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gai pud med ma-méo'ung ‘LARALTIAY U394 Chicken with cashew nuts. Chicken stir-
fried with Thai chilli-in-oil paste, red and green pepper, onion, roasted cashew nuts and

spring onion. £9.50

gai pud bai ga-prao vlﬂﬁ ATUNLLNSY Chilli & garlic chicken. Chicken strips in hot and
spicy sauce, stir-fried with garlic, chilli and holy basil. £9.50

gai piid ndhm-prig-pio ANAUIWIALN  Hot & spicy chicken. Strips of chicken fried
with spicy roasted chilli-in-oil paste with onions, green and red peppers, spring onion — spicy

but with a slight sweet finish. £9.50

gai pud king vlﬂﬁ ObIN] Ginger chicken. Fresh slices of ginger stir-fried with lean strips of
chicken breast, Thai fish sauce, onion, green and red peppers, mushroom and spring onion.

£9.50

gai pud gra-tee’am prig-tai IndanseAAsundn'lne  Garlic chicken. Fried chicken
pieces coated in a rich sauce made of freshly crushed garlic and peppercorn and sprinkled
with coarsely chopped coriander. £9.95

bprée’o-wihn gai Lf38I1IULA Sweet & sour chicken. Thai-style home-made light sweet
& sour sauce stir-fried with lightly battered chicken strips with chopped cucumber and
pineapple chunks. £9.50

lahb gai 1 lJvLﬂ Hot chicken salad. One of the most famous north-eastern Thai dishes.
A sour and spicy chicken salad laced with mixtures of dried powdered chilli, fresh lemon
grass, kaffir lime leaves, mint and crushed roasted glutinous rice. £9.95

pa-nairng gai  WWUI'LA  Thai ‘dry curry’. Chicken pieces cooked in rich coconut cream
with panaeng curry paste, garnished with kaffir lime leaves and slices of red chillies (no seeds

— promise!) £9.95

gairng-dairng gai LLﬂ\')LLGNVLfi 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. £9.95

gairng-kée'ao-wihn gai  WNILL 8 ULA  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. £9.95

gai pud hed kao pohd 'LANALIITWABAYU  Chicken stir-fry. Chicken strips cooked in
light soya sauce with mushroom, baby corn and spring onion. £9.50

gairng mud sa mun gai WAIHRTULA  “Mud sa mun’ chicken curry. Indian influenced,
this curry is a Southern Thailand specialty. Chicken strips cooked in coconut milk and curry

paste with onions, new potatoes and peanuts. £9.95



Bped e puck
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bped grob rid ndhm-ma-kihm ansausiauitusay Crispy duck. Duck pieces with
crispy coating engulfed in sweet and sour tamarind sauce served on a bed of fried spring
greens. £10.95

gairng-ped bped yahng wnILAALdAeNY Roasted duck pieces cooked in Prig Gairng (red
curry) paste with coconut milk and pineapple chunks and garnished with sweet basil leaves.

(Relatively) sweet and pleasing to the palate. £10.95

bped pud sub-bpa-réd  LIAANASUTA Duck with cashew nuts. Stir-fried slices of duck
breast in a moreish sauce, with roasted cashew nuts, chilli oil, pineapple chunks and spring
onion. £10.95

lahb bped @ 1ULA Duck salad. An ‘ee-sahn’ (north-east) speciality. Grilled tender duck
breast slices tossed into spicy salad mixtures consisting of powdered roasted glutinous rice

and herbs such as lemon grass, coriander and kaffir lime leaves. £10.95

Mso VIl PORK
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méo piid bai-ga-prao WYNATUNLLWTY Hort & spicy pork strips fried with long bean,
crushed chillies and garlic and Thai basil leaves. £8.95

méo pud prig king WYRANWINUY Quick-fried strips of prime-cut pork with Prig Gairng
(red curry) paste, string beans and kaffir lime leaves. £8.95

mdo pud king WY Al Ginger pork. Slices of fresh ginger stir-fried with lean strips of

pork, oyster sauce, onion, green and red peppers, mushroom and spring onion. £8.95

méo pud gra-team prig-tai WYNANTELALUNTAINE  Garlic pork. Quick-fried pork
pieces coated in a rich sauce made of freshly crushed garlic and peppercorn and sprinkled
with coarsely chopped coriander. £9.95

pa-nairng méo WWUIWY Thai ‘dry curry’. Strips of pork cooked in rich coconut cream
with panaeng curry paste, garnished with kaffir lime leaves and slices of red chillies. £9.95

bprée’o-wihn moo WUFTEIUIMUNY  Sweet & sour pork. Lightly battered pork strips stir-
fried with Thai-style home-made light sweet and sour sauce, chopped cucumber, onion,

tomato and pineapple chunks. £8.95

gairng dairng méo bbAJWAIWNY Thai ‘red curry’. Pork strips, long bean sweet basil, red
and green peppers cooked in a light coconut milk with a delicate blend of fresh herbs and

spices pounded into a fine paste. One of Thailand’s favourite curries £9.95

gairng kee’ao wahn moo L9 L4 ENUWNUNY Sweet green pork curry. Comprised mainly
of fragrant fresh herbs (minus the chillies, hence the light green colour) served with bamboo

shoots and green bean. £9.95

méo piid nahm prig pao UYRAUIWIALHNI Hot and spicy pork. Strips of pork roasted in
a hot and spicy chilli-oil paste, served with spring onion, sweet basil leaves, long bean, green

and red peppers £8.95



N¢é
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néu’a pud bai-ga-prao L‘ﬁa NATUALLNSY  Chilli beef. Spicy beef strips fried with long
bean, crushed chillies and garlic and Thai basil leaves. £9.95

néu’a pud gra-tee’am prig-tai Lﬁa NANSELALUWIAINE Garlic beef. Quick-fried slices
of rump steak coated in a rich sauce made from freshly crushed garlic and peppercorn and
sprinkled with coarsely chopped coriander. £10.95

néwa piid ndhm-mun-hsy L@ faunifuvias Beefin oyster sauce. Tender beef slices
fried with oyster and soya sauces with mushrooms, onions and spring onions. £9.95

gairng-bpah néu'a LAY Uila ‘Jungle beef curry’. This curry doesn’t contain coconut milk
and is more like a soup. Beef in hot and spicy soup with vegetables such as bamboo shoots
and baby sweetcorn. £9.95

gairng-kée’ao-wihn néu’a WAMLAEIWINULEA  Green beef curry. A light and fragrant
curry with a ‘green’ finish — beef stewed in coconut milk with a paste of blended fresh herbs,
slices of bamboo shoots and string beans. £9.95

gairng-mud-sa-mun néu’a wndiEfuLiia  Mud sa mun beef curry. Southern Thailand’s
curry, influenced by Indian curries. Rump steak slices stewed until tender in coconut milk
and curry paste, onion, new potatoes and peanuts. £10.95

yum néu'a &1 \la Thai spicy ‘salad’. Rump steak slices tossed with chopped fresh lemon
grass, kaffir lime leaves, chillies and coriander. Then drizzled with Ndhm Plah (Thai fish
sauce) and fresh lime juice. £9.95

pa-nairng néuwa LWWUY WA Beef curry. 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. £10.95

néu’a grohb L'ﬁa N38U Crispy beef. Thin beef slices coated in batter, shallow-fried until
crispy and mixed with Thai spicy sauce. £9.95

new'a yahng tia 6119 Grilled sirloin steak marinaded in brandy sauce, served with hot chilli
sauce. £10.95

Bplah U FisH
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bplah pud king URVHALY Ginger fish. Cod pieces lightly coated in batter and stir-fried
with freshly sliced ginger, celery and spring onion. £10.95

bplah bprée’o-wihn llﬂ'll.ﬂ%’ﬂ"l%')'lu Sweet & sour fish. Cod chunks covered in a
special batter and fried to a golden crisp finish, covered in Thai sweet and sour sauce and
vegetables. £10.95

bplah rahd prig Ua1sansn A spicy sauce made of fried garlic, crushed whole fresh red
chillies, sweet basil leaves and ginger slices drizzled on top of golden brown cod fillet in
batter. £10.95

chéo chee bplah Qﬁﬂ A1 Fish curry. Choo Chee paste made from mixtures of fresh herbs
and red chilli fried with coconut cream, red pepper and thin slices of kaffir lime leaves spread
over fish fillets and fried to a crispy finish. £10.95



GOOng fI\J KING PRAWN
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gOOng pud gra-te€'am prig-tai f"],\‘) NaAsELALUWIAlNe  Garlic king prawn.  Whole
prawns stir-fried in crushed garlic and peppercorn sauce and garnished with chopped
coriander. £12.95

pa-nairng gOOng ~ WU ﬂt\'J King prawn curry. Shelled whole prawns cooked in rich
coconut cream with pa-nairng curry paste, garnished with kaffir lime leaves and slices of red

chillies. £12.95

yum gOOng i1 fi‘) King prawn salad. A very popular Thai ‘salad’, with whole prawns
laced with different kinds of fresh herbs, thinly sliced onions and chilli slices drizzled with
lime juice. Served cold. £11.95

gOO0ng pio fi\?LN'l Giant prawns grilled until tender and tossed into a thick sauce made
from fried butter and roasted chilli oil until well coated. Served with a sweet chilli dip.

£14.95

gOOng pud bai-ga-prao f{\‘l NATUNLINTY  Chilli king prawn. Whole king prawns stir-
fried with fresh chillies, crushed garlic, green and red peppers, mushroom and holy basil
leaves. £12.95

gOOng pud ndhm-prig-pio N NAUINWIALN  Hot & spicy king prawn. King prawns
fried with special sweet chilli-in-oil paste, slightly spicy with mixtures of onions, green and
red peppers and spring onion, garnished with sweet basil leaves. £12.95

bprée’o-wihn gOOng Lﬂ%ﬂ'l‘l/ﬂ'luf‘]’\i Sweet & sour king prawn. Juicy prawns stir-fried
with light home-made Thai sweet and sour sauce, cucumber slices, halved and quartered
tomatoes, sweet pineapple chunks and stalks of spring onion. £11.95

gairng-dairng gOOng LLﬂ\‘lLLﬂ\‘)f.]’\‘) Prawns in Thai ‘red curry” sauce. King prawns
simmered in light coconut milk and gairng-dairng paste, string beans, bamboo shoot slices,

pineapple bits and garnished with sweet basil leaves. £11.95
gOOng pud hed kao pohd AYHALAALIITWA King prawn stir-fry. King prawn stir-fried
with mushroom, baby corn, crushed garlic and spring onion. £11.95

gairng kee'ao wahn gOOng wNILEIKRIUAY King prawn green curry. Comprised mainly of
fresh herbs, light and fragrant with bamboo shoots, long bean, green and red peppers.  £11.95

Ah-hihn ta-lay 2 TWITVNELN SEAFOOD
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pa-nairng héy WWUIWAE Mussel curry. Steamed juicy mussels tossed and coated into a
spicy coconut cream and pa-nairng paste mixture and garnished with basil leaves. £10.95

bplah-meug pud bai-ga-prao URMMAANATUALINGY  Quick-fried chilli calamari with
holy basil leaves and whole crushed red chillies, onion, mushroom, garlic, oyster and soya

sauces. £9.95

bplah-meéug tord gra-tecam URIMAANAAATLLALN  Garlic calamari. Tender calamari
pieces cooked in freshly crushed garlic sauce and onion sprinkled with coriander leaves to

garnish. £9.95

pud ga-prao ta-lay WANYLWSINELA  Chilli mixed seafood. Mussels, calamari and king
prawns fried with crushed garlic and red chillies and holy basil, dark soya sauce and nahm

plah (Thai fish sauce). £14.95

pud ta-lay ndhm-prig-pdo NANLLRUIWSALNN  Hot & spicy mixed seafood. 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. £14.95



Pug W f VEGETABLES
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pud puig ki-ndh {@ AL Fresh spring-green squares thrown into a hot wok and tossed
with coarsely chopped garlic, soya sauce and fresh red chilli. £4.95

pud pug ruam HAKNATIN A selection of mixed vegetables displaying various colours quick
fried with oriental sauces to accompany your meal — fresh tasting and crisp. £5.50

pud tha-ngorg WA drvan Crunchy bean sprouts stir-fried with spring onion slices and
red and green pepper. £4.95

Pud gwai-dtée’o NANE Lﬁ £17 NOODLES

80

81

82

83

84

85

pud-tai gai HA'LNe'lA Thin rice noodle laces stir-fried with an egg into a sauce composed
of crushed peanut, oyster sauce, fish sauce, crushed garlic and chilli powder (used sparingly)
mixed with chicken strips, bean sprouts and spring onion. £8.95

pd-tai gOOng B:llﬁvl‘lflﬂfi’\‘) Best loved fast food meal that can be found on the streets in
Thailand. Thai rice noodle strips stir-fried with whole prawns into a Pad Thai mixture.
Crunchy bean sprouts, tangy lemon juice and crunchy peanuts and a slight kick from the
chilli — this is certainly a dish with textures and taste! £8.95

pud-see-éw gai WAUAILA  Stir-fried chicken. Thai rice noodle squares fried with soya
sauce (see-ew) and fresh spring greens to accompany your meal as a main or side dish.

£8.95

pud-kée-mao ta-lay WAULUIVNLLA Stir-fried pasta with spicy Thai rice noodle, selection
of vegetables and mixed seafood. £10.95

pud-kée-mao moo ﬁﬂﬁtll'\“'uu Stir-fried pork. Served with Thai rice noodle, chilli,
garlic, long bean, green and red peppers. £8.95

pud-kée-mao gai HeaLtuN'lA  Stir-fried chicken. Served with Thai rice noodle, chilli,
garlic, long bean, spring onion, holy basil leaves, green and red peppers. £8.95

Kio U7 RICE
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kio pud bpoo U1 ﬁﬂﬂ, Special fried rice with crab meat, diced onions and tomato and
sprinkled with chopped coriander. £4.95

kio pud kai ‘I‘I’TJ ﬁﬂvl?.l Fried Thai fragrant rice with egg and light soya sauce. £3.50

kio s60’ay 2NI&IE Steamed Thai jasmine rice. £3.15
kio néeo UNILUTED Steamed glutinous rice. £3.50
kdo gati AUNINYI Steamed rice soaked in coconut milk. £3.50



