Starters

From the streets of Thailand comes many snacks and treats,

here are but a few selected favourites.

1. Poh Pia Tord £3.90
Spring rolls (2), a fine pastry filled with a mixture of pork, mung bean noodles and
vegetables with a mixed salad and a sweet and sour sauce.

2. Satay, Moo / Gai £4.95
Lean strips of either pork or chicken, marinated and threaded on bamboo skewers (4)
and grilled, with a mixed salad and a spicy peanut sauce.

3. Roum Mittra - an ideal sharing selection of our starters. £11.95
Compirising, spring roll (1), curry puff (1), song sahiy (2), prawn toast, satay (2)
and wontons (2). Served with mixed salad and a sweet and sour sauce.

4. Kanom Pung Nah Goong - Gai £4.95
Minced prawn and chicken on bread, topped with sesame seeds then deep fried.
Served with a mixed salad and a sweet and sour sauce.

5. Karee Puff Gai £3.90
Home made pastry (2), with a spiced minced chicken, onion and potato curry filling.
Served with a mixed salad.

6. Song Sahiy - “Two friends side by side” £4.95
Prawn and sliced breast of chicken wrapped in fine pastry and deep fried (4).
Served with a mixed salad and a sweet and sour sauce.

7.Kio Krob £3.90
Crispy fried "wontons"with a marinated minced pork and crab-meat filling (6).

Served with a mixed salad and a sweet and sour sauce.

8. Kao Krebe Goong Tord - Prawn Crackers £2.50

We do not do fast food!

We do have good freshly prepared food cooked as soon as is possible.



Khiew Nahm (Wonton Soup)
Marinated mince pork and crab meat wrapped in pastry
and cooked in clear soup.

10. Tom Yum Gai (Clear Hot and Sour Chicken Soup) £4.75
Spicy chicken and mushroom flavoured soup with Thai herbs.
State medium, hot or very hot.

11. Tom Yum Goong (Clear Spicy Prawn Soup) £4.95
Spicy hot and sour prawn, mushroom and herb soup.
State medium, hot or very hot.

12. Tom Khar Goong (Hot and Sour Coconut Prawn Soup) £4.95
Prawn and mushroom with mixed Thai herbs cooked in coconut milk.
State medium, hot or very hot.

13. Tom Khar Gai (Spicy Chicken Coconut Soup) £4.75
Chicken and mushroom with mixed Thai herbs cooked in coconut milk.
State medium, hot or very hot.

Thai Hot and Spicy Salad

14. Som Tum (Spicy Carrot Salad) £3.90
Grated carrot mixed with ground chilli pepper, tomato and sprinkled
crushed peanuts. Served with prawn crackers “addictive”.
State medium or hot.

15. Yum Neua (Hot Beef Salad) £10.20
Slices of grilled beef steak are mixed with red onion, lemon grass, mint,
spring onion and hot and spicy sauce. State medium, hot or very hot.

16. Larb Gai (North East Hot and Spicy Mixed Salad) £8.50
A Thai hot and sour minced chicken and salad mixed with chillies,
herbs, lemon juice and coriander."Very Tasty”

17. Plah Goong (Prawn Hot Salad) £10.20
Cooked whole shelled prawns mixed with onion and lemon grass.
Topped with a garlic hot sauce.



Main Courses
Sizzling Dishes

18. Sua Rong Hai (Weeping Tiger) £12.50
Marinated Sirloin Steak, grilled, sliced and served with a
Tamarind sauce on a sizzling plate.

19. Goong Kratiem Priktai (King Prawn Garlic) £12.50
Marinated King Prawns in Garlic.

20. Pad Himaparn (Stir Fried Duck with Cashew Nuts) £12.50
Duck breast stir-fried with cashew nuts, onion, mushroom, carrot,
and sweet peppers in a light Thai sauce.

Prawn Dishes

21. Goong Priew Wan (Sweet and Sour Prawn) £10.80
Stir fried prawns combined with carrot, onion, sweet peppers and
pineapple in a sweet and sour sauce.

22. Goong Prik Khing (Stir Fried Prawn) £10.80
Stir fried prawns and green beans in a Thai Prik Khing curry paste.
State medium or hot.

23. Goong Pad Phong Karee (Special Curry Sauce) £10.80
Peeled prawns, onion, sweet peppers, celery, carrot, and spring
onion in a special aromatic sauce.

24. Gaang Kooa Goong Supparod (Prawn and Pineapple Curry) £10.80
Prawn, pineapple and sweet peppers in a red curry paste
and coconut cream. State medium or hot.

25. Gaang Garee Goong (Mild Yellow Curry) £10.80
Peeled prawns and potato cooked in a yellow curry
paste with coconut cream.

26. Panang Goong (Kaffir and Peanut Flavour) £10.80
Peeled prawns cooked in dry aromatic curry paste with coconut cream.
State medium or hot.

27. Goong Pad Nam Prik Phao (Thai Tasty Chilli Oil) £10.80
Peeled prawns, onions, green beans and herbs stir-fried in a Thai chilli oil.

28. Gaang Kiew Wan Goong (Green Curry) £10.80
Prawns, bamboo shoots, aubergines and sweet peppers cooked
with green curry in coconut milk.

29. Goong Kra Prow (Spicy Chilli and Garlic Sauce) £10.80
Prawns, onions and sweet peppers stir fried in hot chilli and
garlic flavoured holy basil.

All our dishes may contain traces of nuts



Fish Dishes

30. PlaRad Priew Wan (Sweet and Sour)
Crispy fried fillets of sea bass topped with sweet pepper, onions, carrot
and pineapple in a sweet and sour sauce.

31. Pla Chu Chi (Topped with Creamy Red Curry) £12.90
Crispy fillets of fish topped with kaffir-lime leaf in a Chu Chi curry sauce.

32. PlaRad Prik Sam Ros (Three Taste Chilli Sauce) £12.90
Crispy fillets of fish topped with a special onion, garlic and chilli tasty sauce.

33. Pla Nung Manow (Steamed Fish with Garlic Chilli Sauce) £12.90
Steamed Sea Bass with special garlic, chilli and lemon sauce.

Meat Dishes

34. Pad Nam Mun Hoi (Stir Fried in Oyster Sauce) £9.50
Marinated slices of beef steak, mushroom, onion, carrot and
sweet peppers stir fried in oyster sauce.

35. Moo Pad Prik Khing (Stir Fried in Red Curry Sauce) £9.50
Slices of pork, green beans and peppers in a Prik Khing Paste.

36. Pad Priew Wan (Sweet and Sour) £9.50
Choice of chicken or pork with pineapple, onion, carrot
and sweet peppers in a sweet and sour sauce.

37. Pad Nam Prik Phao (Spicy Chilli Oil) £9.50
Choice of chicken or pork with onion and herbs in a Thai chilli oil.

38. Pad Kraprow (Chilli, Garlic and Holy Basil Sauce) £9.50
Choice of meat stir fried with onions and sweet peppers
in a garlic, chilliand holy basil sauce.

39. Pad Kratiem Priktai (Garlic and Pepper Sauce) £9.50
Choice of meat with onions stir fried in garlic pepper sauce.

40. See Krong Moo Yang (BBQ Rib) £9.50
Pork Spare Ribs marinated in a Thai sauce then barbecued.

Duck Dishes

41. Gaang Ped Phet Yang (Medium or Hot) £10.80
Slices of duck breast, oriental fruits and pineapple cooked in a
red curry paste with coconut cream.

42. Pad Ped Phet (Medium or Hot) £10.80
Slices of duck breast stir fried with bamboo shoots and Thai herbs
in a red curry paste with coconut cream.



Curries

43.

44,

45.

46.

47.

Gaang Kiew Wan (Green Curry) £9.50
Chicken or beef with aubergines and sweet peppers cooked in
green curry and coconut milk.

Gaang Garee (Yellow Curry) £9.50
Chicken with potato cooked in yellow curry and coconut milk.

Gaang Ped (Red Curry) £9.50
Chicken, pork or beef with bamboo shoots, and sweet peppers in
red curry and coconut milk.

Panang (Red Panang Sauce) £9.50
Chicken or beef with peanut and Kaffir lime leaves and sweet peppers
cooked in curry paste and coconut cream.

Mussaman Curry £9.50
Chicken or beef coconut curry with roasted peanuts, potatoes and onions.

Noodles and Rice Dishes
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Pad Thai Goong (Probably Thailands favourite Noodle Dish) £10.80
Rice stick noodles stir fried with prawn, bean sprouts
and egg garnish with crushed peanuts.

Kwaitiew Pad Haang (Stir Fried Egg Noodles) £9.50
Egg noodles stir fried with sliced chicken, bamboo shoots, carrots, peppers,
onions, mushrooms and spring onion in soya sauce.

Kao Pad Goong/Gai/Moo (Fried Rice with Meat or Prawn) £9.50
Fried rice with either chicken, pork or prawn with egg. Prawn - £10.80
Kao Pad Supparod (Fried Rice with Pineapple) £9.50

Thai jasmine rice stir fried with chicken or prawns, pineapple, ~ Prawn - £10.80
onion, carrot, sweet peppers and cashew nuts and egg in curry powder.

Pad Mee (Stir Fried Plain Noodle) £3.50
Egg noodles, cabbage and bean sprouts in soy sauce.

Kao Pad Khai £2.90
Egg fried jasmine rice.

Kao Hom Mali (Plain White Jasmine Rice) £2.50
Steamed Thai fragrant jasmine rice.

Side Dishes
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Stir Fried mixed Vegetables in Oyster or Soy Sauce £5.50
Stir Fried Bean Sprouts, Onions and Carrots in Oyster or Soy Sauce £5.50
Chips £2.50

All our dishes may contain traces of nuts




58. Poh Pia Pak Tord (Spring Roll) £3.90
Fine pastry spring rolls filled with mung beans, noodles and vegetables,
crispy fried and served with a mixed salad and sweet and sour sauce. (2)

59. Karee Puff Pak £3.90
Homemade pastry with onion and potato filling.
Served with mixed salad. (2)

60. Pak Roum Tord Krob (Mixed Vegetable Tempura) £3.90
Selected vegetables coated in a light batter and deep fried.

61. Som Tum (Hot Carrot Salad) £3.90
Grated carrot is mixed with ground chilli, pepper, crushed peanuts and tomato
in a special sauce. State Hot, Medium or Very Hot.

62. Gaang Chud Pak Roum
Clear mixed vegetable soup. £4.50

63. Tom Khar Pak Roum (Mixed Veg Hot and Sour Cream Soup) £4.50
Mixed vegetables cooked in coconut milk flavoured with galingale,
lemon grass and chilli.

64. Tom Yum Pak Roum
Mixed vegetable hot and sour soup. £4.50

Main Courses

65. Gaang Pak Roum (Vegetable Curry) £9.50
Mixed vegetables in red, green or yellow curry.

66. Pad Priew Wan (Sweet and Sour) £9.50
Stir-fried mixed vegetables in a sweet and sour sauce.

67. Pad Pak Pasom (Mixed Vegetables) £5.50
Stir-fried mixed vegetables in a soya sauce.

68. Kwaitiew Pad Haang (Stir Fried Noodles) £9.50
Egg- noodles stir-fried with bamboo shoots, carrot,
sweet pepper, onion and spring onion in a light soya sauce.

69. Pad Thai Jay (Probably Thailands favourite Noodle Dish) £9.50
Rice noodles stir fried with mixed vegetables, bean sprouts,
and crushed peanuts and a mild chilli powder with or without egg.

70. Kao Pad Jay (Fried Rice) £9.50
Fried rice with mixed vegetables in soy sauce with or without egg.



Set Menu A

1. Starter
Satay, Spring Roll or Toast

2. Tom Yum Gai (Hot and Sour Chicken Soup)

3. Main Course
Stir Fried Chicken and Cashew Nuts,
Green Chicken Curry
Or Mixed Vegetables Stir Fried with Oyster Sauce

Served with Plain Jasmine Rice or Egg Fried Jasmine Rice.
4. Dessert

Fried bananas topped with Honey and Cream,
Lychees, Ice Cream or Coffee

£18.95 per person

(minimum of 2 persons)

Set Menu B

1. Starter
Satay, Sang Sahiy or Curry Puff

2. Tom Yum Goong (Hot and Sour Prawn Soup)

3. Main Course
Beef Oyster Sauce
Panang Gai
Broccoli and Prawn Stir Fried in Oyster Sauce

Served with Plain Jasmin Rice , Egg Fried Jasmine Rice or Plain Noodles
4. Dessert

Banana Cooked in Coconut Milk, Taro Cake,
Ice Cream or Coffee

£21.00 per person

(minimum of 2 persons)

All our dishes may contain traces of nuts



Set Lunch Menu

1.  Spring-roll
served with a mixed salad and a sweet & sour sauce

4. Minced Prawn & Chicken
on bread with sesame seeds, deep fried

5.  Curry Puff
served with a mixed salad

7.  Crispy fried “Wontons”
served with a mixed salad

62. AThaiClear Vegetable Soup
with mixed vegetables

13. Tom Khar Gai.
AThai, spicy creamy chicken & mushroom soup

14. Som Tum.
A grated carrot salad with chilies and crushed peanuts,
served with prawn crackers

2nd Plate

Choice of a Thai curry with Jasmine rice
Green (43), Yellow (44) or Red curry (45)

34. Marinated Beef-Steak
stir fried with onions in an oyster sauce. Served with Jasmine rice

35. Slices of Pork Fillet and Green Beans
stir fried in Prik Khing curry paste. Served with Jasmine rice

36. Sweet & Sour Chicken or Pork
with jasmine rice

49. Egg Noodles Stir Fried with Chicken,
bamboo shoots, carrot, sweet pepper & onion in a light soya sauce

50. ThaiJasmine Rice Stir Fried with Chicken,
cashew nuts, pineapple, onions & sweet pepper in a light Thai sauce

Dessert

Only £7.75

Served Tuesdai to Sundai from 12.00noon to 3.00pm



