LAM THAI RESTAURANT | WINE LIST

WHITE WINES

Perfect combinations of white wine with Thai food would include a fragrant Gewürztraminer blend or a Riesling Kabinett, which is an ideal match for mild noodle dishes.  Tangy New World sauvignon or a blend of semillon/chardonnay provides a perfect choice, as does the classic counterpart from Sancerre or an inexpensive, lively chenin.  If chardonnay is your choice, ideally it should come from the New World, with a touch of oak, in order to fit the bill.

1.Riesling Kabinett, Mainzer Domherr (Germany)

11.50

A touch of natural sugar makes this a perfect choice for the sweeter palate

2.Sauvignon Blanc, Finca El Picador (Chile)

12.50
Our house selection, gooseberry fruit aromas with a fresh”clean”finish
3.Chenin Blanc, Lutzville (South Africa)

13.25


Crisp, zesty, lighter style of wine, great value for money

4.Semillon/Chardonnay, Opal Ridge (Australia)

13.50

Semillon softens the chardonnay and creates a very easy drinking wine

5.Viognier, Henri de Richemer (South of France)

13.95

Deliciously floral and perfumed, ideal with fragrant, gently spicy dishes 

such as a sweet green chicken curry 

6.Pinot Grigio, Cielo

13.95

Light, bright, fresh and delicate, perfect with vegetarian alternatives

7.Chardonnay, Long Paddock (Australia)

14.50

Plenty of ripe fruit and a nice touch of oak

8.Sauvignon Blanc, Santa Digna (Chile)

15.75

Very “user-friendly” wine with an overtly fruity style

9.Torres Esmeralda, Gewurztraminer/Moscatel (Spain)

16.50

Rich flavours of fragrant lychees, surely created especially for Thai food!.

10.Sunday Morning, Pinot Gris (Australia)

19.50

Deliciously “off-dry” wine, perfect partner to spicy fish dishes

11. Chablis, Domaine Vauroux (Burgundy)

19.95

Crisp and dry with an intense, steely character

12.Riesling, Kim Crawford (New Zealand)

21.95

Citrus fruit aromas with a hint of honey and a fresh “clean” finish, a very

good partner for sweet and sour combinations

13.Sancerre, Domaine Fouassier

22.95

A classic example of its type, very fruity yet deliciously dry

ROSE WINES

Rose wines are always “a good bet” with Thai food, especially if they are not too dry and the fruit is well-ripened, from a sunny climate.

14.Syrah, Henri de Richemer (South of France)

12.50

A touch of sweetness makes this a perfect partner for fragrant dishes

15. Shiraz Rose, Foundstone (Australia)

16.95

Stunning, intensely coloured rose wine bursting with ripe, luscious fruit

that can match well with a really rich sauce

RED WINES

Red wines frequently lose out in matching with Thai food, but there are occasions when they really work well.  Generally speaking Old World wines are more sympathetic as the New World style can be too powerful for such delicately flavoured dishes.  

16.Cabernet Sauvignon/ Carmenere, El Emprador (Chile)

12.50

Deeply coloured robe with purple hues, powerful notes of dark berries and
 very smooth tannins.

17.Cabernet/Shiraz, Opal Ridge (Australia)

13.50

Fruity shiraz with a backbone of cabernet makes the perfect blend

18.Cotes du Rhone, Domaine Chapoton (Rhone Valley)

13.95

Gently spicy and not too peppery, worth a try with chilli dishes like our 

succulent stir-fried duck breast

19.Vendimia, Casa Castillo (Spain)

14.95

Medium bodied wine almost bursting with red berry fruit, soft tannins and vanilla oak. 
 Makes a lovely combination with lamb dishes
20.Shiraz, Lutzville (South Africa)

15.50

Rich, ripe fruit without being an overpowering blockbuster, a friendly wine

to suit most palates

21.Pinotage Klippenkop (South Africa)

16.95

A very good example of its type, this excellent pinotage has just a touch of
 sweetness on the nose, plenty of ripe tannins and robust, smoky flavours
22.Brouilly, Jardin de Ravatys (Cru Beaujolais)

20.50

A gentle, fruity style that works well with lighter dishes and noodles or try 

it as a change from white with our giant juicy grilled prawns

23.Rioja Reserva, Marques de Riscal (Spain)

23.95
Concentrated cherry fruit, a meaty full-bodied structure, and a lovely lingering 
finish that shows a bit of spice. Ready to drink now and over the next year or so.
24.Sancerre Red, “les Baronnes” Bourgeouis (The Loire Valley)

26.50

A delicate, elegant wine with a perfumed nose and fruitful character that

would enhance gentle fish dishes very well
CHAMPAGNE AND SPARKLING

Fizz with exotic dishes needs to be on the delicate side, nothing too full-bodied and overpowering as this can upset the balance between food and wine.  For this reason an elegant non-vintage Champagne or light “sparkler” would be the most appropriate choice here.

25.Chardonnay, Vin Mousseux

15.95

Fizzy, frothy, fruity, fun!  A great reviver at the end of the day!

26.Champagne, Andre Clouet, Grande Reserve, n.v.

29.95

The perfect aperitif, nicely elegant fruit, ideal for any special occasion

27.Champagne Veuve Clicquot, Yellow Label, n.v.

39.50
Lingering fruity flavours of apple and pear on the palate create a fresh, 
harmonious and lively Champagne.  A society favourite!

28. Champagne, Andre Clouet, Rose, n.v

35.00

Light and refreshing with generous strawberry, raspberry and succulent fruits.  

Beautifully creamy with an almost dry, biscuit finish. 
BAR DRINKS

BEERS

SOFT DRINKS

Singha
£2.50
Coca Cola (diet)

£2.00
Tiger
£2.50
Fruit Juices (glass)
£2.00
Becks
£2.00
Mixers (with spirit)
£1.00
Budweiser
£2.10

SPIRITS (25ml)

LIQUEURS (25ml)

Bells Whisky
£1.90
Port

£2.80

Gordon’s Gin
£1.90
Baileys

£2.20

Smirnoff Vodka
£1.90
Amaretto

£2.20

Bacardi Rum
£1.90
Cointreau

£2.20

Captain Morgan’s Rum
£1.90
Tia Maria

£2.20

Jameson Irish Whiskey
£1.90
Grand Marnier

£2.20

Jack Daniels 
£1.90
Malibu

£2.20

Southern Comfort
£1.90
Drambuie

£2.20

Glenfiddich
£1.90
Sambuca

£2.20

Campari
£1.90


Archers
£1.90

Martell Cognac VS
£2.90
Remy Martin VSOP
£3.25


WATER



Glenivet still (small)
£1.50



Glenivet still (large)
£3.00



Glenivet sparkling (sm)
£1.50



Glenivet sparkling (lg)
£3.00

House wine by the glass ( 175ml)

Sauvignon Blanc, Finca El Picador (dry)
£3.95
Riesling Kabinett, Mainzer Domherr (medium)
£3.95
El Emprador cabernet Sauvignon/Carmenere 
£3.95
