
TO START

Thung Thong Fried Golden Dumpling Filled with Chicken/Spring onion/Chive/Chilli Miso

Vegetable Kakiage Shredded Vegetable Fritters/Penang Curry/Citrus Sauce/Pink Peppercorn

Tom Yum Goon Hot & Sour Broth/Prawn/Cherry Tomato/Oyster Mushroom/Coriander

TO FINISH

Banana & Almond Fritters Salted Caramel Sauce/Vanilla Ice Cream/Lemon Balm

FOR MAIN

Pad Thai Rice Noodles/Tamarind Sauce/Leek/Carrot/Bean Sprouts/Egg/Spring Onion

Pad Ka Phrao Minced Chicken/Soy/Crispy Basil/French Beans/Chilli/Panko Egg

Thai Beef Salad Seared Beef/Chilli/Mint/Coriander/Red Onion/Crispy Onion/Wonton Crisps/Fish Sauce Ponzu

Coconut Rice Jasmine Rice/Coconut Milk/Crispy Coconut/Chive

ALORA’S THAI NIGHT
THAI INSPIRED SMALL PLATES 

DESIGNED FOR SHARING

THURSDAY 9TH APRIL, 4-8:30PM
£39.99PP



TO START

Thung Thong Fried Golden Dumpling Filled with Mushrooms/Spring Onion/Chive/Chilli Miso

Vegetable Kakiage Shredded Vegetable Fritters/Penang Curry/Citrus Sauce/Pink Peppercorn

Tom Yum Hot & Sour Broth/Braised Leeks/Cherry Tomato/Oyster Mushroom/Coriander

TO FINISH

Banana & Almond Fritters Salted Caramel Sauce/Vanilla Ice Cream/Lemon Balm

FOR MAIN

Pad Thai Rice Noodles/Tamarind Sauce/Leek/Carrot/Bean Sprouts/Egg/Spring Onion

Larb Heed Crispy Fried Mushroom/Gem/Chilli/Garlic/Herbs

Som Tam Papaya/Lime/Garlic Crisps/Hondashi/Coriander Chilli

Coconut Rice Jasmine Rice/Coconut Milk/Crispy Coconut/Chive

ALORA’S THAI NIGHT
THAI INSPIRED SMALL PLATES 

DESIGNED FOR SHARING

THURSDAY 9TH APRIL, 4-8:30PM
VEGETARIAN/VEGAN MENU £35PP


