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SPECIAL SET LUNCH £9.95

LUNCH A

ka-ndm-bpung ndh moo Seasoned minced pork marinaded in fresh herbs
and spread on a bread base, deep-fried with a crispy egg coating and served with sweet chilli sauce
and plum sauce.

Main
gairng-kée'ao-wahn gai LnILdl e3uU'LA Translates as 'sweet green chicken curry', comprised
mainly of fresh herbs (minus the chillies, hence the green colour). Light and fragrant with bamboo

and green bean.

kao s6o'ay 217878 Steamed Thai jasmine rice.

LUNCH B

tOONg torng '‘Golden Bags." Minced chicken mixed with vegetables and herbs wrapped
in a bag of rice paper. Served with sweet chilli sauce and plum sauce.

Main
moo pud bai-ga-prao UYNATUAZLWS Spicy pork strips fried with long bean, crushed

chillies and garlic and Thai basil leaves.

kao s6o'ay 228 Steamed Thai jasmine rice.

LUNCH C

ka-ndm-bpung ndh moo Seasoned minced pork marinaded in fresh herbs
and spread on a bread base, deep-fried with a crispy egg coating and served with sweet chilli sauce
and plum sauce.

Main
gai pud king ANAT9  Fresh slices of ginger stir-fried with lean strips of chicken breast, Thai

fish sauce, onion, green and red peppers, mushroom and spring onion.

kao s0o'ay 218 Steamed Thai jasmine rice.



SPECIAL SET LUNCH £9.95

LUNCH D

bpor-bpée'a gOONg A mixture of prawns and minced pork rolled with rice paper
into a tube. Deep-fried and served with sweet chilli sauce and plum sauce.

Main
pa-nairng néu'a WWUILEA  Slices of rump steak simmered in coconut cream seasoned with

pounded herbs and spices of the pa-nairng paste, string beans and slices of red pepper.

kao s6o'ay UNINIE Steamed Thai jasmine rice.

LUNCH E

Main
néu'a pid nahm-mun-héy tHafiaundfuviae  Tender beef slices fried with oyster and soya
sauces with mushrooms, onions, red and green peppers and spring onions.

kao soo'ay UNIRIE Steamed Thai jasmine rice.

Dessert
Banana fritter or Pineapple fritter or Nun Banana.

LUNCH F

Main

bprée'o-wahn moo tUSEIUINUKY  Lightly battered pork strips stir-fried with Thai-style
home-made light sweet and sour sauce, chopped cucumber, onion, tomato and pineapple
chunks.

kao s6o'ay UNIRIE Steamed Thai jasmine rice.

Dessert
Banana fritter or Pineapple fritter or Nun Banana.



SPECIAL VEGETARIAN SET LUNCH £8.95

LUNCH V1

bpor-bpée'a plig An2uuldnam Fried vegetables and clear noodles (made from mung bean)
wrapped in pastry and deep-fried served with sweet chilli and plum dipping.

Main
gairng-kée'ao-wahn dtao-héo wNILLAEIWINULANY  Shallow-fried tofu simmered with Thai

green curry and assorted vegetables, light and fragrant.

kdo s6o'ay ANIRIE Steamed Thai jasmine rice.

LUNCH V2

plig chOOb bpairng tord A2 wdonam Selection of vegetables deep-fried in light batter
until golden, served with plum sauce and sweet chilli sauce.

Main

dtao-hdo pud med ma-moo'ung LONBEALITAULUIVY  Diced deep-fried tofu fried with a
mixture of sauces and roasted cashew nuts, displaying an array of colourful sliced red and green
peppers, onion and carrot.

kdo s6o'ay UNIIE Steamed Thai jasmine rice.

LUNCH V3

tord mun kao pohd NaauANITWA Sweetcorn mixed with red curry paste and laced with
kaffir lime strips, deep fried and served with sweet chilli and plum sauces.

Main
dtao-hdo pud ga-prao LANBHNAATELWN  Fried tofu with spicy holy basil sauce composed of

fresh chilli, mushroom and long bean slices.

kdo s6o'ay UNIFIEl Steamed Thai jasmine rice.

LUNCH V4

bpor-bpée'a puig AU nan Fried vegetables and clear noodles (made from mung bean)
wrapped in pastry and deep-fried, served with sweet chilli and plum dipping.

Main

pud bprée'o-wihn dtao-hdo HALUTEIWINULANY  Fried tofu rectangles covered in home-
made light sweet and sour sauce with pineapple chunks, cucumber slices, spring onion, tomato
and onion.

kéo s6o'ay 218 Steamed Thai jasmine rice.
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CHRISTMAS SET MENU FOR 2 PEOPLE £45.50

Starters

sa-dtay gai  &wiee'la
Slices of chicken breast on bamboo skewers, marinaded with turmeric and chargrilled.
Peanut sauce and cucumber relish to accompany.

ka-nom-bpung nah moo auutfenuIny
Seasoned minced pork marinaded in fresh herbs and spread on a bread base, deep-fried
with a crispy egg coating and served with sweet chilli sauce and plum sauce.

Main Courses

gai pud King "\Afade
Fresh slices of ginger stir-fried with lean strips of chicken breasts, Thai fish sauce, onion,
green and red peppers, mushroom and spring onion.

néua pad bai-ga-prao tiafalunziws
Spicy beef strips fried with long bean, crushed chillies and garlic and Thai basil leaves.

gOONg pud gra-tee’am prig-tai NVNAATHLABUNWSAINE
Whole prawns stir-fried in crushed garlic and peppercorn sauce and garnished with
chopped coriander.

pud pug ruam WaiNTIU

A selection of mixed vegetables displaying various colours quick fried with oriental sauces
to accompany your meal — fresh tasting and crisp.

kao pud kai 2126612

Fried Thai fragrant rice with egg and light soya sauce.

Dessert, coffee and mint included.



CHRISTMAS SET MENU FOR 3 PEOPLE £65.50

Starters

sa-dtay gai &wiee'la
Slices of chicken breast on bamboo skewers, marinaded with turmeric and chargrilled.
Peanut sauce and cucumber relish to accompany.

ka-nom-bpung nah moo auutfenuIny
Seasoned minced pork marinaded in fresh herbs and spread on a bread base, deep-fried
with a crispy egg coating and served with sweet chilli sauce and plum sauce.

bplah-méug chOOb bpairmng tord Uatufinzuuldenaa
Golden brown squid rings coated in light batter and deep-fried. Served with sweet chilli
sauce and plum sauce.

Main Courses

gairng-dairng gai wAYLAY'lA
Thai 'red curry'. Delicate blend of fresh herbs and spices pounded into a fine paste cooked
in light coconut milk with chicken strips. One of Thailand's favourite curries.

sée-krohng-maoo tord Fried spare ribs marinaded with garlic and sweet
pepper sauce.

néu'a pud bai-ga-prao tflafialunziws
Spicy beef strips fried with long bean, crushed chillies and garlic and Thai basil leaves.

gOOng pud gra-tee'am prig-tai AINANTELAEUWSA IV
Whole prawns stir-fried in crushed garlic and peppercorn sauce and garnished with
chopped coriander.

pud pug ruam EaEATIN
A selection of mixed vegetables displaying various colours quick fried with oriental sauces to

accompany your meal — fresh tasting and crisp.

kao pud kai 212 fa'
Fried Thai fragrant rice with egg and light soya sauce.

kao sto'ay 21§78
Steamed Thai jasmine rice.

Dessert, coffee and mint included.



CHRISTMAS SET MENU FOR 4 PEOPLE £85.50

Starters

sa-dtay gai dzieg'la
Slices of chicken breast on bamboo skewers, marinaded with turmeric and chargrilled.
Peanut sauce and cucumber relish to accompany.

ka-ném-bpung nah méo wuutfenuIvy
Seasoned minced pork marinaded in fresh herbs and spread on a bread base, deep-fried
with a crispy egg coating and served with sweet chilli sauce and plum sauce.

bpor-bpée’a gOOng Uariiezny
A mixture of prawn and minced pork rolled with rice paper into a tube. Deep-fried and
served with sweet chilli sauce and plum sauce.

bped sa-wiin tia&I55@
Thai-style roast duck wrapped in rice pancake, served with cucumber, spring onion, carrot
and duck sauce.

Main Courses

gairng-kée'ao-wahn gai wadLdienuinula

Translates as ‘sweet green chicken curry’. This is less hot than the above curry, comprised
mainly of fresh herbs (minus the chillies, hence the green colour). Light and fragrant with
bamboo and green bean.

bped grob rdd ndhm-ma-kdhm ansausiarinuzany
Duck pieces with crispy coating engulfed in sweet and sour tamarind sauce served on a
bed of fried spring greens.

maoo pud gra-tee’am prig-tai WYRANTLLALUNSA INE
Quick-fried pork pieces coated in a rich sauce made of freshly crushed garlic and
peppercorn and sprinkled with coarsely chopped coriander.

néua pud bai-ga-prao tHadialunging
Spicy beef strips fried with long bean, crushed chillies and garlic and Thai basil leaves.

pud ta-lay nahm-prig-pao RANELRUIWITALH

Steamed mussels, quick-fried calamari and king prawns, mushroom, red and green pepper
slices and onion thrown into a hot wok with melted chilli-in-oil paste laced with young
sweet basil leaves and buds.

pud plg ruam WOAATIU

A selection of mixed vegetables displaying various colours quick fried with oriental sauces
to accompany your meal — fresh tasting and crisp.

kéo pud kai 1ER L

Fried Thai fragrant rice with egg and light soya sauce.

kéo s6o'ay AR
Steamed Thai jasmine rice.

Dessert, coffee and mint included.



