
(Inclusive of boiled rice) 

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

äèââõÖäØñÿæ
ìîãÿËæ
Âù­È        
Üæóìâ÷Â      
Â­óâÜú       

ÜæóĀÌæâîÚ     
ÜæóÌöÛóë      

ÿÜĆÕ        
ăÂ¬        
ÿÚøĈî        
ìâú        
ÝòÂäèâ       

 

(Inclusive of boiled rice) 
 
 

 ÿÿÂÈÿÿÕÈ

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

 ĀÂÈÿÃöãèìèóÚ

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

 ĀÂÈëòÛÜñäÕ

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

 
 

 ĀÂÈĀßÚÈ

A spicy thick red curry with coconut cream, onion,green beans, 
Peppers and Thai herbs,topped with keffer lime leaves. 

 
 

 ĀÂÈÊú¬Êöć

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

 
 

 ĀÂÈÂñìäöć 

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

 
 

 ĀÂÈâòëâòÚ 

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

 
 

 ÿÿÂÈÜ¬ó

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

 
 



(Inclusive of boiled rice) 
 

 ÝòÕÂäñÿßäó

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

 ÝòÕÿìæ­óĀÕÈ

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

 ÝòÕÂäñÿØöãâßäõÂăØã

 A quick stir-fried thin sauce coated with garlic, white 
pepper, coriander.      
 
 

 ÝòÕÿÜäöĈãèìèóÚ

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. 
 
 

 ÝòÕßäõÂĀÂÈ

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

 ÝòÕßäõÂìãèÂ

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

 ÝòÕÃõÈ

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

 ÝòÕĂÛÅñÚ­ó

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

 ÝòÕÚČĈóâòÚìîã

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

 ÝòÕÚČĈóßäõÂÿÝó

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

 

ÝòÕÿâĆÕâñâ¬èÈìõâßóÚÖ°

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

 ÝòÕÝÈÂñìäöć

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

 ÝòÕäóÕßäõÂ

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

 

 Ã­óèÝòÕ

Thai fragrant rice stir -fried with onions, sliced carrots, 
spring onions and egg. 
 
 

Ã­óèÝòÕëòÛÜñäÕ

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



 
Continued

 

Ã­óèÝòÕÂäñÿßäó

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

Â®èãÿÖöĊãèìÚ­ó

Crispy yellow noodles topped with a meat of your choice 
and a thick sauce of onions, mushrooms, bamboo shoots 
and mange tout. 
(served hot, medium or mild) 
 

Â®èãÿÖöĊãèÝòÕăØã

Thailands most famous noodle dish, Pad Thai made with 
rice noodles stir-fried with beans sprouts, spring onions, 
egg and ground peanuts served with ground chilli. 
 

Â®èãÿÖöĊãèÝòÕÌöîõĉè

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

(Inclusive of boiled rice) 

ĀÂÈÿÃöãèÜ¬óÜæóÂñßÈ

Crispy pan fried sea bass fillets  with jungle green curry 
and fresh sweet basil. 
 
 

ÝòÕĂÛÅñÚ­óìâúÂäîÛ

Crispy belly pork Stir fired with spicy spring cabbage. 
 

 
  

Âù­ÈÝòÕÌîëâñÃóâ

King Prawn, Spring onion, onion, carrot, mushroom, dried 
chili and cashew nut stir fried in  the chefs special tamarind 
sauce.  
 
 

   ÜæóÂñßÈã¬óÈ

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

ÜæóÂñßÈÚ÷ćÈâñÚóè

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

ìâúÝòÕßäõÂăØãÕČó

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

 

ĀÂÈâòëâòÚ

Fragrant mild Thai Muslim curry originating from the 
south of Thailand made with onion, potatoes and peanuts 
with a smooth finish of coconut cream.(served hot, 
medium or mild) 
 

 

 ÜæóÿÉöĊãÚ       

Fillets of Sea Bass stir -fried with ginger, onions, 
mushrooms, mange tout and a yellow bean sauce topped 
with chopped chicken.  
 

 ÿÜĆÕÖù¯Ú        
 

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

 

ì¬îìâÂăÂ¬ìâúÜæó

 



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

 ëæòÕÝòÂ     

Mixed vegetables salad served with a house sauce 
 
 

 

ÃÚâÜòÈìÚ­óÝòÂ

Crispy deep-fried slices of toast topped with vegetables 
served with a sweet and sour cucumber relish. 
 
 

 ÜîÿÜöĉãñÝòÂ

Mixed seasoned vegetables with glass noodles wrapped in 
a crispy rice dough sheet and deep-fried, served with a 
sweet and sour chilli dip. 
 

 

ÝòÂËùÛĀÜ­ÈØîÕ            

Assorted vegetables deep-fried in a light crispy batter and 
served with a sweet and sour chilli dip 
 

 ëÿÖ®ñÿìĆÕ       

Skewered mushroom, peppers and onions marinated in 
spices and charcoal grilled, served with a lightly spiced 
peanut dip and pickled vegetables. 
 
 

äòÈØîÈÝòÂäèâ   

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

 ØîÕâòÚÃ­óèāßÕ

Sweet corn combined with a spicy red curry paste, 
shredded kiffir lime leaves and lightly fried, served with a 
cucumber relish. 
 

 Ö­âÃ¬óÿìĆÕ

Mushrooms in Thai spicy hot and sour broth flavoured 
with coconut milk, lemon-grass, galangal and lemon juice . 
(Served hot, medium or mild) 

 
Ö­âãČóÿìĆÕ

Hot and sour mushroom soup liberally spiced with chilli 
and tangy lemon-grass, lime juice and citrus leaves. 
(Served hot, medium or mild) 

Ö­âãČóÝòÂäèâ    

Hot and sour mixed vegetable soup liberally spiced with 
chilli and tangy lemon-grass, lime juice and citrus leaves. 
(Served hot, medium or mild)  

 
 Ö­âÃ¬óÝòÂäèâ     

Mixed vegetables in a Thai spicy hot and sour broth 
flavoured with coconut milk, lemon-grass, galangal and 
lemon juice. (Served hot, medium or mild) 

ãČóèù­Úÿë­Ú  

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

(Inclusive of boiled rice)  

ĀÂÈĀÕÈÝòÂäèâ

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



 

ĀÂÈÿÃöãèìèóÚÝòÂäèâ

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

 

ĀÂÈĀßÚÈÿìĆÕ

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

 

ĀÂÈâòëâòÚÝòÂäèâ

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

 

ĀÂÈëòÛÜñäÕ             

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

 

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

 

 

ÝòÕÿâĆÕâñâ¬èÈìõâßóÚÖ°ÿÖ­óìú­

Stir-fried cashew nuts in a special sauce with mushroom, 
sliced carrot, pepper, spring onion and dried chilli. 
 

 ÝòÕÝòÂäèâ

Quick stir-fried mixed vegetables finished with oyster 
sauce. 
 

 

ÝòÕßäõÂÿÜäöĈãèìèóÚÝòÂäèâ

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

 

ÿìĆÕÝòÕÃõÈëÕ

A Unique style of Stir-fried fresh young ginger in a yellow 
bean sauce with onions, spring onion, carrot, mushrooms 
and peppers 
 

 

ìÚ¬îăâ­ÝòÕÝÈÂñìäöć

A quick stir-fried Thai mild curry paste with onion, 
French beans, sliced carrots, coconut milk, dairy cream and 
egg. 
 

 

ÿÜäöĈãèìèóÚÿÖ­óìú­

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


