Special Dishes Orchid
Autumn brings darker clouds, but
the silver lining of some new
Pacific Rim dishes for you to try

restaurant and bar

Starters

Thai — Gaeng Wonton é é £6.30
Crispy fried pork and prawn wontons
served on a Thai green curry sauce.

Hong Kong — Squid Rolls £6.50

Minced prawn wrapped in a deep fried crispy squid
roll served with a shrimp based satay sauce and a
sprinkling of chilli and coriander.

Japan - Scallops £7.50

The most succulent scallops stir fried with mange-
tout & ginger, with a sake & rice vinegar dressing
topped with shredded Nori seaweed.

Sichuan — Aubergine Parcel é 6& £6.50
Deep fried aubergine filled with water chestnuts and
butternut, sprinkled with spring onions, chilli &
Sichuan pepper.

Main

Malaysia — Chicken Sambal é& £13.50

Tender diced chicken breast, deep fried and served
with stir-fried green beans, onion, chilli and mushroom,
& tossed with shrimp based Sambal dry sauce.
Delicious.

Sichuan - Crispy Beef £12.50
Crispy, shredded beef with a sweet and sour chilli
sauce. A classic with added Orchid style.

Sichuan — Chong Qing Row é £14.50
Wonderfully tender and lean, thinly sliced pork belly,
deep fried and served with wood fungi, bamboo shoots,
ginger, spring onion and chilli, with a wonderful sweet
Chinkiang vinegar sauce. Heaven.



