Mena

Korng-wahng UIINI TITBITS

1 sa-dedy gai JgL6 £'lA Chicken satay. Slices of chicken breast on bamboo skewers, marinaded

with turmeric and chargrilled. Peanut sauce and cucumber relish to accompany. £4.95

2 tOOng torng 9NAV ‘Chicken Golden Bags'. Minced chicken mixed with vegetables and

herbs wrapped in a bag of rice paper. Served with sweet chilli sauce and plum sauce. £4.95

3 ka-ném-bpung nih moo ?lﬂl]ﬂ\‘lﬁ“lj’]‘ﬁ%l Seasoned minced pork on toast 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. £4.95

4 ka-ndm jeeb YUUIU Thai dumpling. Minced pork with crab meat mixed with diced water
chestnut and wrapped in yellow wheat pastry, steamed and then drizzled with sweet soya

sauce and garnished with fried garlic. £4.95

5 térd-mun bplah NAATUUKN Thai spicy fish cake. Fried sautéed minced cod fillet laced
with kaffir lime leaves and served with spicy cucumber relish garnished with crushed peanut.

£4.95

6 gOOng bin f‘]’\‘lflu King prawn in breadcrumbs. Whole prawns dusted with breadcrumbs
and deep-fried until tender and golden brown, served with sweet chilli sauce and plum sauce.

£5.95
7 Special Lam Thai mixed starters, (for 2 people or more). £5.25 per person

8 bplah-meug chOOb bpairng tord YA UTA2YL wilenan Deep-fried squid. Golden brown
squid rings coated in light batter and deep-fried. Served with sweet chilli sauce and plum
sauce. £4.95

9 bpor-bpée’a gOOng ﬂaLﬂvﬂgf‘i\‘] King prawn spring rolls. 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. £4.95

10 gOOng chOOb bpairng tord ﬁ:ﬂ?jﬂ wilonan Deep-fried king prawn. King prawns and
a selection of vegetables deep-fried until golden brown with light batter coating. Served with

sweet chilli sauce and plum sauce. £5.95

11 bped sa-wiin  tU@&IT5 @ Thai duck in pancakes. Thai-style roast duck wrapped in rice

pancake, served with cucumber, spring onion, carrot and duck sauce. £4.95

12 sée-krohng-méo tord ii‘iﬂsovmmam Crispy spare ribs. Fried spare ribs marinaded with
garlic and sweet pepper sauce. £4.95

13 méo-yang WY eI Slices of pork marinaded in garlic sauce, served chargrilled on bamboo

skewers with turmeric. Sweet chilli sauce and cucumber relish to accompany. £4.95



Dtom 1 sOUPS

14 dtém-yum gOOng A ﬂWﬁO King prawn hot & spicy soup. Thailand’s King of Soups.
Beautiful blend of hot and sour flavours - composed of chilli, lemon grass and other herbs.

This is simply a soup you can’t beat! £5.95

15 dtdm-yum gai AUEN'LA Chicken hot & spicy soup. Chicken strips in hot and sour soup

with lemon grass, galangal, kaffir lime leaf and garnished with coriander. £5.50

16 dtom-kih gai aun1'lA  Chicken coconut soup. Chicken strips in coconut soup base —
tangy and coconutty with plenty of fresh herbs. £5.50

Mung-sa-wi-rdd HI&" 56) VEGETARIAN DISHES
Titbits

17 sa-dtdy dtdo héo &EL6 8L(§;’]1/5 Tofu satay. Deep-fried tofu on bamboo sticks served with

home-made satay sauce and cucumber relish in Thai sweet vinegar dressing. £4.95

18 bpor-bpée’a pug Yaiaeiin Vegetable spring rolls. Fried vegetables and clear noodles
(made from mung bean) wrapped in pastry and deep-fried, served with sweet chilli and plum

dipping. £4.95

19 pug chOODb bpairng tord  HAYU wilonaa Vegetable tempura. Selection of vegetables
deep-fried in a light batter until golden served with plum sauce and sweet chilli sauce.

£4.95

20 tord mun kio pohd NanfuL TN Spicy sweetcorn cake. Sweetcorn mixed with red
curry paste and laced with kaffir lime strips, deep fried and served with sweet chilli and plum

sauces. £4.95

Soups

21 dtdm-yum hed AuELAR Hot & spicy mushroom soup. Tangy aromatic spicy soup with

sliced mushrooms, lemon grass, and kaffir lime and chopped coriander to garnish.  £4.95

22 dom-kahed  UWAEA  Coconut mushroom soup. Mushroom slices boiled in fresh
coconut milk, lemon grass, fresh chilli and lime juice and sprinkled with chopped
coriander. £4.95



