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Thai Restaurant

Starters

Baan Thai Platter .oo.ooovoieeeneen. £9.95 per person (minimum 2 PeoP[e)
A selection of starters to share: Chicken satay, PoPia (SPring rolls), Sai-oua (Chiang Mai sausage),
Goong temPura, Tung thong

Chicken sata9 .................................................................... £8.20
Charcoal gril[e& skewers of tender marinated chicken with a Peanut CJiP

PoPia CSPrin% SN I G\ o\ 7. £ 640
Dried vcgctchs) mushrooms with vermicell wraPPccl in pastry served with sweet chilli sauce

Pla salmon namg,in SAMIO oo ¥ 855
Steamed salmon served with salad and sPicg hot and sour chill le

Sai-oua (Chiang Mai sausage) ........................................... £ 850
Minced Porl< with lemongrassJ garlic, lime leaves, shallots & clrg chilles in sausage skin served with salad
Goon§ tcmPura ................................................................... £ 855
DceP frie prawns inaThai temPura batter

Popia TOM YUM ZOONE. ..ottt ¥ 855
Prawns, beansProuts) lime and lemongrass wraPPed in pastry

Yam Khai d3o O coeooe oo £8.20
SPfCH fried egg salad with tomato and chill

Pla meuk shob bang EOA e £ 855
Squic] in temPura batter

Tung thong i L DN £ 650

Potatoes & butternut squash wraPPed inflo Pastrg & served with sweet chill sauce

SOUPS
Tom yum goong/gai

Prawn sPicg sour soup with lemon grass & e JeaUES e ee et £ 855
Chicken spicy sour soup with lemon grass & lime leaves v +8.20
Tom yum LA DN LD £795
Mushroom sPicg soup with lemon grass & lime leaves

Tom ka o N AN RO £8.20

Traditional coconut chicken soup made with galanga[ & lime leaves

A”ergies & Intolerances
it you have an a”crgg oranintolerance P!ease let C?OW server know and we will suggest the best dishes for you. Our dishes are PrePared in
areas where a”ergenic ingre&ients are Present an

as such we cannot guarantee our dishes are 100% free of these ingredien’cs‘
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BA«A«ATAA«L

Thai Restaurant

Neau (Beed

Neau pad prik graprao w.oo. oo £12.95
Sirfried bEeF wit}ﬁ]ot ba§ P

NEAU NAMMUN RO ..o £12.95
Beef & oyster sauce

Neau kratiam Prik T AT e, £12.95
Beef stir fried with soy sace, garlic & pepper

Neau Fad e e == S~—  S¥ 7 X\ £12.95
Beef stir fried wit oyster sauce, |arge fresh chilles & sPring onions

Gai (Chicken)

Gai %ra E = BN 4= 54 S s 4 U el R £11.95
Stir fried chicken with basil gar[ic, sPring onions & chillies

Gai ma muang, RIMMADAN <ot £12.95
Chicken stir fried with roasted cashew nuts & fresh chillies

(ST NG S W\ W SR £11.95
Chicken & ginger, stir fried with mushrooms, onions, garlic & soy sauce

AT PIIEW WA « e+ ettt £11.95
Stirfried chicken with cucumber & aneaPP[e ina sweet & sour sauce

Gai Pacl Prik ........................................................................ £11.95

Chicken stir fried with ogstcr sauce & Iarge fresh chillies & sPring onions

Phed (Duck)

Phed Baan Thal .o, £ 1450
Roast duck stir fried with chilli of, Pineapple & cashew nuts

Kaen clang Phed sapporo& ............................................. £1450
Duck re curry & PincaPPlc

A”ergies & Intolerances
it you have an a”crgg oranintolerance P!ease let C?OW server know and we will suggest the best dishes for you. Our dishes are PrePared in
areas where a”ergenic ingre&ients are Present an

as such we cannot guarantee our dishes are 100% free of these ingredien’cs‘
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Thai Restaurant

Moo king ............................................................................

Pork & ginger stir fried with mushrooms, onions, garlic & soy sauce

-
Moo PaCl Pl ll( | an BB 55500500 DRI 0906905005969965950900003009000I

Stir fried Porl( with hot basil

MAOO PIIEW WA« et e a e anens

Stir fried Porlc with cucumber & PineaPPIC ina sweet & sour sauce

Moo pad Erik .....................................................................

Pork stir tried wi ogster sauce & large fresh chillies & sPring onions

Talag (Seafood)

Goon 2 SRR ED £ AT ML X b cacncaccassonacsosacases
Stir fried tigcr prawn with hot basil

Kratiam Prik Thai goong or Pla MEUK <o
Tiger prawns stirfried in S0l sauce, gariic & pepper
Squfc] stir fried in S0y sauce, garlfc & pepper

Goong Priew WA < e et
Stir fried tiger prawns with cucumber & PineaPP[e ina sweet & sour sauce

Goong nammun AN
Tigcr prawns n oyster sauce

Pla meuk Pad Prxk PAO o

Stir fried squicl with chill o

Pla muek e SO e 7 S SRR SRR L\ ) S
Stir fried squid with hot basi

Pla meuk pad kuen chai? ...................................................

Scluch stir fried with fresh chillies and ce ery

Pla meuk Pad Prik Thaidam ..o
Squfc] stir fried with black pepper and chill

A”ergies & Intolerances
it you have an a”crgg oranintolerance P!ease let C?OW server know and we will suggest the best dishes for you. Our dishes are PrePared in
areas where a”ergenic ingre&ients are Present an

as such we cannot guarantee our dishes are 100% free of these ingredien’cs‘
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Thai Restaurant

Kaeng (Cu rrg}
Thai curries vary in strengt and can be aclJus edto your taste.
All curries are cooked in coconut milk & curry Pastes.

Kaeng kiew wan (Thai green currg)

Gl (CHICKEM .+ttt e e e s e e e e aa e eeeanes £11.95
Goong (Tiger Prawns) ..................................................................... £1450
Pak (Vegetab[es) ........................................................................... £10.95
NEAU (BEER -+ ettt £12.95
Pla Meuk (Squié) ......................................................................... £1450
Kaeng clang (Thai red curry)

GldidN o NIRRT S £11.95
Goong (Tiger Prawns) ..................................................................... £1450
Pak (Vegetab[es) ........................................................................... £10.95
NEAU (BEER -+t £12.95
Pla Meuk (Squid) ......................................................................... £1450
Kaeng massaman (mild Muslim curry, contains Peanuts)

Gl (CHIKEN <. £11.95
Pak (chctablcs) ........................................................................... £10.95
NEAL (BEED) e+ e e e e e e e e e e e e e e e e e e e e e e e e e e annaaaanas £12.95
Pla Meuk (Squi&) ......................................................................... £1450
Kaeng Paﬂaﬂg (er Currg W]tl"l Peaﬂut SaUCC)

VOO (POTK) e vee e e e e e e e e e s e e e ee e e ae e e s s e e e s anee e e s nee e e snaneeranaeanas £11.95
Gl (CHICKEM .o £11.95
PREd (DUCK) e e e e e e e nns £1450
Pla Meuk (Squi&) ......................................................................... £1450

A”ergies & Intolerances
it you have an a”crgg oranintolerance P!ease let C?OW server know and we will suggest the best dishes for you. Our dishes are PrePared in
areas where a”ergenic ingre&ients are Present an

as such we cannot guarantee our dishes are 100% free of these ingredien’cs‘
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Thai Restaurant

House Specials
80. Kaeng garee (Thai 9c”ow currg)

Gl (CHICKEM .+ ae e e e anes £11.95
Goong (Tiger Zenlic/ NI M N £1450
Pak (\/egetab[es) ........................................................................... £10.95
NEAU (BEED) .ottt et e e anes £12.95
Pla Muek (Squicb ......................................................................... £1450
8. Laab (spicy northeast Thai salad)
NEAU (BEER .ot eeee ettt e e et e e et e e e e e e e e e e e e e earaaeeeeannes £12.95
Pla Muek (Squicb ......................................................................... £1450
MO0 (POTK) e e e e oo £11.95
82. Chuchiplasalmon ..o £14-50
Salmon with coconut mik and red curry paste
83. Pla Salmon rad Prik ........................................................... £1450

Salmon with sweet chilli sauce

84. Som tam (one dag’s notice requirecb

Very spicy Thai papatja G NN £ 1495
With HEETPIaWNS «vevvieniiisiiiniiiinitisitit ittt s £16.95
85. Poe o Y SRR\ 70797 W SN .2 Y\ W £1450

Squid, Prawn or mixed sPicg 504 SOUp with basil and dried chill

A”ergies & Intolerances
it you have an a”crgg oranintolerance P!ease let C?OW server know and we will suggest the best dishes for you. Our dishes are PrePared in
areas where a”ergenic ingre&ients are Present an

as such we cannot guarantee our dishes are 100% free of these ingredien’cs‘
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Thai Restaurant

House SPecials
8. Khao Pad Prik gaeng

Fried rice in red curry Paste with green beans & lime leaves

Gl (ChICKEN) - e e £15.25
GOONG (TIGEr Prawns) ....vveeeeeeeiiiiiiiiiet ittt s e e e et e e e e e e s £1555
Pak (Vegctablcs) ............................................................................ £11.95
NEAU (B - o+ e aaa £14.25
Pla Muek (Squicb .......................................................................... £15.95
*With fried E2E oMo o oo AN b A U o +£1.85
88. Pad ped

Stirfried in red curry paste with green beans & lime leaves

Gal (Chickem)e s o 2 et NS £11.95
Goong (Tiger PIAWNS) « e et e e e e e e e e e e e e e e e e as £1450
Pak (Vegetables) ........................................................................... £10.95
NEAU (BEER -+t £12.95
Pla Muek (Squid) ......................................................................... £1450

89. Kaeng hunﬁleg (157 4907 SO S £12.95

Northern Thai por e”y curry (no coconut milk) with curry Pow&er, ginger, tamarind and peanuts

A”ergies & Intolerances
it you have an a”crgg oranintolerance P!ease let C?OW server know and we will suggest the best dishes for you. Our dishes are
areas where a”ergenic ingre&ients are Present an

as such we cannot guarantee our dishes are 100% free of these ingredien’cs‘

PrePared in
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Thai Restaurant

Kwaitiew (Noodles)
40, Pad Thai oo e, £10.25

Stir fried rice noodles with egg, S{Jring onions, & beansProuts in a sweet tamarind sauce,
groun& Peanuts served seParate y

41. Kaiaw teaw Pad kea mao stirfried noodles with hot basi and chill

Gai (Chicken) 0rMOo (POMK) .-+ e £11.95
Goong (Tiger Prawns), Pla Meuk (Squi&) or Phed (DUCK) weeeeeeeee e £1450
42 . Pad see eaw Stirfried noodles with dark s0ya sauce and €ZF +eererrrrrraraaaaaeaaens £10.25
Gai (Chicken) 0rMOo (POMK) .+ oo e £11.95
Goong (Tiger Prawns), Pla Meuk (Squi&) or Phed (DUCk) weee oo £1450

Kao (Rice)

43. Kao SUBY +uvasstcasasssoationsentissses st sass st ssa st sass s saasssssaassess £350
Steamedjasmine rice

44. Kao IMAPIEO ettt e Ar
Steamccljasminc rice with coconut

45. Kao Pacj Rl e £4
Egg fried rice

Side Dishes

46. Pad pak nammun hoi .o £795
Stir fried mixed vcgetables with ogster sauce

47. chetables in temPura Rt i /00 | | WV 2 W +795

A”ergies & Intolerances
it you have an a”crgg oranintolerance P!ease let C?OW server know and we will suggest the best dishes for you. Our dishes are PrePared in
areas where a”ergenic ingre&ients are Present an

as such we cannot guarantee our dishes are 100% free of these ingredien’cs‘
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Thai Restaurant

Party Menus
Thai food lovers, let us take care of your choice for you
with our Partg Menus. ngou need more of any clishjust
let the kitchen know and we'll rustle up more.

Set Tal .................................................... £2695 per person (minimum 2 PcoP[c)

Mixed Starter

Chicken satay
Charcoal grilled skewers of tender marinated chicken with a Peanut le

Popia (Sprin% rolls) @
Dried vcgetables) mushrooms with vermicell wraPPe& in pastry served with sweet chili sauce

Sai-oua (Chiang Mai sausage)

Minced Porl< with lemon grass, garlic, lime leaves, shallots & dry chilles in sausage skin served with salad

Goong tempura
DeeP frie prawns ina Thai tempura batter

Tung thong v)
Potatoes & butternut squash wraPPecJ infilo Pastrg & served with sweet chilli sauce

Mains

Kaeng garee gai
Thai mil yellow chicken curry

Neau nammun hoi
Reef & oyster sauce

Gai %ra rao
Stir fried chicken with basi, garlic, 5Pring onions & chilles

Pad Thai noodles V)

Stir fried rice noodles with egg, sPring onions & beansprouts in a sweet tamarind sauce with grouncJ peanuts

Kao sue
Steamedjasmine rice

A”ergies & Intolerances
it you have an a”crgg oranintolerance Pfease let C?OW server know and we will suggest the best dishes for you. Our dishes are PrePared in
areas where a”ergenic ingredients are Present an

as such we cannot guarantee our dishes are 100% free of these ingredien’cs‘
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Thai Restaurant

Party Menus
Thai food lovers, let us take care of your choice for you
with our Partg Menus. ngou need more of any clishjust
let the kitchen know and we'll rustle up more.

Set Ta 9 =Y =< £2895 per person (minimum 2 PcoP[c)

Mixed Starter

Chicken satay
Charcoal grilled skewers of tender marinated chicken with a Peanut le

PoPia (Sprin% rolls)

Dried vcgetables) mushrooms with vermicell wraPPe& in pastry served with sweet chili sauce

Goon % tempura
DeeP frie prawns inaThai temPura batter

Sal - oua Cl’lang Mai sausage

Mince Porl< with [emongrass, garlic) lime leaves and dry chillies in sausage skin
Tung thong 0)

Potatoes & butternut squash wraPPecJ in Filo Pastrg & served wfth sweet chi”f sauce
Mains

Kaeng kiew wan gai
Thai sPic::J green chicken curry

Neau pad prik <%ra rao

Sir fried bfejmc with hot basi

Goong kratiam Prik Thai
Tiger prawns stir fried in S0l sauce, garlic & pepper

Pad see eaw
Dark 5098 sauce an& ng

Kao sue
Steamedjasmine rice

A”ergies & Intolerances
it you have an a”crgg oranintolerance Pfease let C?OW server know and we will suggest the best dishes for you. Our dishes are PrePared in
areas where a”ergenic ingredients are Present an

as such we cannot guarantee our dishes are 100% free of these ingredien’cs‘
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Thai Restaurant

Party Menus
Thai food lovers, let us take care of your choice for you
with our Partg Menus. ngou need more of any clishjust
let the kitchen know and we'll rustle up more.

Set Tawan oo, £50.25 per person (minimum 2 PcoP[c)

Mixed Starter

Chicken satay
Charcoal grilled skewers of tender marinated chicken with a Peanut le

PoPia (Sprin% rolls)

Dried vcgetables) mushrooms with vermicell wraPPe& in pastry served with sweet chili sauce

Sai-oua (Chiang Mai sausage)

Minced Porl< with lemon grass, garlic, lime leaves, shallots & dry chilles in sausage skin served with salad

Choo chi khoong siep

Curry prawns on bamboo stick served in coconut milk, lime leaves & chill paste

Tung thong v)
Potatoes & butternut squash wraPPecJ infilo Pastrg & served with sweet chilli sauce

Mains

Phed Baan Thai
Roast duck stir fried with chill ol PineaPP[c & cashew nuts

Kaeng dang neau
Thai red ggurrg bee%

Goong kratiam Prik Thai
Tiger prawns stir fried in S0l sauce, garlic & pepper

Pad Thai noodles V)

Stir fried rice noodles with egg, sPring onions & beansprouts in a sweet tamarind sauce with grouncJ peanuts

Kao suey or kao pad khai

Steamedjasmine rice or egg ried rice

A”ergies & Intolerances
it you have an a”crgg oranintolerance Pfease let C?OW server know and we will suggest the best dishes for you. Our dishes are PrePared in
areas where a”ergenic ingredients are Present an

as such we cannot guarantee our dishes are 100% free of these ingredien’cs‘




