
23.04.25 

Kohlrabi, Candied Beetroot & Duchess Rapeseed 
Carlingford Oyster, Fermented Chilli & Sea Buckthorn

Fosse Meadows Chicken, Coconut Golae & White Radish

Brixham Crab, Exmoor Caviar & Coconut Ash Cracker

Beef Tongue, Jungle Curry & Brioche

White Asparagus, Caramelised Coconut Cream & Cuttlefish

Baratt Farm Lamb, Cornish Clams & Herb Curry

Todoli Citrus, Lemongrass & Pine

Rhubarb, White Cardamom & Coconut

Kanom Lek

Menu 125

Drinks Pairing 95

In keeping with the cooking traditions of Thailand, at times our dishes can be spicy and our kitchen uses 
major allergens such as shellfish, nuts and gluten. Please speak to your server about any dietary require

ments and allergens. A discretionary service charge of 15% and cover charge of £2 per person for unlimited 
Belu filtered water will be added to your final bill



VEGETARIAN 

Kohlrabi, Candied Beetroot & Duchess Rapeseed
Winter Radish Cake, Vegetable Treacle & Tarragon

Lion’s Mane Mushroom, Coconut Golae & White Radish

Celeriac, Wiltshire Truffle & Poppy Seed Cracker

Maitake Mushroom, Jungle Curry & Brioche

Asparagus, Caramelised Coconut Cream & Jerusalem Artichoke

White Radish, Purple Sprouting Broccoli & Herbal Curry 

Todoli Citrus, Lemongrass & Pine

Rhubarb, White Cardamom & Coconut

Kanom Lek

Menu 125

Drinks Pairing 95

In keeping with the cooking traditions of Thailand, at times our dishes can be spicy and our kitchen uses 
major allergens such as shellfish, nuts and gluten. Please speak to your server about any dietary require

ments and allergens. A discretionary service charge of 15% and cover charge of £2 per person for unlimited 
Belu filtered water will be added to your final bill



VEGAN 

Kohlrabi, Candied Beetroot & Duchess Rapeseed
Winter Radish Cake, Vegetable Treacle & Tarragon

Lion’s Mane Mushroom, Coconut Golae & White Radish

Celeriac, Wiltshire Truffle & Poppy Seed Cracker

Maitake Mushroom, Jungle Curry & Brioche

Asparagus, Caramelised Coconut Cream & Jerusalem Artichoke

White Radish, Purple Sprouting Broccoli & Herbal Curry

Todoli Citrus, Pine & Kumquat

Rhubarb, White Cardamom & Coconut

Kanom Lek

Menu 125

Drinks Pairing 95

In keeping with the cooking traditions of Thailand, at times our dishes can be spicy and our kitchen uses 
major allergens such as shellfish, nuts and gluten. Please speak to your server about any dietary require

ments and allergens. A discretionary service charge of 15% and cover charge of £2 per person for unlimited 
Belu filtered water will be added to your final bill



PESCATARIAN 

Kohlrabi, Candied Beetroot & Duchess Rapeseed
Winter Radish Cake, Vegetable Treacle & Tarragon

Lion’s Mane Mushroom, Coconut Golae & White Radish

Brixham Crab, Exmoor Caviar & Coconut Ash Cracker

Maitake Mushroom, Jungle Curry & Brioche

Asparagus, Caramelised Coconut Cream & Cuttlefish

Wild Sea Bass, Cornish Clams & Herbal Curry

Todoli Citrus, Lemongrass & Pine

Rhubarb, White Cardamom & Coconut

Kanom Lek

Menu 125

Drinks Pairing 95

In keeping with the cooking traditions of Thailand, at times our dishes can be spicy and our kitchen uses 
major allergens such as shellfish, nuts and gluten. Please speak to your server about any dietary require

ments and allergens. A discretionary service charge of 15% and cover charge of £2 per person for unlimited 
Belu filtered water will be added to your final bill


