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intricately carved carrots,
whittled into lotus flowers,
decorating our mains.
Oliver’s tip? If you're going to
serve dessert, do it well.

Otherwise, just don’t do it at all.

Our whole bill, including four
beers (you can’t drink wine
with Thai food) came to just £47
- incredible considering the

. Iodern settings ot city centre

restaurants Thai Edge on
Calverley Street, or .
Chaophraya on Swinegate, or
even the nearby Sukhothai in
Chapel Allerton.
It is based in a Tudor-style
building and the interior is
more kitsch than cool but
paired with its charming
owner, this only serves to make
the whole experience more
appealing.
Thai Lotus doesn’t pretend to
be a trendsetter - it makes its
?tatement through incredible
ood.

And in Oliver’s eyes, it is more
than a match for its costlier
cousins.



