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THAI CUISINE

MONDAY TO FRIDAY, 12:00-15:00, 18:00-21:00
SATURDAY, 12:00-21:00
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STARTERS

PRAWN CRACKERS
VEGETABLE TEMPURA
VEGETABLE SPRING ROLLS
SPICY POTATO
SQUID TEMPURA
PRAWN TEMPURA
PRAWNS IN A BLANKET
PRAWNS ON TOAST
FisH CAKE
CHICKEN SATAY (allow 10-15 mins)
SPICY SQUID
MIXED STARTER FOR TWO

MIXED SEAFOOD STARTER FOR TWO

Soups

MUSHROOM/CHICKEN
KING PRAWNS/MIXED SEAFOOD

# S1 TomYum
Flavoured with lime, lemon grass, galangal, lemon

S2 TOM KHA
Similar to the above, with a rich coconut flavour

£2.00

£3.95

£3.95

£4.25

£4.25

£4.25

£4.25

£4.25

£4.25

£4.25

£4.25

£6.95

£7.95

£3.95
£4.25



PLEASE CHOOSE ONE OF THE FOLLOWING WITH THE COURSE

MAIN COURSES

VEGETARIAN/CHICKEN/ BEEF
KING PRAWNS/MIXED SEA FOOD

CURRY DISHES

#< CI
- (2

Fdw (3

GAENG KAEWWAN
Thai green curry

GAENG MASSAMAN
Mild curry with coconut

GAENG DEANG
Thai red curry

NOODLE DISHES

N1
N2
& N3

# N4

PAD THAI
Stir fried flat rice-noodles

PAD SI LEW
Stir fried flat rice-noodles

PAD KEI MAO
Stir fried spicy rice-noodles

NOODLES IN TOM YUM PASTE
Stir fried yellow-noodles

FRIED RICE DISHES

= RI1
#< R2
= R4

#< R5

THAI KHAO PAD
Traditional fried rice, egg and vegetable

KHAO PAD TOM YuM

Stir fried rice with Tom Yum paste

KHAO PAD SAPPAROD

King prawns & chicken, cashew nuts & pineapple

KHAO PAD KEI MAO
King prawns & chicken in spicy sauce & Thai basil

£6.50
£6.95

£7.50

£7.50

STIR FRY DISHES

PLEASE CHOOSE ONE OF THE FOLLOWING WITH THE COURSE

VEGETARIAN/CHICKEN/ BEEF
KING PRAWNS/MIXED SEA FOOD

= SF1 TORD KRA-TIEM
Stir fry with garlic and coriander
w SF2 PAD MAMOUNGAN HIN MAPHAN
Stir fry with roasted cashew nuts
w SF3 PAD PRAEWWAN
Stir fry with sweet and sour sauce
w SF4 PAD NAMMANHOI
Stir fry with oyster sauce
= SF5 PAD KHING
Stir fry with fresh ginger
#< SF6 PAD GRAPRAO
Stir fry with Thai basil

#<s SF8 CHU-CHI
Red curry paste in coconut milk

#< SF9 PAD PHET TALAY (seafood only)
Red chilli paste and Thai basil
= SF11 DRUNKEN DuckK
Stir fried duck with a dash of brandy

#<» SF15 TA-KHAI HOM
Lemongrass with chilli and herbs

EXTRA PORTIONS
w# Steamed rice
<« Egg-fried rice
= Coconut rice
Plain rice-noodles

£6.50
£6.95

£6.95

£6.95

£2.00
£2.50
£2.50
£2.50

The food is cooked-to-order using fresh local ingredients

Please inform the bar staff if you prefer mild food

None of the food contains artificial flavour enhancers

(MSG)

= Served with rice 4 Spicy



