appetizers

Khanom PungNa 1 Prawn & chicken on toast topped with sesame seed, 7.95

Goong & Gai served with sweet chilli sauce
(@uulaniindge & ‘1a)

satay Gai 2 Skewers of marinated chicken,barbecued over a 8.95
(@6eln) charcoal grill, served with peanut sauce.
Tord MunPla 3 Deep-fried spicy fish cakes, served with a delicate 8.95
masiulan) 7 sweet chilli sauce.

Phoa Piah Tord 4  Deep-fried spring rolls stuffed with vegetables & 7.95
(huilazvan) vermicelli, served with a plum sauce.
Kanom Jeeb 5  Thai dim sum, (small steamed dumplings with chicken 6.95
(2undy) fillings), topped with garlic & light soya sauce.
Toong Tong 6 Seafood golden bag, deep-fried, stuffed with prawns, 8.95
(quvav) crab meat, chicken & water chestnuts, served with a

sweet chilli sauce.

Goong Hom Pha 7 “Prawns in a blanket”, deep-fried marinated king 7.95
(foviui) prawns,wrapped in pastry, served with a sweet chilli
sauce.
peck Gai Tord 8  Crispy deep-fried chicken wings, marinated with garlic & 6.95
Kratiem Prigthai pepper in Thai style served with a sweet chilli sauce.

dnldnaansuiaunwinine)

Mixed Hors d'oeuvres 9 Prawns & chicken on toast, chicken satay, spring 19.90
e rolls, dim sum, prawns in a blanket & chicken wings. (9:95 valmi“ 2

= v eople

@nininasnu 27) Minimum two persons. people)
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soups

Tom Yum Goong 10 Hot & sour prawn soup, cooked with galangal, lemon 8.95
(CTRLY) grass, lime leaf, fresh chilli & mushrooms.
Tom Yum Gai 11 Hot & sour chicken soup, cooked with galangal, lemon 7.95
(AnetA) grass, lime leaf, chilli & mushrooms.
Tom Khar Gai 12 Hot & sour chicken soup, cooked with coconut milk, 8.95
(siuailr) galangal, lemon grass, lime leaf, chilli & mushrooms.
Sk 13 Hot & sour mixed seafood soup, served in a 19.90
et traditional clay pot. MINIMUM TWO PERSONS. (995 pp, min. 2 people)
Kaeng Jeud Voon Sen 14 A *“Clear” vermicelli soup in Thai style. 8.95
(wnvdnjuldu)
Tom Yum Hed 16 Hot & sour mushroom soup, cooked with galangal, 6.95
(#uthuie) lemongrass, lime leaf and chilli.
"Yum”, or Thai salad, is a traditional Thai spicy salad, tossed in chilli, fresh S a la d s

mint, lime dressing and onions. Topped with a variety of fresh vegetables.

Yum Voon Sen 17 Thai salad of clear vermicelli, with chicken & 11.95
@dw) " mushrooms.
vyum Neur 18 Thai sliced grilled beef salad. 13.95
(dfla) "
Yum Pla Muek 19 Thai squid salad. 12.95
(¢hdawmging "
Yum Talay 20 Thai mixed seafood salad. ' 17.95
(dmae)
Plaar Goong 21 Thai grilled king prawn salad with.lemon grass & 15.95
(waf) kiffir leaf.
Somtum 22 A traditional Thai spicy, hot & sour carrot & cabbage 9.95
(Hei) salad, served with tomato, green beans and crushed
peanuts.
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meat - poultry

Neur Phad Gapraow
(fladenzing)
Praew warn Neur

Famnutla)

Neur Phad Nam Mun Hoi
fladaminiuvan)

Neur Phad Khing
(farado)

Neur Tord Kratiem
Prigthai
(flanaansziaunin'ine)

Praew Warn Gai
2 mwanuta)

Gai Phad Ma-Muang
Himmapharn
(AdaiauLRUWIU6)

Gai Kratiem Prigthai
(lnnsuisuwin’ing)

Gai Phad Khing
(lAdada)

Gai Phad Gapraow
(lAansLws)
Gai Phad Kao-Phod Onn

(lAdadnTwaaau)

Gai Phad Prig Khing
(lAdawindv)

Ped Kratiem Prigthai
(dansudaunwinlne)

Ped Makham
(dauzan)
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‘Stir-fried beef with basil leaves, chilli & garlic.

Sweet & sour beef in Thai style with homemade
tamarind sauce.

Stir-fried beef with green & red peppers in an oyster
sauce.

Stir fried beef with ginger, spring onion, fresh
mushroom and soya bean.

Stir-fried beef marinated with garlic & pepper sauce
cooked in Thai style.

Sweet & sour chicken cooked in Thai style with
homemade tamarind sauce.

Stir-fried chicken with cashew nuts & dried chilli.

Stir-fried chicken marinated with garlic & pepper sauce
in Thai style.

Stir fried chicken with ginger, spring onion, fresh
mushroom and soya bean.

Stir-fried chicken with basil leaves, chilli & garlic.

Stir-fried chicken with baby corn, onions & mushrooms
cooked in Thai style.

Stir-fried chicken with thai red curry paste, green beans
& lime leaves.

Stir-fried duck marinated with garlic & pepper sauce
cooked in Thai style

A whole duck breast infused with thai herbs and spices
until tender then flash fried to crisp the skin, topped with
homemade tamarind sauce and crispy thai shallots,
served with green vegetables on the side.
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fish - shellfish main courses

Pia Lard Prig 36 Pla Lard Prig Crispy thai tilapia fish fillet in a light batter 17.95

*%

(amansn) topped with fresh chilli, garlic and holy basil.
Pla sam Rod 37  Crispy thai tilapia fish fillet in a light batter topped with 17.95
@aaws®) " tamarind and sweet chilli sauce.
Pla Nueng Manaow 38 Steamed seabass with lemon, fresh chilli and garlic. 18.95
@arfouzun) 7
Pla Nueng See lew 39 Steamed seabass, infused with fresh ginger, spring 18.95
@arflodsa) onion, fungal and shiitake mushrooms.
Goong Preaw Warn 40 Sweet & sour prawns in Thai style, with homemade 12.95
(foufBema) tamarind sauce.

Goong Kratiem 41  Stir-fried prawns marinated with garlic & pepper, cooked ~ 12.95

Prigthai in Thai style.
(Avnssiiauwin'lne)
Goong Phad 42 Stir-fried prawns with basil leaves, chilli & garlic. 12.95
Gapraow  **
(AOANTLNTY)
Goong Phad Kao- 43 Stir-fried prawn with baby corn & mushrooms in Thai 12.95
Phod Onn style.
(AefiatimIwadau)
Goong Phad Prig 44  Stir-fried prawns with Thai red curry paste, green bean 12.95
Khing ™ & lime leaves.
(Avlawindv)
Pla Muek Phad 45  Stir-fried squid with garlic & pepper sauce. 12.95
Kratiem Prigthai
UamiindanseAauwinlve)
Hoy Phad Gapraow 46  Stir-fried mussels with holy basil, chilli and garlic. 13.95

(MRUEANTELWGY)

Gapraow Talay 47  Stir-fried mixed spicy seafood with fresh chilli, garlicand  18.95
(AUWTINZLR) holy basil.
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curries main courses

Kaeng Keaw Warn 48 Thailand’s famous “green curry” of either ‘} Prawn 12.95

Goong/Neur/Gai **  prawn, beef or chicken, cooked with coconut ; Beef 11.95

(e Sazmmnnri/daiin) milk, fresh herbs and bamboo shoots. | Chicken  10.95
Kaeng Phed 49 A spicy “red curry” of either prawn, beef or | Prawn 12.95
Goeng/Neur/Gal*  chicken cooked in coconut milk, bamboo \ Beef 11.95
unvidnfio/ifla/n) shoots and vegetables. [ Chicken  10.95

Kaeng Massaman 50 A mild spicy Thai Muslim beef or chicken
Meur/Gai " “red curry” cooked with coconut milk, cashew
(wnusfsduidia/ i) nuts & potatoes

Beef 13.95
Chicken  12.95

Kaeng Panang 51 A mild spicy dry beef or chicken “red curry” Beef 12.95
Meur/Gal " copked with coconut milk, crushed peanuts : '
Chicken 11.95

ATt ia/a) H
(weuuLfia/ i) & lime leaves.
kaena Pred 52 Arich spicy duck “red curry” with coconut milk, 1799
Ped Yarng =

pineapple & vegetables.
(wnatdatdang)

Kaeng Phar Gai 53 A very hot & spicy “Jungle curry“ with chicken and 12.95
mavihld) ™ mixed vegetables.

Kaeng(PhedﬁMO; 54 A medium spicy red or green pork curry, cooked with 12.95
WNILHARN ok i 1

Kaeng Keaw Mco coconut milk, bamboo shoots, and mixed peppers.

(wnordizavnuny)

Chu Chee Talay 55 A mild spicy mixed seafood “red curry” cooked with 18.95

@nua) " green & red peppers in coconut milk with lemon grass
& lime leaves.
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pork

Moo Kratium
(nynseLiie)

Moo Phad Prig Khing

(vydawindv)

Moo Gapraow
(MYNTLNTT)

Moo Praew Warn
(Waiifienwvanu)

rice

Kao Phad Subparot
(Indaduilesa)

Kao Phad Pi’sed

(IMAaRLANELaTIN)

Kao Suay
(dane)

Kao Phad Khai
(16w 12)

Kao Phad Goong
(fTafd)

Kao Phad Pak

(InAain)

Kao Phad Gai
(finiala)
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Stir-fried pork marinated with garlic & pepper sauce 11.95
Stir-fried pork with Thai red curry paste, green beans & 12.95
lime leaves

Stir-fried pork with basil leaves, fresh chilli & garlic 12.95
Sweet & sour pork cooked Thai style, with homemade 12.95

tamarind sauce.

side orders

Fried rice with pineapple, egg & prawns in Thai style. 12.95
Special fried rice with mixed seafood, in light Thai 15.95
sauce.

Thai steamed fragrant rice. 2.95
Egg fried rice. Thai steamed fragrant rice fried with 3.50
fresh eggs.

Fried rice with prawns in light soya sauce & eggs. 12.95
Egg fried rice with mixed vegetables in a light soya 9.95
sauce.

Fried rice with chicken & eggs in a light soya sauce. 10.95
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noodles side orders

ADD £2.00 FOR MAIN COURSE SIZE

Phad Thai Goong

Fried phad thai noodles with special { Prawi

G homemade tamarind sauce, cooked 2 Chicken 1%82
Ll with egg and beansprouts, served with ) '
crushed peanuts on the side.
Phad Seeiyu 64 Fried flat white noodles with spring ceol 12.95
Neur/Gai/Pak reens, egg and soya sauce Chicken  10.95
Wadduda /1a / &) g ’ : Veg 9.95
Phad Thai Jay 67 Fried phad thai noodles with special homemade 9.95
(@) * tamarind sauce, cooked with egg and beansprouts,
served with crushed peanuts on the side.
sen Mee Jay 68 Fried white fine noodles with spring onion, Beef 12.95
(Fodunfiia) egg and soya sauce. Chicken  10.95
Veg 9.95
vegetable
Phad Pak Pasom 71  Stir-fried mixed vegetables in an oyster sauce. 7.95
(WadnsIn)
Gapraow Pak 72 Spicy stir - fried mixed vegetables cooked with basil, 9.95
(GEATRR ) fresh chilli and garlic.
Phad Broceoli 73 Stir-fried broccoli in an oyster sauce. 7.95
(Tnu3anlal)
Preaw warn Pak 74  Sweet & sour mixed vegetables in Thai style. 9.95
(\WFeIvnueln)
pak Faidang 75 “Flaming wok” seared special Thai vegetables, cooked 8.95
CRTITY) with fresh chilli, garlic and soya bean.
Kaengpak 76 Arich spicy mixed vegetable “red curry” cooked in 10.95
maodn)  * coconut milk & bamboo shoots.
Prawn Crackers 82 Thai Prawn Crackers 3.50

(@nnzauing)
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Mixed Hors-d’oeuvres

(F05vimassiv)

Kaeng Kaew Wan Gai
( wnor@evu'la)

Neur Tord Kratiem Prigthai
(flavaansuiAauwinlne)

Pad Pak Pasom
( fadns2u)

Kao Suay
(dnane)

Gluoy Tod
(nd1evan)

Mixed Hors-d’oeuvres
(&@5ineassid)

Kaeng Phed Neur
(wnoLfaiiia)

Goong Phad Khing
(Aodadd)

Gai Kratiem Prigthai
(lAnseAauwinlng)
Pad Pak Pasom
(HanTIN)

Kao Suay

(daae)

Gluoy Tod
(na1unan)

*k

meals to share

min two people

Option A) 27.95 per person

Prawns & chicken on toast, chicken wings, spring roll,Dim sum, crispy
rice noodles & seaweed.

Thailand’s famous “green curry” of chicken cooked with coconut milk,
fresh herbs & bamboo shoots.

Stir-fried beef marinated with garlic & pepper sauce, in Thai style.
Stir-fried mixed vegetables in oyster sauce.

Thai steamed fragrant rice.

Banana fritter, ice cream OR coffee

Option B) 33.95 per person

Prawns & chicken on toast, chicken wings, spring roll, Dim sum, crispy
rice noodles & seaweed chicken satay, prawn in blanket.

A rich spicy beef “red curry” cooked with coconut milk, Bamboo shoots &
mixed vegetables

Stir fried prawn with ginger, spring onion, fresh mushroom and soya
bean.

Stir-fried chicken marinated with garlic & pepper sauce in Thai style.

Stir-fried mixed vegetables in oyster sauce
Thai steamed fragrant rice.

Banana fritter, ice cream OR coffee
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sharing options

" min fwo people

Option C) 43.95 per person

Mixed Hors-d'oeuvres  ** Fish cake, chicken satay, prawns & chicken on toast, chicken
(@ndniaasan) wings, spring roll, Dim sum, crispy rice noodles & seaweed,

Tom Yum Gai * Hot & sour chicken soup, cooked with galangal, lemon grass,
(dhuri'in) lime leaf, chilli & mushrooms.

Kaeng Pananc Moo * A mild spicy dry Pork “ red curry “ cooked with coconut milk,
(Weuony) crushed peanut and lime leaves.

Gai Phad Gapracw  ** Stir-fried chicken with holy basil leaves, fresh chilli & garlic.

(rffansng)
Ped Kratiem Prigthai Stir-fried duck marinated with garlic & pepper sauce cooked in
(Wansufinuwin'ng) Thai style
Goong Praew Warn Sweet & Sour prawn Thai style with homemade tamarind sauce.
(fvidFenvanu)
Phad Thai Jay  * Fried Thai noodles with beansprouts & egg served with crushed
(Falnenr) peanuts.
Kao Phad Khai Eqgg fried rice.
(fi2eiele)
Giuoy Tod Banana fritter, ice cream OR coffee
(rdavan)
Option D) 29.95 per person VEGETARIAN OPTION
Mixed Hors-d'oeuvres Vegetables on toast, spring rolls, corn cake, tofu satay, seaweed

(amivinadn) & crispy rice noodles.

Kaeng Keow Wan Puk Green curry with mixed vegetables & coconut milk
(wnetdenwudi)
Preaw Wan Mur: Tod Sweet & sour potatoes Thai style with homemade tamarind
(Wmwnustuvas) sauce.
Toa Hoo Phad King Stir fried tofu with mushroom, ginger, spring onion and soya
(Winiadv) bean.
Phad Thai Jay Fried Thai noodles with mixed vegetables, egg & peanuts
(Halna)
Kao Suay Thai steamed fragrant rice.
(&)
Gluoy Tod Banana fritter, ice cream OR coffee
(AfEan)
* = Contains Nuts ~ *=Medium * =Hot ™***=Exira Hot

Please feel free to ask us too adjust seasoning to your taste
A discretionary service charge of 10% wili be added to your kill. All prices are inclusive of VA.T



