15.10.25

Lovita Plum, Candied Beetroot & Duchess Rapeseed

Line Caught Mackerel, Green Strawberry & Horseradish

Crispy Pork Belly, Trepadeira Chilli & Plum

Brixham Crab, Exmoor Caviar & Coconut Ash Cracker

King Oyster Mushroom, Jungle Curry & Brioche

Orkney Scallop, Late Summer Tomatoes & Wiltshire Truffle (supp. 30)
British Octopus, Chilli Jam & Courgette

Fosse Meadows Chicken, Long Pepper Green Curry & Black Garlic
Hodmedod’s Wholegrain Oats & Laab Spice

Sweetcorn, Oyster Mushroom & Coconut

Apricot, Jasmine & Heritage Seed Krayasat

Apple, Thai Tea & Cassia

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.



PLANT

Lovita Plum, Candied Beetroot & Duchess Rapeseed

Fine Beans, Green Strawberry & Horseradish

Clean Bean Tofu, Coconut Golae & Trepadeira Chilli
Celeriac, Wiltshire Truffle & Poppy Seed Cracker

King Oyster Mushroom, Jungle Curry & Brioche

Trombetta Courgette, Chilli Jam & Marigold

Hen of the Woods, Long Pepper Green Curry & Black Garic
Hodmedod’s Wholegrain Oats & Laab Spice

Sweetcorn, Oyster Mushroom & Coconut

Apricot, Jasmine & Heritage Seed Krayasat

Apple, Thai Tea & Cassia

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

Lovita Plum, Candied Beetroot & Duchess Rapeseed
Line Caught Mackerel, Green Strawberry & Horseradish
Clean Bean Tofu, Coconut Golae & Trepadeira Chilli
Brixham Crab, Exmoor Caviar & Coconut Ash Cracker
King Oyster Mushroom, Jungle Curry & Brioche

British Octopus, Chilli Jam & Courgette

Stone Bass, Long Pepper Green Curry & Black Garlic
Hodmedod’'s Wholegrain Spelt & Laab Spice

Sweetcorn, Oyster Mushroom & Coconut

Apricot, Jasmine & Heritage Seed Krayasat

Apple, Thai Tea & Cassia

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.



