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[bookmark: _heading=h.gjdgxs]Orchid Thai Restaurant, our new branch in London introduces exquisite Thai cuisine where you can enjoy a variety of delectable dishes and authentic Thai culture (Silva, Medeiros, & Costa, 2009). The cuisine at the Orchid Thai Restaurant's downtown location transports diners to enchanted customers. We serve authentic, modernized Thai cuisine in an inviting atmosphere (Ferro, 2013).
Our method honors Thai cuisine while modernizing traditional recipes. All of Orchid Thai's dishes have the traditional Thai flavor profile of sweet, salty, sour, and peppery components (Hair, Black, Babin, Anderson, & Tatham, 2009). Thai cuisine is a delectable tribute to the Thai illustrious past, comprising aromatic stews, zesty salads, and savory noodles.
Our restaurant serves a diverse array of social strata. Our specialty is creating a unique and exciting culinary experience with bold and exotic flavors. Our clientele includes city visitors, locals commemorating special occasions, and curious diners eager to sample authentic Thai cuisine (Krause, 2014). The restaurant is ideal for large groups, families, and couples due to its charming atmosphere and superior service (Madanoglu, 2004).
Orchid Thai Restaurant's menu was carefully crafted to emphasize the variety of Thai dishes. Here, we will discuss a few menu options. Our petite dishes provide an excellent opportunity to sample the distinctive flavors of Thai cuisine. We have options for those with moderate or spicy palates (Ma, Qu, & Eliwa, 2014). 
Our mission at Orchid Thai Restaurant is to provide a warm atmosphere where traditional and contemporary Thai cuisine can coexist. We serve authentic Thai cuisine that will make you feel like you're in the heart of Bangkok while eating in London.
The exquisite cuisine, impeccable service, and magnificent location are all included in our rates. The price points on the menu range from moderately priced to exorbitantly expensive. Our prix-fixe menus provide diners with a personalized dining experience (Neto, Filho, & Cabral, 2009).
Orchid Thai Restaurant's menu features a sophisticated combination of contemporary American cuisine and traditional Thai fare. Warm color schemes unify the restaurant's interior, which features Thai-influenced minimalist cultural objects and typography (Oliver, 1999).
We use engaging language to describe the dishes we prepare and the ingredients we use in order to entice consumers (Paladini, 2012). The passionate and knowledgeable descriptions of our chefs’ transport patrons on a gastronomic journey through Thailand's diverse regions.
Orchid Thai Restaurant places a strong emphasis on using sustainable and fresh ingredients (Parasuraman, Zeithaml, & Berry, 1985). When possible, we prefer to assist local fishermen and producers. We periodically alter our menus to reflect the seasonality of our ingredients.
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MENU

Thai Cuisine

STARTERS

MAIN COURSE

Tom Yum Soup (Vegan) £15

A fragrant and spicy soup with
lemongrass, mushrooms, shrimp

Som Tum (Vegan) £13

A refreshing salad with shredded green
papaya, cherry tomatoes

Fresh Spring Rolls (Vegan) £13

Rice paper rolls filled with fresh herbs,
rice vermicelli, andshrimp

Satay Skewers £19

Crilled skewers of marinated chicken,
served with peanut sauce.

SIDE DISHES

Jasmine Rice £24
Fragrant Thai jasmine rice.

Cucumber Salad £22

A light and tangy cucumber salad with
red onions and Thai herbs.

Pad Thai £37

Stir-fried rice noodles with your choice
of protein and bean sprouts

Green Curry (Vegan) £32

A creamy green curry with bamboo
shoots, bell peppers, and basil leaves,

assaman Beef Curry: £42
A rich and aromatic curry with tender
beef, potatoes, and peanuts.

Basil Chicken: £32

Stir-fried minced chicken with basil
leaves, chili, and garlic.

Yellow Curry (Vegan) $26

A milder curry with potatoes, onions,
and tofu, or mixed vegetables.

COCKTAILS

DESSERT

Mango Sticky Rice £19

Sweet sticky rice topped with ripe
mango and coconut cream.

Coconut Ice Cream £18
Creamy coconut milk ice cream.

Banana Fritters £22

Deep-fried banana slices served with
honey.

Thai lced Tea £17

Sweet and creamy Thai tea with
condensed milk.

Lemongrass Infusion £15
A soothing lemongrass herbal tea.

Fresh Fruit Smoothies £19

Selection of refreshing fruit smoothies
with pineapple, and mixed berries

NOTE

We ensure that all dietary preferences, including
vegan and vegetarian choices, are
accommodated, and our staff is trained to
address specific allergies and dietary restrictions
for a safe and enjoyable dining experience.
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