanuts:

Drunken Noodles (Pad Kee Mao) L &

Wok-tossed wide rice noodles with fresh Thai basil, garlic,
chilli & seasonal vegetables in a bold, savoury sauce.
Stir-fried with your chosen accompaniment for a spicy,
aromatic kick that’s full of flavour & attitude

«  Chicken £17.50
«  Beef £17.50
«  Mixed Seafood £19.95
Panang Curried Noodles #'- & £16.90

Crispy tofu, oriental vegetables & egg noodles tossed with
creamy, nutty Panang curry

are listed. Speak to a member of the team for more details.
Please Note: Allergen symbols show dishes that can be made

server of any allergies before ordering.

Spice Levels

Q_ Mild - Gently spiced
QU Medium - Alittle heat
& Hot - Spicy kick!

dish made milder or spicier.

Allergens

# G - Option to Be Gluten-Free
%= V - Can be Vegetarian
% Ve - Can be Vegan

Please inform us of any allergies or dietary requirements. Our dishes are
prepared in a kitchen where allergens are present, and not all ingredients

allergen-free — they are not allergen-free by default. Always inform your

Spice to Your Taste — Let our team know if yowd like any

Mee Goreng Kicap # £8.95

Wok fried noodles with bean sprouts, soy
sauce & a choice of chicken or seafood

Thai Fish & Chips £8.95
A twist on traditional Fish & Chips with
lightly battered fish goujons served with
potato fries

Cheshire Farm Ice Cream  £3.50
Selection of Coconut, Caramel, Strawberry,
Vanilla or Chocolate

. . . «  Vegetable £15.50 « PorkBelly £18.00
Suay Special Fried Rice L. . Chicken £17.50 . Prawns £19.00
Jasmine rice cooked with Thai aromatic spices, mixed
seafood & vegetables, topped with: Singapore Noodles L £18.90
. SIiFed Roast Duck £19.90 Shallow-fried beef cooked with seasonal vegetables
+  Crispy Roast Belly Pork £18.90 sautéed with our chef’s special sauce
Egg Fried Rice « ' £3.50 Jasmine Rice # ' £2.50 Chicken Pad Thai # £8.95
Vegetable Fried Rice »+'- £3.50  Sticky Thai Rice #:%-  £2.90 Thai noodle dish made with flat rice noodles
Coconut Rice # ¢ £3.50 Egg Noodles - £3.20 &f’;llr Speﬁi‘j Thai style sauce, garnished
. . . t t
Triple Cooked Chips##'-£4.90 Salt & Pepper Chips # '~ £4.90 Wit crushed peants
Prawn Crackers # £3.70 Bok Choy 7 #' £6.80 Kao Pad Gai ~ £8.50
Broccoli in Oriental Mixed ]a.smine rice stir-fried with tender chicken
Ovyster Sauce # &~ £6.25 Vegetables # - £6.75 pieces, fluffy scrambled egg & a splash of
ys o . g . . S0y sauce
Ayam Goreng £8.75
Chicken strips in a tempura batter served
with a tomato dip & triple cooked chips
Allergy Information

£33.50 Per Person (Minimum of 2 people)

First Course
Suay Platter
Chicken Satay Skewers, Salt & Pepper Ribs,
Vegetable Spring Rolls served with garnish & dips

Second Course
Aromatic Crispy Duck & Pancakes
Served with Cucumber, Leek & Hoisin sauce

Main Course
Panang Chicken Curry
Korean Beef
Thai Style Chicken & Cashew Nuts
Served with Oriental Mixed Vegetables & Jasmine Rice

£39.50 Per Person (Minimum of 2 people)

First Course
Suay Platter
Salt & Pepper Squid, Chicken Satay, Suay Special Ribs &
Tempura King Prawns

Second Course
Aromatic Crispy Duck & Pancakes
Served with Cucumber, Leek & Hoisin sauce

Main Course
Thai Red Prawn Curry
Pad Kra Pao Moo Krob
Crispy Shredded Beef
Served with Broccoli in Oyster Sauce & Jasmine Rice



Affogato 7 £7.95 Chocolate Torte # £7.95 Banana Split #-: £7.95 Flat Whlte £3.50 Pot f)fT.ea £2.60
Vanilla ice cream with a shot of coffee & your choice of liqueur Served with vanilla ice cream Amerlce}no £3.50 Dar]eehng £3.60
. . . Cappucino £3.95 Green Tea £3.60
Banoffee Spring Rolls - £7.95 Cheshire Farm Ice Cream # - £6.20 Nutella Spring Rolls * £7.95 Latte £3.95 Earl Grey £3.60
Served with vanilla ice cream Vanilla, Coconut, Caramel, Chocolate or Strawberry Served with vanilla ice cream Espresso £3.15 Peppermint £3.60
Banana Fritters - £7.95 Coconut Pie*- £7.95 Mango Sorbet «*-: £6.20 Double Espresso £3.50 Camomile £3.60
Served with Coconut ice cream Served with coconut ice cream Served with shortbread Macchiato £3.75 Summer Fruit £3.60
Liqueur Coffee - choice of your favourite liqueur £8.50 Lemon & Ginger £3.60
Hot Chocolate £4.00 Jasmine £4.10
Hot Chocolate Liqueur - choice of your favourite liqueur £8.50
. . . I Castelli Pinot Grigio delle Venezie D.0.C £6.75 £8.95 £26 Writer’s Block Shiraz *- £7 £9.25 £27
Hugo Spl‘ltZ £10 Lemon Basil Margal‘lta £10.50 Veneto, Italy - Fresh, light minerality, balanced & Western Cape, South Africa - An upfront black cherry
Gin, Elderflower Liqueur, Prosecco, Soda & Fresh Mint Tequila Blanco, Cointreau, Lemon Juice, Sugar & Fresh Basil persistent. Good fruity notes & light aromatics and plum bouquet is complimented with peppery
. . . ., . flavours on the palate. Soft tanninsensure a lingering,
APeTOI Spritz £10 Singapore Sllng £11.50 Writer’s Block Chenin Blanc £6.50 £8.50 £25 smooth finish. Ideal choice for steak & venison
Aperol, Prosecco & Soda Gin, Cherry Brandy, Benedictine, Cointreau, Lime Juice, Western Cape, South Africa - A dry Chenin Blanc that .
Pink Gin Fi Grendade, Pineapple Juice & Bitters delivers 2 medley ofripe frqits, pear, peach & honeydew Rothschild Me.rlot £7.25 £9.50 £28
1nK Gin F1zZZ £10 melon with zesty, citrus finish Languedoc-Roussillon, France - Deep red velvet colour
Pink Gin, Prosecco, Lemonade & Fraises de Bois Red Lotus £10.50 . . s with a supple nose of cherry and raspberry lead in to a
’ ’ Petrarinusa Organic Grillo :® £7.00 £9.25 £27 ; ;
. Vodka, Lychee Liqueur & Cranberry Juice e 4 HLEO medium bodied palate of morello cherry and blackberry
Lychee & Raspberry Sprtiz £10 Sicilia, Italy - In the sunny Sicilian hills we produced
Pink Gin, Lychee, Prosecco & Soda Passionfruit Caipiroska £11.00 this elegant Grillo, wine rich in minerality & sapidity, Clubde Campo Malbec £7.25 £9.50 £28
Vodka, Fresh Lime, Passionfruit Fruit & Sugar with elegant taste and aromas of Sicilian citrus fruits Mendoza, Argentina - Beautiful ruby colour with aromas
I Growers Gate Chardonnay £30 of redcurrants, cherries, plums & a hint of spice.
Beijing Bellini £9.50 A fresh and fruity wine
Ch'I{ d § d with Lychee Li Riverland, Australia - This wine has attractive stone-fruit y
Hlea Frosecco served with Lychee Liqueur & citru§ aromas. Minimal use of Fre.nch Oak allov&{s the Cotes du Rhone La Grand Comtadine & £37
Pornstar Martini £11.50 Tiki Thai £10.50 fresh, ripe fruit flavours to be the wine's outstanding feature Rhone, France - Beautiful garnet red colour. Aromas of
. . . . . Gin, Malibu, S . Pi le Juice & L i . . savoury red fruits that lead to dark fruits and a spicy
Vodka, Passoa, Vanilla Syrup, Pineapple Juice & Passion Fruit, in, Malibu, Sugar, Pineapple Juice & Lemon Juice Waddling Duck Sauvignon Blanc £8 £10.25 £32 depth on the palate. Fleshy & soft tannins
served with a shot of Prosecco Marlborough, New Zealand - Youthful and very approachable
.. with a nose of intense, fresh gooseberry fruit. The palate is dry Entreflores Crianza D.O.C Rioja £39
Espresso Martini £10.50 & full of white peach and passion fruit flavour . : . - ) .
. . Rioja, Spain - Ripe red cherry, intense, very clean. Notes of black fruits,
Vodka, Coffee Liqueur, Vanilla Syrup & a shot of Coffee iz toast, cinnamon & toffee. Good structure, meaty & well balanced.
French Martini £10.50 Maccerato Albarifio £39 Pair \;Vith grilled or stewed red meat, saus’ages & cheeses
. Rias Baixas, Spain - Pale yellow with greenish glints, giving clean,
Vodka, Chambord & Pineapple Juice bright appearance. Intense, full nose with marked varietal character. Casarena Areyna Malbec ¢ £42,
. Aromas recalling plants that merge perfectly with fruity notes, . . PRSP S
Moiito £10.50 ‘N;ed - Sun | 12pm - m X N . 1 . Mendoza, Argetina - Deep crimson colour with violet inflections;
Rurr{ Fresh Lime, Mint Leaves, Sugar & Soda p Sp par;lcula;ly c'lt:us & white stone fruit, as well as hints of lemon violets, red & black fruits on the nose & impressive density on
, 8 ) verbena & min . . . . X
the palate with a rich core black fruits alongside attractive
1 . . . f tob ice, hidi i
Strawberry Mojito £10.50 Calmel & Joseph Villa Blanche Picpoul de Pinet - £36 notes of tobacco & spice, hiding a serious structure
Rum, Fresh Lime, Mint Leaves, Sugar, Strawberries & Soda COS MOPO LIT AN Languedoc, France - Brilliant yellow with green reflections. Te Papa Pinot Noir £44
Old Fashioned £11.50 Eofs € o;a;a;{a ﬂowerg a:ldtbroorr'l wgh clerus n,Ot;S e;nerfmg Wairarapa, New Zealand - A fine example of the great Pinot Noir from
. . L efore finishing on mint, star anise & marine, iodized notes. New Zealand, deliveri £ strawberry fruits. ri
Woodford R  Bitters &S - Slowly built, first fect . ‘ A ew Zealand, delivering a gorgeous aroma of strawberry fruits, ripe
ooctord Reserve, Bitters ugar- Slowly bullt, o your frst Sip 1 pertec Ver'y fFESh & smo'oth in the mouth, opemng'or'l exotic fruit & & rich in flavour with good intensity & a spectacular finish
Strawberry Daiquiri £10.50 E S PRE S S O MARTI NI finishing with a lightly lemony, mineral, salinity
. . ) . . Amarone Casa Giona £60
Rum, Lime Juice & Strawberry Gavi DOCG La Soraia £42 L
. I h f Veneto, Italy - Rich in colour & firmly structured. A very balanced
Passionfruit Daiquiri £10.50 ST B E RRY DAI QUIRI Elemonttﬁ, itgly —dm t -tehmmlnh cretattesdallstrlonf%, rlesﬁh ‘&;avoury wine with notes of currants & wild berries well blended with oak aromas
R q ‘N’ avour that blends with a pleasant and lively floral finis
Rum, Lime Juice & Passionfruit
Bramble £10.00
Gin & Lemon Juice, topped with Creme de Mure MO]ITO . o . Prosecco Serenello Extra Dry £7.95 £33
Amaretto Sours £10.50 Ch.a‘rh? Zin - Wh‘lte Zlnfa‘nqel ! £6.75 £8.95 £26 Veneto, Italy - The delicious aromas of apple & pear melt into
. California, USA - Fruity & fresh with a very pleasant a smooth & fresh wine on the palate
Disaronno Amaretto, Lemon Juice, Bitters & Egg White mouth feel. A gorgeous rosé laden by red fruit and hints "
. of delicate spices. Rich in flavour with an elegant & Prosecco Serenello Rosé £33
Whlskey Sours £10.50 B E I]I NG B E LLI NI harmonious after taste Veneto, Italy - A pale, bright pink colour with a lively perlage &
Whiskey, Lemon Juice, Bitters & Egg White C. .. , . . istent foam. It has int f floral t ied
Y J g8 I Castelli Pinot Grigio Rosé delle Veneziepoc: £7 £9.25 £27 g;rfsrlji:ynno(t):if Str:‘;;r;:il:: aromas of floral scents accompanie
Cosmopolitan £10.00 Veneto, Italy - Slightly mineral, soft & persistent with
Vodka, Cointreau, Fresh Lime & Cranberry Juice RE D LOTUS fruity notes & light aromatics
Bellini £9.50 LOasis Provence Rosé £44
i B i i i Veuve Clicquot Yellow Label Brut £80
Prosecco with either Peach or Strawberr Provence, France - Appearance is beautifully glossy with
W rher W Y LEMON BAS I L MARGARITA a pale peach robe & apricot accents. An elegant, floral France - A vibrant Champagne with aromas of white fruit, brioche & vanilla.
French 75 £10.50 & fruity bouquet prepares you for the ample, fruity Well-balanced with fine bubbles, fresh citrus notes & a hint of toasty richness
. . & round flavours
Prosecco, Gin, Lemon Juice & Sugar Laurent- Perrier Cuvée Rose £100
. France - An elegant rosé Champagne bursting with fresh strawberry,
Kir Royale £9.50 raspberry & redcurrant aromas. Delicately balanced with fine,
Prosecco & Creme de Cassis persistent bubbles & a crisp, refreshing finish
Classic Margarita £10.50

Tequila, Cointreau, Lime Juice, Sugar & Salted glass

‘Y‘ V - Vegetarian
7:': Ve - Vegan

® o- Organic

Matini Bianco £3.80
Martini Rosso £3.80
Martini Extra Dry £3.80



