Main
Dishes

(Inclusive of boiled rice)

The following serving suggestions may be
selected with any curry or stir-fried dish

Mixed seafood aeaaodagn y£a5.95
Scallops iTayEe £15.95
King Prawns A £14.95
Squid Usedi a+ A £14.95
Crab Claws A £13.95
Fish fillet - . )

— Salmon

- Sea bass

Duck y U C @) £14.95
Chicken & £12.95
Beef 173 £12.95
Pork i adad £12.95
Vegefables Y 0 A aea £8.95

Curry &
Spices

(Inclusive of boiled rice)

PNEERN ~

44, Gaeng Dang Y Y AEY Y E

Thai Red Curry

A traditional Thai red curry with spices, french beans, bamboo
shoots and coconut cream.
(served hot medium or mild)

45. Gaeng Khiaw Wan AAE y Avaeieo
Thai Green Curry

A traditional Thai green curry with Thai herbs and spices, cooked
with french beans, bamboo shoots and coconut cream. (served
hot medium or mild)

46. Gaeng Sabbparod AAEeoUUmnad
Pineapple in Thai Red Cuwrry Paste
Stir-fried pineapple chunks, cherry tomatoes, cooked in red curry

paste and coconut cream.
(served hot, medium or mild)

47. Gaeng Panaeng AAEARUE
Thai Hot Thick Curry
A spicy thick red curry with coconut cream, onion,green beans,

Peppers and Thai herbs,topped with keffer lime leaves.

48. Gaeng Shu-shee
Thai Special Curry Paste with Kaffir Lime
l eaves

Greenbeans,oniorand peppers, topped with a hot thick tamarind
curry sauce and kaffer lime leaves.

49. Gaeng Qarvee AAEART 406 ¢
Thai VYellow Curry

An aromatic mild and creamy yellow curry with onion and
potatoes, to finish with a smooth coconut cream (serve hot,
medium or mild)

A

50. Gaeng Musssaman AAEaoéeaoU
Thai Mussaman Curry

Fragrant mild Thai Muslim curry with onion, potatoes and
peanuts with a smooth finish of coconut cream.(ser hot,
medium or mild)

51. Gheang Pah vy A B

Novrth-Eastern Thai Hot and Spicy Curry

A traditional spicy curry from the Isaan region of Thailand. With
fresh chilli, bamboo shoots, baby corrpng bean, oubergine and
coriander. This curry is not for the faint hearted. Differs from
most other Thai curries as it has no coconut cream.



St r—fv*i ed
(Inclusive of boiled rice)

52. Pad Gaprao YOC)AaﬁyBaé
Stir-Fried with Thai Basil

A spicy stir-fry of spring onions, french beans, garlic, chilli
and Thai basil leaves.

53. Pad Lau Dang Y o Oy i - 6 AOE
Sﬁv‘—fv‘iecl in Thai Wlf\isky Sauce

Stir-fried mushrooms, onions peppers and baby corn with
oyster sauce topped with Thai whisky and sesame seed.

60. Pad Nam Man Hoi ﬁﬁﬁ Ta

Stir-fried with Oyster Sauce
Stir-fried mushrooms, spring onions, onions, sliced carrots
and garlic in oyster sauce.

61. Pad Nam Prik Phow  YOBH0O
Stir-fried with Thai Special Curry Paste

A special dark, spicycurry paste, quickly stir fried with,
onion, green beans, peppers and kaffir lime leaves (Serve,
hot, medium or mild).

62. Pad Mehd Mamuang Himmapal/\m

GpGrees aRAT

54, Pad Gratiam Priktai YoDAan y @06 a ang &56»‘&1&6@ aith Cashew Nuts

Stir-fried Gavlic and Pepper
A quick stir-fried thin saucecoated with garlic, white
pepper, coriander.

55. Pad Bpriaw Wahn \’@Jﬁ &)

Sweet and Sour Sauce

A rather unique Thai style of sweet and sour. Cooked with
onions, mange tout, cucumber, tomatoes and pineapple in
a delicious sweet and sour sauce.

56. Pad Prik Gaeng YyoOrRao AAAE
Thai Curry with Green Beans

Stir-fried long green beans, holy basil, fresh peppercorns
with Thai red curry paste.

57. Pad Prik-Yuak YoOR&ad Al aeA
Stir-fried Green Pepper

Stir-fried green pepper with onions, fresh chilli and red
pepper in a yellow bean sauce.

58. Pad Khing Sod YoOABE
Stir-fried Fresh Young Ginger

Stir-fried with fresh young ginger in a yellow bean sauce,
onions, and mushrooms.

59. Pad Bai Kna YoOAUARAU- 6
Stir Fried Young Spring Gireen

Stir fried young spring green, buttenut squash, fresh chili,
onions, sweet basil in yellow bean sauce.

Stir-fried cashew nuts, onions, mange tout, slicethrrots
and crispy dried chilli.

63. Pad Pong Garee YOOYEARI ao
Sfir—friecl Thai Mild Curried

A quick stir fried mild yellow curry paste with onion,
french beans, slice carrots, coconut milk, dairy cream and

egg.

64. Pad Rahd Prik YoOaoOR&B A
Sweet and Sour Chilli Sauce

Stir-fried sweet and sour chilliand pepper sauce with
garlic, grapes, pineapple chunkand cherry tomatoes.

Fried Rice &
Noodles

65. Khao Pad A-6evYo0b
Fried Rice

Thai fragrantrice stir-fried with onions, sliced carots,
spring onionsand egg.

66. Kao Pad Sabbparod A-6evYobeo
Pineapple Fried Rice

Thai fragrant rice stir-fried with spring onions, pineapple
chunks, cashew nuts and raisins.



Fried Rice &
Noodles

73Kung Pad Sauce Ma Kaam
MAioi0é an Ao a £15.95
King Prawn Tamarind Sauce

King Prawn, Spring onionpnion, carrot, mushroom, dried
chili and cashew nutstir fried in the chefs special tamarind

67Khao Pad Gaprao A-0evYoOAan y 3 a grauce.

Fried Rice with Thai basil
Thai fragrant rice stir-fried with spring onions, french
beans, garlic, chilli and sweet basil leaves.

68 Guay Tiew Raad Nah m B

Thai Sfyle Special Crispy Noodles

Crispy yellow noodlestopped with ameat of your choice
and a thick sauceof onions, mushrooms, bamboo shoots
and mange tout.

(served hot, medium or mild)

69 Gauy Tiaw Pad Thai ﬁm\'ﬁ@

Fried Rice Noodles — Pad Thai

Thailands most famous noodle dishPad Thai made with
rice noodles stirfried with beans sprouts,spring onions,
egg and ground peanuts served with ground chilli.

70Guay Tiaw Pad See-Ew Mﬁ%
Fried Noodles in a Dark Soya Sauce

Rice noodles stir-fried with egg, onions, mange tout, and
broccoli in a dark soya sauce.

le\ef's
Specials

(Inclusive of boiled rice)

7_1Gaeng Keow Pah Pla
A A By AAdudesn £16.95
Sea bass Jungle Green Curry

Crispy pan fried seabassfillets with jungle green curry
and fresh sweet basil.

72Pad Bai Kna Moo Krob
YoOoOAUAAU-61i auAail U g£13.95
Crispy Pork and Spring Green

Crispy belly pork Stir fired with spicy spring cabbage.

74Pla Kha Pong Yang U &des

Grilled Sea Bass £16.95
Grilled whole Sea bass with Thai herbs and topped with
fresh chilli and lemon sauce.

75Pla Kha Pong Neung Ma-nao
URBEU-E¢EaARUOG e £16.95
Steamed Sea bass with fresh Lime Juice

Steamedwhole sea bass cooked with chilli and coriander,
garlic and finished with fresh lime juice.

76 Moo Pad Prik TaiDam 1 auYoORAad A

Povk Black pepper £12.95

Pork stir-fried with fresh chilli, black pepper and holy basil

A X -

77Gaeng Mussaman Gae AAEaoeéaoU

1L amb Mussaman Curry £14.95
Fragrant mild Thai Muslimcurry originating from the
south of Thailand madewith onion, potatoes and peanuts
with a smooth finish ofcoconut cream.(servel hot,
medium or mild)

78.PlaJion Uaxe6yES6CEU £16.95
Spicy Sea Bass
Fillets of Sea Basstir-fried with ginger, onions,

mushrooms, mange tout and a yellow bean sauce topped
with chopped chicken.

79.PedDun §y UCOOU U £14.95

Paradise Duck
Roasted duck in Thai plum sauce with pineapple rings,
onions, coriander, spring onions, oyster sauce and ground

pepper.

80.Haw Mhok Moo, Kai Reu Pla

iH a1 Al 6 £14.95
Special Steamed Parcel (Chicken, Pork or
TFish)



Steamedchicken, pork or fish in a special Thai red curry
with cabbage, egg, kaffir lime leaves and coconut cream.
(served hot, medium or mild)

Veg etarian
Stavrters

81. Orchid Salad Paké 20 OY 0 A £5.95

Ovrchid Salad
Mixed vegetables salad served with a house sauce

82.Kha Nom Bpl/\omg Nah Pak
AUaUOEI U-6Y0A £ 5.95
Vegefable Toasties

Crispy deepfried slices of toast topped with vegetabls
served with a sweet and sour cucumber relish.

83.Bpor Bpia Pak U1 y Ud é an \,Q@A5
Vegefable Spring Rolls

Mixed seasoned vegetables with glass noodles wrapped in

a crispy rice dough sheet and deejfried, served with a
sweet and sour chilli dip.

84.Pak Chub Bpang Tod
YOAEUUAU- E@i O £5.95
Tempura Vegefables

Assorted \egetables deegried in a light crispy batter and
served with a sweet and sour chilli dip

85.SatayHed € y O®A Y1 CO  £5.95
Mushroom Satay
Skewered mushroom, peppers and onions marinated in

spices andcharcoalgrilled, served with a lightlyspiced
peanut dip and pickled vegetables.

86.Ran9 Tong ao \E @A £é a £ 5.95
Savoury Vegefable Baskets

Stir-fried sweet corn, peas, carrots and onions in crispy
flour baskets.

Soup

88.Dtohm Kha Hed G40 £ 5.95

Mushrooms in Coconut Cream Soup.
Mushrooms in Thai spicy hot and soubroth flavoured
with coconut milk, lemon-grass, galangal antemon juice .
(Served hot, medium or mild)

89.Diochm Yam Hed O-aacho y e 581
Hot and Sour Mushroom Soup.
Hot and sour mushroom soup liberally spiced with chilli

and tangy lemongrass, lime juice ancitrus leaves.
(Served hot, medium or mild)

90.:D'lol/\m YQW\ Pak O - aa Cé Y @g%é a
Hot and Sour Mixed Vegetable Soup.
Hot and sour mixed vegetable soup liberally spiced with

chilli and tangy lemongrass, lime juice and citrus leaves.
(Served hot, medium omild)

91. Dtohm Kha Pak GlodA £5.95
Mixed Vegefable in Thai Spicy Coconut
Cream Soup.

Mixed vegetables ira Thai spicy hot and soufbroth
flavoured with coconut milk, lemon-grass, galangal and
lemon juice. (Served hot, medium or mild)

92.Vam Wun Sen Diao Hoo & Cé6eu-U y é -
Glass Noodle and White Bean Curd

Salad. £5.95
White bean curd combined with glass noodles, onions,
chilli, spring onions and coriander. (Served hot, medium or
mild)

Veg etarian

Curnry Dishes

(Inclusive of boiled rice)

87.Tod Man Kao Poad @1 04 0 UA- 6 & a B 83.Gaeng Daeng Pak AAEAOE Yas A & &

Sweetcorn Cakes £5.95
Sweet corncombined with a spicy red curry paste,
shredded kiffir lime leavesand lightly fried, served with a
cucumber relish.

Thai Red Curry with Vegefables

A very traditional Thai red curry with spices and Thai
herbs, French beans, red peppebamboo shoots and
coconut milk (Served hot medium or mild)



94.Geang Kiew Waan
AAEyYyAo6aeil e6UYOAA e ars.95
Thai Green curry with Vegetables.

An exotic Thai Green curry with medium spicg, French
beans, green pepper, #mboo shoots, Thai herbs and
coconut milk. (Served Hot, Medium or mild)

> I

AEARUEYI CO £8.95

>0

A traditional hot thick curry, with green beans, onion and
Thai herbs in a thick and creamy coconut milServed
hot, medium or mild)

AAEaoéeaoUYOoAaea

Stir-fried mixed vegetables in fragrant mild Thai Muslim
curry with onion s, potatoes and peanuts and smooth
finish of coconut cream.(®8rved hot, medium or mild)

AAE&oUURMAO

aste
Stir-fried pineapple chunks, cherry tomatoes, cooked in
red curry paste and coconut cream.
(served hot, medium or mild)

,\_N_.... ,5 . EI

— Pad Thai

et AT

Stir-fried cashew nusin a special sauce with mghroom,
sliced carrot, pepper, pring onion and dried chilli.

. YoOYoAaea
Stin-

Quick stir-fried mixed vegetables finished with oyster
sauce.

- N A, S j’]’g"..\,\

Stir-fried vegetables topped with our homemae sweet
and sour chilli sauce. Finished with Spring onions and
coriander.

A Unigue style of Stiffried fresh young ginger in a yellow
bean sauce with onions, springnion, carrot, mushrooms
and peppers

| GO &
Stin-
A quick stir-fried Thai mild curry paste with onion,

French beans, sliced carrots, coconut milk, dairy creaamd
egg.

YRS Ay @

White bean curd, onions, cucumber, tomatoes and
pineapple in sweet and sour sauce.

SfcZfotio otom “forme et o tZF TeoSA of T ™M—8 "c.t

noodles,crispy white bean curd, bean sprouts, spring
onions and ground peanuts.



