
Valentines Day 2008 
@ 

happy valentines day… 
 

Mi Thai 
 

V a l e n t i n e s  D a y  M e n u  -  $ 3 8  p e r  P e r s o n  
 

ENTRÉE 
Roast Duck Spring Rolls (4) 

Crispy deep fried Spring Rolls with roast duck, served with coriander and sweet chilli sauce 

Coconut and Macadamia Prawns (4) 
Coconut and Macadamia nut encrusted King Prawns  
served with a chilli, mango and lime dipping sauce 

Chicken Satay (4) 
Tender pieces of Chicken marinated and grilled with chef’s special peanut sauce 

Salt & Pepper Calamari 
Lightly fried Calamari tossed in a Salt and Pepper dusting  

served on a bed of mixed Asian leaves 
Vegetable Samosas (4) 

Crispy deep fried Vegetable Samosas served with a cucumber and yoghurt raita 

MAIN 
Pan seared whole Barramundi 

Pan fried butterflied whole Barramundi served on wok fried vegetables  
in a lemongrass and kaffir lime leaf sauce  

Masaman Beef Curry 
Chunky tender beef in a mild sweet curry with sweet potatoes  

 and topped with roasted peanuts  

Cashew Nut Chicken 
Wok fried Chicken, vegetables and cashew nuts in a soy and oyster base sauce 

Chilli Jam Lamb 
Wok Fried sliced Lamb fillet and selected vegetables in a chilli jam and coconut milk sauce 

Green Curry Tofu 
Green Curry of roasted Thai eggplant and Tofu with selected mixed vegetables 

Steamed Jasmine Rice 

DD E S S E R TE S S E R T   
Toblerone Cheesecake 

served with French vanilla ice cream and cream chantilly 

Turkish Delight and Pistachio Crème Brulee 
served with French vanilla ice cream and cream chantilly 

Custard Filled Profiteroles  
smothered with hot Belgian Chocolate Sauce,  

served with French vanilla ice cream and cream chantilly 


