NOTE: (n) contains nut, (v) vegetarian
@ \When ordering dishes that are marked with chilli, please indicate what strength
(mind, medium or hot) you would like your dish

THAI APPERTISERS
1. mixed platter (n) £6.95
Famous Thai fish cakes, chicken spring rolls, king prawn wrapped in pastry, chicken
on toast and char grilled satay chicken. Served with spicy peanut sauce and Thai
sweet chilli sauce

2. Satay Gai £4.50
Char-grilled marinated chicken in homemade satay sauce on bamboo skewers.
Served with spicy peanut sauce

3. Tod Man Pla (n) Thai fish cakes £4.50
Minced white fish with red curry paste, kaffir lime leaves and fingerroot. Served with
special sauce

4. Poh Piah Gai £4.25
Thai-style spring rolls with chicken, sweet corn, white cabbage, carrot and glass
noodles. Served with Thai sweet chilli sauce

5. Gung Chup Pang Tod £4.50
Deep fried king prawn in crispy batter. Served with Thai sweet chilli sauce

6. Gai Chup Pang Tod £4.25
Deep fried chicken in crispy batter. Served with Thai sweet chilli sauce

7. Khanom Pang Nar Gai £4.25
Deep fried marinate minced chicken and sesame seeds on toast. Served with Thai
sweet chilli sauce

8. Satay Hed (v) £4.50
Char-grilled marinated shitake mushrooms in homemade satay sauce on bamboo
skewers. Served with spicy peanut sauce

9. Tod Man Khao Phod (v&n) £3.95
Spicy corn cakes, sweet corn with red curry paste, kaffir lime leaves and fingerroot.
Served with special sauce

10. Poh Piah J (v) £3.95
Thai-style spring rolls with white cabbage, carrot, water chestnuts, sweet corn, Thai
mushrooms and glass noodles, Served with Thai sweet chilli sauce

11. Pak Chup Pang Tod (V) £3.95
Deep fried mixed vegetables in crispy batter. Served with Thai sweet chilli sauce

12. Tao Hu Tod (v) £3.95
Crispy Tofu. Served with Thai sweet chilli sauce



13. Tung Tong (V) £4.25
Crispy Golden bags filled with marinated mixed vegetables. Served with Thai sweet
chilli sauce

14.mixed J platter (v&n) £6.25
Char-grilled shitake mushrooms, spicy corn cakes, vegetarian spring rolls, crispy
tofu, crispy golden bags and mixed vegetables in crispy batter. Served with spicy
peanut sauce and Thai sweet chilli sauce

— YUM (Thai Salad)

15. Larb Gai £4.50
Minced chicken with red onion, spring onion, kaffir lime leaves, coriander, ground
roasted rice & crunchy roasted chilli and spicy dressing

16. Yum Gai/Nuea & £4.50
Choice of chicken or beef with onion, spring onion, tomatoes, lemon glass, coriander
fresh chilli and spicy dressing
L

17. Yum Wunsen Gai/Talay £4.50/£5.50
Choice of chicken or mixed seafood with glass noodles, tomatoes, fresh chilli, onion,
spring onion, coriander and spicy dressing

—

17. Yum Pak (v) £3.95

Mixed vegetables and tofu with fresh chilli, coriander, lemon glass and spicy dressing
LY

18. Yum Wunsen Pak (v) £3.95

Thai classic glass noodles, mixed vegetables, coriander, fresh chilli and spicy
dressing

L
TOM (THAI SOUP)
Choice of: Tofu £4.25, Chicken £4.50, King prawn £4.95, Mixed seafood £5.50

19. Tom Yum (v) o
Spicy hot and sour soup (without coconut milk) with mushrooms, lemon glass, kaffir
lime leaves, galangal, onion, tomatoes and coriander

20. Tom Khar (v)
Creamy coconut milk soup with mushrooms, lemon glass, kaffir lime leaves,
galangal, onion, tomatoes and coriander

21. Tom Jued (V)
Thai style clear soup with glass noodles and vegetables finished with a sprinkle of
fried garlic and fresh coriander.



THAI MAIN COURSE - GAENG (CURRY)

Choice of: Mixed Vegetables and Tofu 6.95, Chicken £7.25, Beef £7.25, Duck £7.95,
Prawn £8.25and Mixed Seafood £8.50

22. Gaeng Kiew Wan o
Thai green curry with bamboo shoots, red and green pepper, long beans and coconut
milk flavoured with sweet basil

23. Gaeng Phet
Thai red curry with bamboo shoots, red and green pepper, long beans and coconut
milk flavoured with sweet basil

24. Gaeng Massaman (n)
“Massaman curry” southern Thai style slow cooked curry with potato, onion, carrot
coconut milk finished with crispy onion and cashew nuts

=
25. Panang
“Panang curry” slow cooked curry with long beans, red pepper, coconut milk and
kaffir lime leaves flavoured with sweet basil

26. Gaeng Supprarod
Pineapple curry with red and green pepper, tomatoes, red curry paste and coconut
milk flavoured with sweet basil

27. Gaeng Pha o=

“Jungle curry” Traditional Northern Thailand recipe WITHOUT coconut milk, with
bamboo shoots, red and green pepper, long beans, fingerroot and baby corn
flavoured with holy basil



THAI MAIN COURSE - PAD (STIR-FRIED)

Choice of: Mixed vegetables and Tofu £6.95, Chicken £7.25, Beef £7.25, Duck £7.95,
King prawn £7.95 and Mixed Seafood £8.25

28. Pad Gra Tiem Pik Thai
Garlic and pepper sauce
)

29. Pad Gra Plow
Homemade “Gra Plow” sauce with onion, long beans, fresh chilli, spring onion and

holy basil PN

30. Pad Prik Gaeng
Slow cooked, red curry paste with long beans, kaffir line leaves, red pepper,
fingerroot and sweet basil

31. Pad Peiw Wan
Thai style sweet and sour sauce with pineapple, onion, cucumber, tomatoes and
spring onion
-
32. Pad Med Ma Mung (n)
Cashew nuts, pineapple, red and green pepper and onion with Thai chilli oil paste
33. Pad Khing
Ginger, Thai mushrooms, baby corn, red and onion with soya bean sauce

34. Pad Nam Man Hoi
Onion, spring onion and Thai mushrooms finished with crispy garlic

Thai Char- Grilled and Chef’s Recommendations

35. Suea Rong Hai “Weeping Tiger” £8.95
Marinated sirloin steak, char-grilled served with homemade Thai style sauce

36. Gai Yang £7.50
Marinated chicken breast, char-grilled served with homemade Thai style sauce

37. Pla Rad Prik £9.95
Crispy whole sea bass topped with sweet & sour tamarind, chilli & garlic sauce
L

38. Pla Nueng Manow | £9.95
Steamed sea bass with fresh lime, garlic, coriander & fresh chilli
L

39. J Rad Prik (v) £6.95
Crispy aubergines topped with sweet & sour tamarind, chilli & garlic sauce



THAI RICE AND NOODLE

Choice of: Mixed vegetables and Tofu £6.95, Chicken £7.25, Beef £7.25, Duck £7.95,
King prawn £7.95and Mixed Seafood £8.25

40. Khao Pad
Thai style fried rice with eggs, onion, tomatoes and spring onion

41. Khao Pad Gra Plow
Famous Thai style fried rice with fresh chilli and holy basil

42. Pad Thai
Stir-fried noodles with eggs, bean sprouts, carrot and spring onion served with
ground peanuts and fresh lemon

L

43. Pad Kee Mao |
Stir-fried spicy noodles with fresh chilli, bamboo shoots and holy basil

44. Pad See Eiw
Stir-fried noodles with dark soy sauce and mixed vegetables

TAHI RCE & NOODLES DISH

45. Khao Seuy (Steamed Thai Jasmine Rice) £1.50
46. Khao Pad Kai (Egg Fried Rice) £2.25
47. Khao Ma Plow (Coconut Rice) £2.50
48. Khao Pad Gra Tiam (Crispy Garlic Fried Rice) £2.50
49.Pad Park Ruam-mit (stir-fried mixed vegetables) £3.50

50. Stir-fried Noodles £2.50



