Thai Harbour 6" Anniversary and new - look launch!
Thursday 25" February, Friday 26" February,

We would like to invite you to join us on one of our special nights of celebration. It's six years last December since we
opened and we are grateful for all the support we have received from our many wonderful customers.

We will be presenting our new fine dining menu along side most of the favourites, served in our usual warm and
friendly manner by our dedicated staff. We would love it if you could be with us for our celebrations. On the Friday
night we will have our guest ecoustic guitarist Andrew Ingledew to add to the atmosphere. We have undergone
extensive refurbishment and we know you will love our new look and cosy feel! So please come and join us as we
give you yet another taste of our unique Thai hospitality

Call us to book on 01429 866789.

Samples from our new Fine Dining menu:

Sea Bream Fillets Shallow Fried in Garlic, Shallots and Turmeric served on a bed of Soy
Glazed Noodles

Large King Prawns Marinated in Fragrant Curry, Chargrilled and Served with Curried Fried
rice and a cool Mint and Basil Dressing

Pan Seared Sirloin Steak or Leg of Lamb with Massaman Curry Sauce, Caramalised
Onions and Potato served with Jasmine Rice




