£2.95

! with a Sweet chilli dip,
2: Mixep ComBol - T '._ﬁm recrie £ | 3,00
Chicken Satay, Crispy Wonton, Prawn Toasties, Fish cak
Vegetarian Spring Rolls,

3. CRISPY Duck witH PANCAKE seaerfl 7 .08 w £ | 4.00

SOUPS

4. ToMm KHa/ CocoNuT CrEAM Soupy
VEGGIEE4.50 CHICKENE4.90 King PRAWNES o0
Arich aromatic coconut soup with lemongrass, galanga and lime leaves.

"

S5.TOM YuM/ HoT anD Sour Soupr g4
VEGGIEE4.50 CHICKENE4 .90 KING PRAWNE S .cO

A Classic spicy hot and sour clear soup made from red ch illi paste,
lemongrass, galanga and lime leaves,

SALADS

S.YUM THAI/ THAI SALAD V)
VEGGIEE4.50 CHICKENES.50 King PrRawNE 7,50

Fresh iceberg lettuce tossed with tomatoes, red onions, cucumber,

lemon juice and chillies.

7.S0M TAM/ PAPAYA SALAD v C £7.95
Freshly shredded Papaya, carrots, and plum tomatoes mixed with red
chillies, lemon juice, palm sugar and fish sauce using a mortar and

pestle served on a fresh bed of lettuce.

SIDES

Sumr/ BOILED £2.50
' PAD KAl Ecc FriED £2.95
AOW/ CocoNuT £3.50
% STICKY es.?io

Chips &O°

oY

sor & GLLIT‘EN G SUMABLE FoR VEGETARIANS V' CONTAINS TRACES OF NUTS N
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STARTERS

8. GAl SATAY/CHic KEN Satay N
Marinated chicken grilled on bamboo skewers served with
a cucumber relish and homemade peanut sauce,

S. KANOM PAANG Na GUNG/ PRAWN ON ToasT
Deep fried minced Prawn and herbs on toast served with
a sweet chilli dip and cucumber relish,

1 0. Pak Toap / VEGETABLE TEMPURA Y £5150
Assorted vegetables deep fried in a light crispy batter

served with a sweet chillj dip.

| 1 . TOAD MAN PLA fFisH Cake/ £6.95
Handmade fish cakes blended with green beans, lime
leaves and chilli paste served with cucumber relish and

a sweet chilli dip.

I'2. GrRa-Dook Moo/ PORK SPARE RiBs £6 .95
Deep fried pork Spare ribs marinated in garlic, soy sauce

and pepper, topped with crispy garlic and Spring onion.

1 3. Bo-Bpia TOAD/ SPRING RoLLs v £4.50
Hand-rolled crispy spring rolles filled with cabbage,

carrotand beansprout served with a sweet chilli dip,

| 4. GEaw GRORB/ CRispY WONTON £4.50
Minced pork, combined with coriander, garlic and Thai herbs

deep fried in handmade parcels served with a sweet chilli dip.

I'S. GAI TA Kal/ CHicKeN WiNGs
Crispy chicken wings marinated in lemongrass,
coriander root, garlic and Thai herbs with a sweet chilli dip.

£5.50

I 6. SAMOSsA Pak/ VEGETABLE SAMOsAV £4.90
Mixed vegetables hand Wrapped in parcels served
with a sweet chilli dip.

| 7. SATAY PaK/ VEGETABLE SATAY V N £5.90
Pan seared mixed vegetables on bamboo skewers

topped with garlic served with a homemade peanut sauce,

I 8. GEAW GROB JE/ SWEETCORN WONTONV  £4.00
A blend of sweetcorn and Thai herbs deep fried in hand
made parcels served with a sweet chilli dip.

MILD / TRACES OF CHILLI f MEDIUM fif HoT Jiff

N CHEF'S CHOICE C FisH a(
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NORTH EASTERN SPECIALS

E|9. GAl YANG E-SARN/GRILLED CHICKEN f/C £ 10.50
Aclassic grilled chicken on the bone marinated in lemongrass,

palm sugar, garlic, coriander and oyster sauce served with a

spicy signature dip.

E20. Kaw Moo YANG/ GRILLED PoRk #/ £10.50
Grilled lean pork marinated in garlic, coriander, palm sugar and

oyster sauce accompanied with E-Sarn dip.

E2 |. NAM Tok/ WATERFALL ##C £11.95
Grilled pork or beef dressed with ground roasted rice, fish :
sauce, lemon juice, spring onion and fried chillies.

E22. Laas/ MINCED SALAD ##/C £9.50
A typical north eastern style dish with a combination of chillies,
lime juice, coriander, onion and the choice of pork or chicken.

E23. SUER RoNG HAl/ WEEPING TIGER #/ £11.95
Grilled sliced tender beef accompanied with a hot chilli dip.

OTHER SPECIALS

24. PLA NEUNG MANAO/ FiSH IN LEMON//C £14.95
Steamed whole Sea Bass (no bone) in a spicy and tangy
lemon dressing.
25.BET SAM Rop/ Duck THREE FLAVOUR  £1 1.95
Deep fried duck breast topped wrth a sweet and sour
pineapple relish.
26.GAENG PED BET YANG/ Roast Duck Rep Currr £ 10,50
A sweet twist on a typical red curry using pineapple, longon
fruit and plum tomatoes with duck.

Served with Thai sauce

CURRIES

MIXED VEGETABLES V £6.95

DUCK/PRAWN £9.95
CHICKEN/PORK/ BEEF  £8.95
MIXED SEAFOOD £10.95

28. GAENG MASSAMAN/MASSAMAN CURRY J
A milkd fragrant yellow curry made with coconut milk potatoes

and carrots.

29. GAENG DAENG/RED CURRY //
Thai curry made from red curry paste and shrimp paste,
coconut milk, aubergine, bamboo shoots and chillies.

30:GAENG KEOW WAN/ GREEN CURRY ///
Authéntic Thai curry made from green curry paste, coconut milk,
aubei’g’ine, bamboo shoots and chillies.

3 1. GAENG PANANG/HOT & THICK CURRY///
A rich hot curry using dry curry paste fried in a thick coconut
cream and kaffir lime leaves.

EFR/LUM

NOODLES & RICE

BEaN CURD V £7.95

Duck / PRAWN £9.95 :
CHICKEN/ PORK/BEEF £8.95 E
MIXED SEAFOOD £10.85 |

32. PAD THAI/ THAI FRIED NOODLES
A national dish.Rice noodles stir fried in tamarind sauce with

beansprouts, carrot, spring onion and egg.

33.PAap KEE MAO/ DRUNKEN NOODLES /##f
Fried rice noodles with chilli and basil leaves.

34. KHAO Pap/ FRIED RICE

Egg fried rice with tomatoes, spring onion, green cabbage,
carrots and onion.

35. KHAO SAaPFAROD/ PINEAPPLE FRIED RICE
A fruity twist to a typical egg fried rice with pineapples.

36. Pap SI-Eiw
Stir fried noodles with dark soy sauce and mixed vegetable.

STIR FRYXS

BEaAN CurD V £7.95

Duck / PRAWN . £9.95 :
CHICKEN/ PORK/BEEF £8.95 [%
MIXED SEAFOOD £10.95

37. NAM-MAN HOY/OYSTER SAUCE .

Stir fried onion, mushrooms, and spring onion in oyster sauce,

38.PAD GRATIEM/GARLIC
A combination of fresh garlic, black pepper and oyster sauce topped
with grated red pepper, coriander and roasted garlic.

39.PAD KHING/GINGER
Aromatic dish that focuses on the root vegetable, ginger, in soy sauce

with red pepper, sliced onions and carrot.

40.PAD PREAW WAN/ SWEET AND SOUR
Thai styled sweet and sour dish made from pineapple, onions,

tomatoes and mixed peppers.

4 |. PAD MED MAMUANG/CASHEW NUT N
Classic stir fry with cashew nuts, assorted peppers, onions and whole

dried chilli.

42.PAD KRAPRAOW/ BAsIL #//C
A street food favourite which uses fresh aromatic basil leaves, oyster

sauce, mixed vegetables and red chillies.
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