KOW GIAPGU NGea -1 ol L TN GRS T 2.73

Thai prawn crackers

YAM MET MAMMURNG. o0 e s e G il 3.00
salted chilli cashew nuts
MIXED STARTER SELECTION § ..o per person 7.45

chicken satay, Thai fish cakes, miniature spring rolls
and pork and prawn toasts

Stwitons
PURINTOD e e e R T 595

miniature Thai spring rolls with savoury filling
served with sweet chilli dip (})

SATNYEGALL -l - el AN B 7.49

marinated skewers of chicken served with peanut sauce
and fresh cucumber pickle dip (1)

SIKRON GO0 s e 6.95

spare ribs marinated in garlic, ginger and coriander root
served with plum dipping sauce ({)

NUASDETSDEOWE, PR ot . Lt e AT SRR 1:43

strips of marinated rump steak with chilli and garlic dipping sauce (1)

Oeafoad Stuttons

HOY SHELL NAM PRIK POW P90 ... 3.75
single fresh Scottish scallop served with chilli oil and basil leaves

GUNGRPON s sionn b s T e o o B b WL AR 793
grilled king prawns on skewers served with lime and chilli dip (i})
GlNGHHOMEPASARENEEN ST TE S (A0 S eSa M el o LRI R /.49
king prawn spring rolls served with sweet chilli dip (1)

spicy Thai fish cakes served with cucumber and peanut pickle ()

KANOMPANG NAA GUNG........eessessss e 029
minced prawn and pork toasts served with sweet chilli dip ({)

IEMPURMGUNGSSbSsRere S allfag . LAl e G b S S /.49

prawns and vegetables deep fried in light batter with dipping sauces ({)

Thai Selads

spicy minced chicken salad with mint, red onion,
chilli and crunchy roasted rice

VAN o 7.45

spicy Thai style beef salad with onion and baby tomato

S

TOM.YAMIGUNGH e Ses s e ey i 7.45

king prawns in spicy broth infused with lemon grass,
galangal, kaffir lime leaf and Thai chilli

TOMUYAMEGAL ANUASRE e aiaiaitsieer e 1 B 2L I R O 6.95

chicken or beef in spicy broth infused with lemon grass,
galangal, kaffir lime leaf and Thai chilli

king prawns in coconut milk infused with lemon grass and galangal
TOMIKAVBRINAY (00 e e S S ool 6.95

chicken in coconut milk infused with lemon grass and galangal



Ot Fiy

T0D KRATIEMSRRIKCTHAL .. (e e 10.95
chicken, pork or beef stir-fried with garlic and black pepper
PADKIMONGIN e N U T 10,95

‘drunken stir-fry’ chicken, pork or beef with fine beans, Thai chilli,
and kaffir lime leaf

PROSKIN G 0 on T AR L e G ol e 10.95
chicken or beef stir-fried with ginger and wood fungus mushrooms
PADNRAPOWMN ot TR P 10.95
chicken, pork or beef in a fiery stir fry with Thai chilli, onion and holy basil

GAL PAD MET MAMMUANG ... 0:39
chicken stir-fried with cashew nuts and dried chilli

PADPREOWAN SR i s o RSNV 10.95
Thai style sweet and sour chicken or pork with vegetables

NUA SAWAN 11.95

‘heavenly beef’ topped with crispy basil

iy

green coconut milk curry with chicken, pork or beef

GRENGIRED A LY. dh e b ) Tt O S A, 11.95
red coconut milk curry with chicken, pork or beef

southern Thai curry with coconut milk, lime leaf and chicken or beef
BASSEUANINUA ISt R (01 ety el - {1 MRS 11,95

a rich yet mild curry with tender beef cubes,
coconut milk, baby potato, shallots and peanut

Gt and Seafoad

GUNGIPADIPRIKSOTI ol S el e 12,95
king prawns stir fried with chilli strips, onion and sweet basil

PAD KRAPOW GUNG 10 ... 12,95
king prawns in a fiery stir fry with Thai chilli, onion and holy basil

HOY SHELL PAD NAM PRIK POW m ................................................................................ 14.95

fresh Scottish scallops stir-fried with chilli oil
and sweet basil leaves served on a sizzling platter

king prawns stir-fried with garlic and black pepper
Thai style sweet and sour king prawns and vegetables
PINSAMEROSTONSCANARO T, |, S Dol - 4 16.95

whole crispy sea bass, filleted and topped
with three flavoured sauce — sweet, garlic and chilli

PLA CHU CHEE § 16.95

whole crispy sea bass, filleted and topped
with sizzled dry curry with strips of kaffir ime leaf

PLAINEUNG: KINGEATRIN" Srnitieti s e (0 L1 Siniclr 2L TLTEMIGT S St 17.95
whole sea bass, filleted and steamed with ginger and spring onions
PLAREONGIMENOW T e 1 e I BN ) 17.95

whole sea bass, filleted and steamed with lime juice, garlic and Thai chilli

Fish dishes may contain bones.



Kico and O) focdle Dishes

LOL R o TR SO G T, T T T 10.95
fried rice with chicken or pork

KOMARADRGUNGE )i« iibocis &5 Baiulintes L/ X ;7 N 0Bt 1 - TN 11.99
fried rice with king prawns

DADATHATGAL:: et st T NS, 7 3 b G 10.95

Thai style special fried noodles with chicken, bean sprouts, bean curd,
preserved radish, egg and peanut

PADTHANGUNGE Ssci . e e o e SO M e 11.85

Thai style special fried noodles with king prawns, bean sprouts, bean curd,
preserved radish, egg and peanut

GOYTEOW PADKIMOW Y oo Ol iy 11.95

‘drunken noodles’ soft noodl/es stir-fried with Thai broccoll,
crispy basil leaves, chilli and chicken, pork or beef

GOXTEOWPADISIVEW. ...l it bt R 250

soft noodles stir-fried with soy sauce,
vegetables, egg and chicken, pork or beef

Olegeturian Startors

VEGETARIAN MIXED STARTER SELECTION § ... per person 6.45

mushroom satay, spring rolls, sweet corn cakes
and tempura vegetables

SATAYRHET: 2 Son it MBS el ant 2 LGN, 2 R 6.45

mushroom satay, marinated mushrooms on skewers
with peanut sauce ({)

mixed vegetables in tempura batter with dipping sauces ()

ROIPIARI Ao TR, oy B Sy, ia | LTS et BT e 5.79
vegetarian spring rolls served with sweet chilli dip ()

0D N ANSK O POHD it sl o e S 9.9
sweet corn cakes with cucumber and crushed peanut pickle ({)

spicy chopped mushroom salad with mint, red onion and chilli

(ONYAMTHETA It s o LB T e S 5.95

oyster mushrooms in spicy broth infused with lemon grass,
galangal, kaffir ime leaf and Thai chilli

TOM KA UG aM R L S el 1 L S St 6.45

cauliflower in coconut milk infused with lemon grass and galangal



Oegeturian St Fiy

PREOWAN: PARSIERSNE . 1 86 g M it A A el &0
sweet and sour vegetables

MARVERADIPRIK ) S et ORGSR Yl 8.45
aubergines stir fried with sweet basil leaves and Thai chilli

PADKUN GRTOUR D%t s 7 111 Ol e i e L 8.45
bean curd stir-fried with ginger and wood fungus mushrooms

PAD KIMOWSTORRW I ndne PUTRL L e RER R 8.45
‘drunken stir-fry’ with bean curd lime leaf and Thai chilli
PAKCKANNAFUDAENGIY . "l S St R e s i 8.45
Thai broccoli stir-fried with yellow bean and chilli

PADIPAK LURAM MIT ..o B s L A SRS SR P 6.45

stir-fried mixed vegetables

OVegelaien Curiy

GAENGIPADIPARY Pt 0 0T e A 9.45
mixed vegetable red curry with coconut milk

GAENG NEQIWAN PAKY. ...l o) e R o 9.45
mixed vegetable green curry with coconut milk

ASSAMANUIRY St e e 9.45

a rich yet mild curry with coconut milk, tofu,
baby potato, shallots and peanuts

Olegeturian O) foodle

DDA AT IR R el SLNE AA T n MT A o R U 9.49

Thai style special fried noodles with bean sprouts, bean curd,
preserved radish, egg and peanut

GOYTEOW PAD KIMOW IAY 88 e 9.95

‘drunken noodles’ soft noodles stir fried with Thai broccoli,
tofu and crispy basil leaves

KOW SSRGS TS e el N o S 2.15
steamed fragrant rice

KOW. KAInstismeala MuScoRaUARIRIRS sty UUe 0y o 0ot ST e e 3.25
eggq fried rice

Thai sticky rice

GONTEOWIRIOWIES SRt - el 5 i o S 4 il 3.25
plain fried noodles with bean sprouts

MEE: KR ORI Cilies 17 i i 7 o SR SRR
sweet crispy noodles

KOW-PADIPAK e Son@ineintinn & MG EINaisaatio . | | 10 ORI e 8.99
vegetable fried rice

PAK KANNA FIDAENG B ..o 3243
Thai broccoli stir-fried with yellow bean and chilli

PADRRKELUAM:MITS %00 S AERSRETIINAE fah o) o P02 b R 6 o 6.45

stir-fried mixed vegetables

Dishes may contain nut/nut derivatives.
If you have any allergens please inform/ask a member of waiting staff who will advise of all ingredients used.



