Starters

Poh Pia
Spring rolls stuffed with a m xture of gl ass
noodl es, ninced pork and veget abl es

Toong Tong

Thai gold bags: thin bean curd skins filled
wi th chicken, prawns and nushroom deep fried
and served with plum sauce

Crispy Fried Won Ton
Deep-fried won ton with m nced chicken and
served with sweet and Sour 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 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 sauce

Goong Hom Pa (Prawn)

Marinated king prawns, wrapped in rice filo
pastry, and deep-fried. Served with sweet and
sour sauce

Goong Tem Pura (Prawn)
Deep-fried prawns in bread crumbs, served with
sweet and sour sauce

Tod Man Pla

Traditional spice fish cake, blended with red
curry paste, green beans and |line | eaves.
Served with sweet and sour sauce topped with
peanut s

Pla Muk Chup Pang Tod
Deep-fried squid in batter, served with sweet
and sour sauce
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10.

11.

12

13

14

15

16.

S1

See Krong Moo Tod (Spare Rib)
Mari nated pork spare ribs, coated with honey
and fried until crispy

Satay Gai

Mari nat ed chicken on banboo skewers, grilled
and served with lightly spiced peanuts, sauce
and pickl ed vegetabl es

Moo Yang (pork)
Mari nat ed Pork on bamboo skewers, grilled and
served with Thai sauce

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

Pla Sam Rod
Red nullet, marinated in Thai sauce, then
bar becued, and served with a | enmon chilli sauce

Mixed Starter for two

A delicious platter of starters: spring roll,
toong tong, crispy fried won ton, chicken on
toast, thai fish cake, satay gai

Mixed Seafood Starter for two

A delicious platter of seafood starters: thai
fish cake, pla muk chup pang tod (squid), prawn
on toast, goong hom pa, pla samrod

Goong Pao
Speci al barbecued King Prawns, served wi thout
shell and with a spicy chilli dip

13.

13.
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. 50
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17.

18

19.

20.

Soup

Tom Yam Gai / Goong
Traditi onal hot and sour chicken or prawn

soup of tomato | enon grass, onions, chilli,
lime | eaves, gal angal and

| eaves

Tom Kha Gai / Goong
or prawn in a soup flavoured with

Chi cken
coconut
| eaves,

mlk, |enon grass,

mushr oons and basi

chilli, linme

gal angal and nushr oons

Tom Yam Tarlay

M xed seafood in spicy hot
with | enmon grass, onions,
gal angal , nmushroonms and basil | eaves

| eaves,

Tom Kha Tarlay
M xed seafood in a soup flavoured wi th coconut
lime | eaves,

mlk, lemon grass, chilli

gal angal

and nushr oons

and sour fl avoured
chilli, line

4.15
/4. 65

4.25
/ 4.95

4. 95

4.95
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211
212
213
214

22,
221
222

223
224

23.

231
232

24
241
242

243
244

25,

251
252
253
254

Curry Dishes

Kaeng Kiew Wan

-Gai (Chicken)

-Goong (Prawn)

-Moo (Pork)

-Neua (Beef)

Thai green curry with coconut mlk,
eggpl ant, basil and kaffir line | eaves

Kaeng Daeng
-Gai (Chicken)
-Goong (Prawn)

-Moo (Pork)

-Neua(Beef)

Thai red curry in coconut mlk with
bamboo shoots, peppers and basil | eaves

Kaeng Massaman

-Kea (Lamb)

-Neua(Beef)

Thai curry with a Musliminfluence from
t he southern region of Thailand, cooked
with coconut mlk, potato and peanuts

Kaeng Kare

-Gai (Chicken)

-Goong (Prawn)

-Moo (Pork)

-Neau(Beef)

Thai mild yellow potato curry with
coconut mlk

Kaeng Panang

-Gai (Chicken)

-Goong (Prawn)

-Moo (Pork)

-Neau (Beef)

Thai curry cooked slowy in thickened
panang curry paste, with coconut mlKk,
peppers and line | eaves
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26.
261
262

27.

28

29,

291
292
293

30.

Speci al Spicy Thai Sal ad

Naam Tok

-Neau (beef)

-Moo (pork)

Strips of hot and sour sirloin steak beef or
pork loin grilled, seasoned with chill

powder, |enon, spring onion, and coriander and
served with |lettuce

Yam Talay

M xed seafood - nmussels, squid, king prawn and
sal mon, cooked with | enon juice, chill

powder, shallots and cori ander

Pra Goong

Ki ng prawn, seasoned with | enmon juice and
garlic and tossed with | enmon grass, shallots,
spring onions and cori ander

Laab

-Ga

-Moo

-Neau

Finely mnced chicken, pork or beef cooked
with chilli powder, Lenon juice and spring
oni ons

Som Tum

Unri pened green papaya salad with garlic,
chilli, lenon juice, ground peanuts and tonato
to cool you down!

[e2NerNe)}
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31

32

33.

34.

35.

36.

37.

38.

Stir — fry Dishes

Gai (chicken) 6. 65
Moo (pork) 6. 95
Neau (beef) 6. 95
Kea (lamb) 7. 65
Goong (prawn) 7.95
Pla (red mullet fish) 6. 95
Mixed Seafood 7.95

Pad Himmaparn
Cashew nuts with soy sauce, onions, peppers, dry
chillies and pineappl e pieces

Pad Khing
Stir-fried with ginger, dried Fungus nushroons,
oni ons, peppers, bean sauce and garlic

Pad Nam Mon Hoy
Stir-fried with nushroons and broccoli in oyster
sauce

Pad kra Prao

Stir-fried with fresh chilli, garlic, onions and
Thai holy basil I|eaves
Pad Kratiem

Stir-fried with garlic, pepper and fresh
cori ander, served on a bed of lettuce

Pad Kee Mao
Stir-fried with fresh chilli, onions, garlic,
green beans, fresh Thai holy basil |eaves and

young green Thai pepper

Pad Priew Wan
Stir-fried with vegetables in a Thai style sweet
and sour sauce

Pad Prik
Stir-fried with green beans and our speci al
fragrant paste of shallots, garlic, and chilli




39.

40.

41

42

43

44

Pad No Mai Falang Gai (chicken) / Goong (prawns)
Chi cken or Prawns stir-fried with asparagus in
oyster sauce

Pad Tua Lan Tao Gai (chicken) / Goong (prawns)
Chi cken or Prawns stir-fried with mangetout in
oyster sauce

Speci al Spicy Thai Fish

Pla Shu Shi
Sal mon cooked with special curry paste, with
coconut mlk and line | eaves

Pla Rad Prik Pla Krapong
Deed fried whole sea bass coated in chilli and
tamari nd sauce

Pla Nueng Manao
Whol e sea bass steaned with vegetables and a
del i cious | enbn sauce

Pla Nueng Si Yu
Whol e sea bass steanmed in soy sauce

. 65
.65

. 65
. 65

. 95

. 95

. 95

. 95
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V48
481
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483
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49,

50.

V50
501
502
503
504

51

V51
511
512
513
514

52

R ce and Noodl es

Kow Souy
Beautiful steanmed jasmne rice

Kow Kati
St eamed coconut rice

Kow Pad Kai
Thai jasmne rice stir-fried with egg

Kow Pad

-Pak (vegetables)

-Gai (chicken)

-Goong (prawn)

-Moo (pork)

-Neau (beef)

Thai jasmine rice stir-fried with vegetabl es,
chi cken, prawn, pork or beef

Kow Pad Sapparod
Fried rice with onions, pineapple, and cashew
nut s

Pad Thai

-Pak (Vegetables)

-Gai (chicken)

-Goong (prawn)

-Moo (pork)

-Neau (beef)

Popul ar Thai noodles stir-fried with
veget abl es, chicken, king prawns, pork or
beef

Pad See lew Sen Yai

-Pak (Vegetables)

-Gai (chicken)

-Goong (prawn)

-Moo (pork)

-Neau (beef)

Stir-fried egg noodles with bean sprouts and
soy sauce. Cooked with vegetabl es, chicken,
prawn, pork or beef

Pad Mee Singapore
Stir-fried vermcelli noodles with chicken
and prawn, peppers, eggs, and bean sprouts
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V1

V2

V3

V4.

V5.

V6.

V7.

V8.

Vegetari an Menu

Starters

Poh Pia

Spring rolls stuffed with a m xture of gl ass
noodl es and vegetabl es. They are crispy-fried
and served with sweet and sour sauce

Toong Tong

Thai gold bags: thin bean curd skins filled
with nushroons and deep-fried. Served with
pl um sauce.

Tempura Pak

Sel ection of crisp fresh vegetabl es, deep-
fried in batter. Served with sweet and sour
sauce

Tao Hou Tod

Deep-fried tofu served with sweet and sour and

peanut sauce

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

Monk's Vegetarian Feast for two
A selection of mxed starters — spring roll,
toong tong, tod man kowpod and tao hou tod

Soup

Tom Yam Hed
Mushroons in spicy hot and sour |enon grass
Thai soup

Tom Kha Hed

Mushroons in Thai spicy hot and sour soup
flavoured with coconut mlk, |enmon juice and
gal angal

.25

. 95

. 55

. 85

. 95

. 50

.25

. 95




V9.

V10.

V11

V12,

V13,

Curry Di shes (vegetarian)

Kaeng Daeng Pak

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

Kaeng Kiew Pak

Famobus Thai green curry with vegetable in coconut

m | k, banmboo shoots,

Kaeng Massaman Pak

peppers and basil

| eaves

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

Kaeng Kare Pak

MId yell ow veget abl e and potato curry in coconut

Kaeng Panang Pak
Panang curry paste,
lime | eaves

wi th coconut mlKk,

peppers and

4.50

4.50

4.50

4.50

4.50




Vi4.

V15

V16

V17

V18

V19

V20

V21

Stir-fry D shes (vegetarian)

Pad Kra Prao Ruam Mit

Stir-fried m xed vegetables and tofu with
fresh chillies, onions, garlic and basi

| eaves

Hed Pad Khing
Thai style stir-fried nmushroons with fresh

gi nger, spring onions, peppers and garlic

Tofu Himmaparn

Crispy tofu and cashew nuts stir-fried with
oni ons, peppers, dry chilli and Pineapple
pi eces

Tofu Pad Khing

Crispy tofu stir-fried with ginger, dried
fungus nushroons, onions, peppers, bean sauce
and garlic

Tofu Pad Priew Wan

Crispy tofu stir-fried in sweet and sour
sauce with onions, peppers, pineapple pieces
and cucumber

Pad Pak Ruem
Stir-fried m xed vegetables in soy sauce

Pad Broccoli tofu
Stir-fried broccoli with sliced carrot in soy
sauce and tofu

Pad Thua Ngok

Stir-fried beans sprouts with spring onions,
fried tofu sliced carrot and ginger in soy
sauce

.95

. 65

. 95

. 65

. 65

.15

. 65

.15




Set Menus

Set Al set nenu for 2 1500

per

or nore person

Starters Satay Gai
Mari nated chicken, grilled and served with
lightly spiced peanuts, sauce and pickl ed
veget abl es

Prawn on toast
M nced prawn on toast, with coriander and
garlic, coated in sesane seed, then deep-
fried

Tod Man Kowpod
Sweet corn pancake fried in batter

Main courses Kaeng Kiew Wan Gai
Thai green curry with coconut mlKk,
eggpl ant, basil and kaffir line | eaves with
chi cken

Pad Priew Wan Goong
Stir-fried with vegetables in a Thai style
sweet and sour sauce with prawn

Pad Pak Ruam Mit
Stir-fried m xed vegetables with fresh
chillies, onions, garlic and basil |eaves

Kow Souy
Beautiful steanmed jasmne rice

Pad Mee
Egg Noodles stir-fried with bean sprouts
and spring onions

Tea or coffee




Set A2 set nmenu for 2 17. 00

per

or nore person

Starters Satay Gai
Mari nat ed chicken, grilled

Thai Fish Cake
Traditional spice fish cake, blended with
red curry paste, green beans and |ine
| eaves

Chicken On Toast
M nced prawn on toast, with coriander and
garlic, coated in sesane seed, then deep-
fried

Tod Man Kowpod
Sweet corn pancake fried in batter

Main courses Kaeng Kiew Wan Goong (prawn)
Thai green curry with coconut mlKk,
eggpl ant, basil and kaffir line | eaves

Pad Neua Nam Mon Hoy (beef)
Stir-fried with mushroons and broccoli in
oyster sauce

Gai Pad Khing (chicken)
Stir-fried with ginger, dried Fungus
nmushr ooms, oni ons, peppers, bean sauce and
garlic

Pad Pak Ruam Mit
Stir-fried m xed vegetables with fresh
chillies, onions, garlic and basil |eaves

Kow Souy
Beautiful steaned jasnine rice

Pad Mee
Egg Noodles stir-fried with bean sprouts
and spring onions

Tea or coffee




Set A3 set nenu for 2 2U. 95

per

or nore person

Starters Tod Man Pla
Traditional spice fish cake, blended with
red curry paste, green beans and |ine
| eaves.
Satay Gai
Mari nated chicken, grilled and served with
lightly spiced peanuts, sauce and pickl ed
veget abl es
Prawn on toast
M nced prawn on toast, with coriander and
garlic, coated in sesane seed
Poh Pia
Spring rolls stuffed with a m xture of
gl ass noodl es, m nced pork and veget abl es
Mee Krob
Crispy fried rice noodles with spring onion
and chillies
Tod Man Kowpod
Sweet corn pancake fried in batter

Soup Tom Yam Gai
Traditional hot and sour chicken soup of
tomato | enon grass, onions, chilli, linme
| eaves, gal angal and nushroons and basil
| eaves
Main courses Kaeng Massaman Kea (Lamb)

Thai curry with a Musliminfluence fromthe
sout hern region of Thailand, cooked with
coconut mlk, potato and peanuts

Gai Pad Khing
Dri ed Fungus nushroons, onions, peppers,
bean sauce and garlic

Pla Shu Shi
Sal non cooked with special curry paste,
with coconut mlk and |Iinme | eaves

Pad Pak Ruam Mit
Stir-fried nm xed vegetables with fresh
chillies, onions, garlic and basil |eaves

Kow Souy
Beautiful steanmed jasmne rice

Pad Mee
Egg Noodles stir-fried with bean sprouts
and spring onions

Wan (Thai dessert)

Tea or coffee &
' — /




Set A4 set nenu for 3 22 99

per

or nore person

Starters Tod Man Pla
Traditional spice fish cake, blended with red
curry paste, green beans and line |eaves.
Satay Gai
Mari nated chicken, grilled and served with
[ightly spiced peanuts, sauce and pickl ed
veget abl es
Prawn on toast
M nced prawn on toast, with coriander and
garlic, coated in sesane seed
Poh Pia
Spring rolls stuffed with a m xture of glass
noodl es, m nced pork and vegetabl es
Mee Krob
Crispy fried rice noodles with spring onion and
chillies
Tod Man Kowpod
Sweet corn pancake fried in batter

Soup Tom Yam Ga
Tradi tional hot and sour chicken soup of tommto
| emon grass, onions, chilli, line |eaves,
gal angal and nushroons and basil |eaves
Main courses Pla Nueng Si Yu

Whol e sea bass steaned in soy sauce
Kaeng Daeng Gai (Chicken)
Thai red curry in coconut mlk wth banboo
shoots, peppers and basil |eaves

Pad Neau Nam Mon Hoy

Stir-fried with nmushroons and broccoli in oyster
sauce
Som Tum
Unri pened green papaya salad with garlic,
chilli, lenon juice, ground peanuts and tonato

to cool you down!
Pad Pak Ruam Mit
Stir-fried m xed vegetables with fresh
chillies, onions, garlic and basil |eaves

Kow Souy
Beautiful steamed jasmine rice

Pad Mee
Egg Noodl es stir-fried with bean sprouts and
spring onions

Wan (Thai dessert)

Tea or coffee




Orchid Bay Banquet for  <>>°Y

per
4 Oor nore per son

Starters Tod Man Pla
Traditional spice fish cake, blended with red
curry paste, green beans and line |eaves.
Satay Gai
Mari nat ed chicken, grilled and served with
lightly spiced peanuts, sauce and pickled
veget abl es
Prawn on toast
M nced prawn on toast, with coriander and
garlic, coated in sesane seed, then deep-
fried
Poh Pia
Spring rolls stuffed with a m xture of glass
noodl es, m nced pork and veget abl es
Mee Krob
Crispy fried rice noodles with spring onion
and chillies
Tod Man Kowpod
Sweet corn pancake fried in batter
Pla Sam Rod
Red mull et, marinated in Thai sauce, then
bar becued, and served with a lermon chilli
sauce

Soup Tom Yam Gai / Goong
Tradi tional hot and sour chicken or prawn
soup of tomato | enon grass, onions, chilli,
linme | eaves, gal angal and nushroons and basi
| eaves

Main courses Kaeng Kiew Wan Gai
Thai green curry with coconut mlk, eggplant,
basi|l and kaffir linme | eaves with chicken

Pad No Mai Falang Goong (prawns)
Prawns stir-fried with asparagus in oyster
sauce

Pad Prik Neua (beef)
Stir-fried with green beans and our speci al
fragrant paste of shallots, garlic, and chilli

Pla Shu Shi
Sal mon cooked with special curry paste, with
coconut mlk and linme | eaves

Kow Kati
St eaned coconut rice

Pad Mee
Egg Noodl es stir-fried with bean sprouts and
spring oni ons

Wan (Thai dessert)

Tea or coffee
-~ i >f'




Vegetarian Set Menu 15. 95

per
per son

Starters Poh Pia
Spring rolls stuffed with a m xture of
gl ass noodl es and veget abl es.

Toong Tong
Thai gold bags: thin bean curd skins filled
with mushroons and deep-fried.

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

Tao Hou Tod
Deep-fried tofu served with sweet and sour
and peanut sauce

Soup Tom Yam Hed
Mushroons in spicy hot and sour |enpn grass
Thai soup
or
Tom Kha Hed

Mushroons in Thai spicy hot and sour soup
flavoured with coconut mlk, |enon juice
and gal angal
Main courses Kaeng Kiew Pak
Famobus Thai green curry with vegetable in
coconut m |k, banmboo shoots, peppers and
basi|l | eaves

Pad Kra Prao Ruam Mit
Stir-fried m xed vegetables and tofu with
fresh chillies, onions, garlic and basil
| eaves

Pad Broccoli tofu
Stir-fried broccoli with sliced carrot in
soy sauce and tofu

Kow Kati
St eamed coconut rice

Wan (Thai dessert)

Tea or coffee




