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9 denotes hot dich

For groups of 8 people
or more a 10% service
charge will be added
to your bill

Kow @liap @lvng_

Thai prawn cirackers 2.FS
Yam Met Mammvang_
Galted chilli cashew nuts 300
Mixed Starter Selection
chicken ¢atay, Thai fich cakes,
miniature épring rollg and poric and pranm toagts
per Fcl@on 645—

Starters
1 Po Pia Tod

Thai QPViVl volls with Savoury fi”ing_

served with sweet chilli dip 5.45
2 Satay (ai

marinated ckewers of chicken served with

peanvt Sauce and fresh cucumber pickle 5_95-

Moo Fin
5 char— i”ca/gé‘kcworg of marinated pork

served with a QFiw] Savce 64'5.
4 Si Krong. Moo Tod

spare ribs warinated in garlic, zinger

af:ld coviander root & &' 0.45
5 Nva Det Deow

§’rViF§ of marinated <irloin steak with chilli

and ?Vfio diFFEng_ Savce 64'5.
Seafood Starters
6 Hoy Shell Nam Frik Fow

éinélho fresh Scottich <callop served on shell

with chilli ol and bail leaves

(minimum order 2 Pimg) each 2.FS
7 Gwng. Pow

illec kin prawns on skewers served

with sow chilli dip 6.45
& CGwng. Hom Fa

kin wi épring_ volls ¢erved with

sweet chilli dip 6.25
9 Tod Man Fla

Spfo»] Thai fich cakes served with

cuevmber Fiok,!o 645_
10 Kanompanﬁ_ Naa Gn

minced pranit’and porke toasts’ served

with sweet chilli dlip 6.25

11 Greo Girob
oriéPv’ wan fan pastry pareels with minced pork

and prann fi”ing_ senved with gveet chilli dif’ 5.45

12 T?/mpwa Gwn
prawns and vegetables deep fried in
ﬁg&ﬁ’ batter with diPPing Cavces

13 H‘oq Ob
mussels cteamed with lemon zrass and
basil leaves served with Sour chilli olip

That Saladg

14 Yam Takrai
[i Hq fried chicken strips with oriépb)
lemon B35S and lime leaf

6.45

6.45

6.45

gﬂ 5 Laab Gai

Spicy chicken salad with mint, onion and chilli 0.45

3{1 6 Yam Nva

§Pia1 Thai d"]fo beef calad with baby fomato

and Chinese w!orq 6.45

3{77 Yam Fla Mevk

hot andl cour Galad of oft poached sqyid 6.45

¥ 18 Pl $onﬁ Kr&va%
of

fried ;JrV?F catfich fitlet with hng_v’
Sour mango and cashew nt ¢alad

6.45

SovP

19 Tom Yam Gwn

6.45

clagsic Thai hot and”sour prawn Sowp

¥ 20 Tom Yam Gai /Nva

clagsic Thai hot and Sour chicken

or beef Sowp 5_95_

¥21 B Taek

6.45

clagsic Thai hot and our mired geafood Soup

22 Greo Nam
stock baged Soup with Savoury wan tan
pastiy parcels

2% Gl Tom Ka
fragrant chicken soup with coconvt milk,

lemon B35S and 5,3!3%31
Stir Frq

24 Tod Kratiem Frik Thai
chicken, pork or beef ctir—fried
with 53»’!:0 and black pepper

5.95

6.45

9-95

¥ 25 Fad Kimow

‘dyunken stir-fry' with chickenbeef or pork,

kaffir lime leaf and chilli 995-
26 Fad Ki%

chicken orbeef ctir—fried with gjnggr

and fresh wood f\mgyg mushrooms

9-95

27 (ai Fad Met Mammvan
chicken stir—fried with cashew nifs
and dried chilli

28 Nva Fad Naman H“oq
beef ctir—fried with
ob]d‘cr Savce and babq corn

29 Fad Freowan

Thai §‘h/]fc sweet and our chicken
or pork with \/ogghbfcé

30 Nva Sawan
‘H’oa\/on!b] Beef' topped with ariém bagil

Cvrrb]

31 Greang. Keo Wan
green convt milk curvy with

chicken, pork or beef
¥ 32 Creang. Fed

ved cocont milke curry with chicken,
pork or beef

3 Fenan
Sovthert Thai curvy with coconvt milk,
lime leaf and chicken or beef

34 Magsaman Nva

2.9

295>

9-95
2.9

2.9

2.9

2.9

Thai ‘Muglim’ curry a vich qc‘f‘ mild curry with
fender beef cubes, coconvt milk, baby potato,

shallots and Poan\/’r

Fish and Seafood

¥ 35 Pad Frik Sot
king_ prawns or <qid ctiv—fried with
fresh chilli, oniong and sweet bagil leaves

36 Hoy Shell Fad Nam Frik Fow

fresh Scottich ¢callops stir-fried with
chilli oil and gnweet basil leaves cenved on
a §iz;ﬁn5. platter

37 @!vné Kratiem
King_ pranwns stir—fried with 53;’“&
and black pepper
38 Gng. Ob Wun Sen
traditidnal rcoi{;o king_ prawns in §”roamin5

ot with coriander and vermicelli noodles
(base containg strips of pork fat rc@/ircol
in ;‘h’,aming_)

39 Freowan Gwn

Thai q‘qfc sweet amd Sowr Idng_ pranvng
and \/cgp‘{’abfoé

40 Pla Tod Kratiem
cat fish fillet with arigm 53V!io
and black pepper

41 Fla Sam Rog
whole crispy <ea bags, filleted and fopped
with three flavowred cavce — qweet,
5314?& and chilli

42 Fla Chv Chee

whole cricpy ¢ea bags, filleted and fopped
and +0f>f>ool with ¢izzled diry curr
with §+Vi{>§ of kaffir lime leaf

43 Fla Newn Ki?@
whole ¢ea ba%s, fillefed and steamed
with 51'”591/ and QFring_ onions

¥ 44 Pla Nevwnz. Menow
whole sea bags, filleted and steamed
with lime yice, 531’“0 and chilli

Rice and Noodle Pishes

45 Kow Fad
fried vice with chicken or pork

46 Kow Fad @lvng_
fried rice with king. pranis

47 Fad That (ai

2.9

11.95

11.95

11.95

11.95

11.95

12.95

14.95

14.95

15.95

15.95

9.9
10.95

Thai ctyle Special fricd noodles with chicken 9.95°

48 Fad Thai @lvn@
Thai d‘bﬂo chofaf flfl
with k,ing_ pranwng

49 Laad Naa

Soft noodles with »}oHovv bean savce
and chicken, pork or beef

50 Laad Naa Tala

Soft noodles with b]cl o bean Savce
and geafood

51 CGweyteow Fad Kimow

noodles

10.95

9-95

10.95

dirunken noodles' soft noodles stir—fried with Tha

broceoli, cricpy bail leaves, chilli and
chicken, pork or beef

52 Cweyteow Fad Si Yew
¢oft noodles ctir—fried with Soy Sauce

and chicken, pork or beef

10.95

9-95

Vegetarian Mixed Starter Selection

mushroom Satay, gPring volls. sweet corn cakes
and ori;f»] won ton per person 5_"'5_

V&gp‘f‘arian Starters

53 Tempura Fak
mixed \/cgo)rabloé in tempura batter
with diPPing_ Savces

54 ‘Sa‘l‘aq Het
mushroom 43%311, marinated mushrooms
on skewers with Foanu+ Savce

55 Fo Fia Jaq
\/ogghrian Q'Wing_ vollg

56 Tod Man Kow Fohd

sweet corn cakes with cucumber and

exushed peanvt pickle
57 (reo (rob Ja

VngJrarian origm wah tan Pamok

5.25

5.45

4.95

5.45

4.95

¥ 58 Laab Het

§Fiu7 chopped mushroom Salad with mint,
ved onion and chilli

59 Yam Takrai Ja
“ghﬂq fried tofu and arigfw] lemon 5%

and lime leaf

4.95

5.25

¥ 60 Yam Wun Sen

hot and sour vermicelli salad with
fresh wood fvngyé

4.95
V@gp‘l‘arian 5ouP

61 Tom Yam Het

clasgic That hot and our Soup with mughrooms 4‘95
62 Tom Ka Ja
fmgyavd‘ soup with coconvt milk,

lemon B35S and 5,3!an531
63 CGreo Nam _a
clear sop with vege vian wan tan pastiy parcek 4‘95_

495

Vege/’rarian Stir Frb]

64 Man Jian
battered potato Piooog with 5’1”5:%
and mushroom Savce

65 Freowan Fak
snweet and Sour \/cgphbk'/é

7.45
745

¥ 66 Makva Pad Frik

avberzines stir—fried with
sweet bagil leaves and chilli

67 Pad King. Taohv
bean curd Stir—fried with
5_?&'159)’ and fresh wood fvngyé mughrooms

745

7.45

V&gphrian Cvrrq

¥ o8 @!ean% Fed Fak

mixed vegetable red curry with cocont mile . TS

69 (reang. Keo Wan Fak
mired \/cgdablc green curry with cocont milke . TS

7O Penanﬁ_ Taohv
Sovtherit Thai ey with kaffir lime leaf
and bean curd

71 Magsaman Ja

775

That ‘Mudlim' curvy, vich yet wild, with cocont

milk, fofu, baby potato, ¢hallots and peanvts F.FS
Ve/gp‘l‘arian Noodle
72 Pad Thai Ja

Thai style vegetarian pecial fried nodles 8,45

73 CGloyteow Fad Kimow Jay
drvnken noodles’ Soft noodles ¢tiv fried
with Thai broceoli, fofu and crigpy bagil leaves 8.45

Aooompanimen‘l’Q

74 Kow
steamed fragyanf rice

75 Kow Kai
gz fried vice

76 Kow Neow
Thai éﬁd@] vice

F7 CGoyteow Flow
Pfain 21/50@1 noodles

78 Mee Carob

sweet and Sour origm noodles 53)4'1@!4001
with omelette strips and pickled 5,3»/“& dice 4.50

79 Kow Fad Fak

LS
2.FS5
2.FS5
2.FS5

vegetable fried rice 6.95
Y20 Pak Kannaa Fi Daen
Thai broceoli stir-fried with
»]cHow bean and chilli 695
81 Fad Fak Lvam Mit
¢tir—fried mired \/ogghb!cé 5_95_




