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Lunch Menu

Choose from any of the follow ng sections:
Starters, Soup, Main Courses, Dessert & Teal Coffee

1 course for £5.00 One free soft drink is
2 courses for £6.00 included

3 courses for £7.50 Choose fromfruit juice,
5 courses for £9.50 |enpnade or coke

Starters

Poh Pia

Spring rolls stuffed with a m xture of gl ass

noodl es and vegetables. Served with sweet and sour
chilli sauce

Toong Tong

Thai gold bags: thin bean curd skins filled with
veget abl es and nushroom deep fried and served
with sweet and sour chilli sauce

Tod Man Kowpod
Sweet corn pancake fried in batter, served with
sweet and sour chilli sauce

Man Falang Rad Prik

Pot at oes, diced steaned and deep fried. Served
with stir-fried onions, peppers, shredded carrot
and sweet basil in a chilli and tamarind sauce

Tempura Pak
Sel ection of crisp fresh vegetables, deep-fried in
batter. Served with sweet and sour chilli sauce

Prawn On Toast

M nced prawn on toast, with coriander and garlic,
coated in sesane seed, then deep-fried and served
with sweet and sour chilli sauce

Chicken On Toast

M nced chicken on toast, with coriander and
garlic, coated in sesane seed, then deep-fried and
served with sweet and sour chilli sauce

Tod Man Pla

Traditional spice fish cake, blended with red
curry paste, green beans and line | eaves. Served
with sweet and sour chilli sauce
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Satay Gai
Marinated chi cken on banboo skewers, grilled and
served with pickled vegetabl es and peanut sauce

Crispy Fried Won Ton
Deep-fried won ton with nminced chicken and served

with sweet and sour chilli sauce

Pla Sam Rod

Red nullet, marinated in Thai sauce, then

bar becued, and served with a | enmon chilli sauce

Soup

Tom Yam Hed (Mushroom)

Mushroonms in spicy hot and sour with tomato | enon
grass, onions, chilli, linme |eaves, galangal and
mushroons and basil | eaves

Tom Yam Gai (Chicken)

Traditional hot and sour chicken soup with tomato
| emon grass, onions, chilli, lime |eaves, gal angal
and nushroons and basil |eaves

Tom Yam Goong (Prawn)
Traditional hot and sour prawn soup with tomato

| emon grass, onions, chilli, lime |eaves, gal angal
and nushroons and basil |eaves

Tom Kha Hed

Mushroons in Thai spicy soup flavoured with
coconut mlk, lenmon grass, chilli, lime | eaves and
gal angal

Tom Kha Gai (Chicken)

Chi cken in a soup flavoured with coconut mlKk,
| emon grass, chilli, |ime |eaves, gal angal and
mushr oons

Tom Kha Goong (Prawn)

Prawns in a soup flavoured with coconut m Kk,

| emon grass, chilli, line | eaves, gal angal and
mushr oons
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Mali n cour ses

Curries

Choice of Vegetarian, Chicken or Beef — served with rice

Kaeng Kiew Wan Gai (Chicken or Beef)
Thai green curry with coconut mlk, eggplant,
basil and kaffir linme |eaves

Kaeng Kiew Pak
Famobus Thai green curry with vegetable in coconut
m | k, banboo shoots, peppers and basil |eaves

Kaeng Daeng Gai (Chicken or Beef)
Thai red curry in coconut milk with bamboo shoots,
peppers and basil | eaves

Kaeng Daeng Pak
Thai red curry vegetables in coconut mlk with
bamboo shoots, peppers and basil | eaves

Kaeng Kare Gai (chicken or Beef)
Thai mld yellow potato curry with coconut mlk

Kaeng Kare Pak
MId yell ow vegetabl e and potato curry in coconut
m | k

Kaeng Panang Gai (Chicken or Beef)
Thai curry cooked slowy in thickened panang curry
paste, with coconut mlk, peppers and |inme |eaves

Kaeng Panang Pak
Panang curry paste, with coconut mlk, peppers and
lime | eaves

Kaeng Massaman Gai (Chicken or Beef)

Thai curry with a Musliminfluence fromthe

sout hern region of Thail and, cooked with coconut
m |k, potato and peanuts

Kaeng Massaman Pak

Vegetarian curry with a Musliminfluence fromthe
sout hern regi on of Thail and. Cooked with coconut
m | k, potato and peanut

Pla Shu Shi (Salmon)
Sal mon cooked with special curry paste, with
coconut mlk and line | eaves
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Mali n cour ses

Stir fries

Choice of Vegetarian, Chicken or Beef — served with rice

Pad Himmaparn (Chicken or Beef)
Cashew nuts with soy sauce, onions, peppers, dry
chillies and pi neappl e pieces

Tofu Himmaparn
Crispy tofu and cashew nuts stir-fried with
oni ons, peppers, dry chilli and Pineappl e pieces

Pad Khing (Chicken or Beef)
Stir-fried with ginger, dried Fungus nushroonms,
oni ons, peppers, bean sauce and garlic

Tofu Pad Khing
Crispy tofu stir-fried with ginger, dried fungus
mushroons, onions, peppers, bean sauce and garlic

Pad Priew Wan (Chicken or Beef)
Stir-fried with vegetables in a Thai style sweet
and sour sauce

Tofu Pad Priew Wan

Crispy tofu stir-fried in sweet and sour sauce
wi th onions, peppers, pineapple pieces and
cucunber

Pad Nam Mon Hoy (Chicken or Beef)
Stir-fried with nushroons and broccoli in oyster
sauce

Sal ad

Yam Gai (Chicken)
Chicken in a salad with lenon juice, a sprinkling
of fresh chilli, shallots and coriander

Som Tum

Unri pened green papaya salad with garlic, chilli,

| enron juice, ground peanuts and tomato to cool you
down! Contains fish sauce.
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Mali n cour ses

Noodl es and R ce

Pad Thai Gai (Chicken)
Popul ar Thai noodles stir-fried with chicken

Pad Thai Pak (Vegetables)
Popul ar Thai noodles stir-fried with vegetabl es

Kow Pad Gai (Chicken)

Thai jasmine rice stir-fried with chicken and
veget abl es

Kow Pad Pak (Vegetables)
Thai jasmine rice stir-fried with nm xed vegetabl es

Pad Mee Singapore (Chicken and Prawn)
Stir-fried vermcelli noodles with chicken and
prawn, peppers, eggs, and bean sprouts

Pad Mee Jay (Vegetables)
Stir-fried vermcelli noodles with m xed
veget abl es, peppers, eggs, and bean sprouts

Dessert

Ice cream
(vanilla, strawberry or chocol ate)

Tea or Coffee

Choice of Jasmine Tea, English Tea or Coffee




