SET MENUS

MENU A FOR 2 PEOPLE  £52.50

Starters

si-dedy ghi &LAELA  Chicken satay. Slices of chicken
breast on bamboo skewers, marinaded with turmeric and
chargrilled. Peanut sauce and cucumber relish to

accompany.

gOOng bin NV fiu 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.

Main Course

pa-nairng néw'a WWUILHA 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.

gii pid gra-te’am prig-tai MARNAATLLALUWSALNIE
Garlic chicken. Fried chicken pieces coated in a rich
sauce made of freshly crushed garlic and peppercorn and

sprinkled with coarsely chopped coriander.

¢OOng piid bai-ga-prao NANHATUNLLWS Chilli king
prawn. Whole king prawns stir-fried with fresh chillies,
crushed garlic, green and red peppers, mushroom and
holy basil leaves.

NANANTIN A selection of mixed

vegetables displaying various colours quick fried with

pud pug ruam

oriental sauces to accompany your meal — fresh tasting

and crisp.

kio pud kai 2RI Fried Thai fragrant rice with
egg and light soya sauce.

Dessert, coffee and mint included.

MENU B FOR 2 PEOPLE  £52.50

Starters

si-didy gai &¥L@g'lA Chicken satay. Slices of chicken
breast on bamboo skewers, marinaded with turmeric and
chargrilled. Peanut sauce and cucumber relish to

accompany.

gOO0ng chOODb bpairng tord ﬁ\‘l?.fﬂ wilovan 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.

Main Course

gai pud king vlﬂﬁ OV} 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.

néu'a ptid nshm-mun-hsy tHafaUNTUNDE Beef in
oyster sauce. Tender beef slices fried with oyster and soya
sauces with mushrooms, onions, red and green peppers

and spring onions.

gOOng pud nidhm-prig-pio f{\‘] ﬁﬂﬁ']W%ﬂLN']

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.
NAKNASIU A selection of mixed

vegetables displaying various colours quick fried with

pud pug ruam

oriental sauces to accompany your meal — fresh tasting

and crisp.

kio pud kai 21260128 Fried Thai fragrant rice with
egg and light soya sauce.

Dessert, coffee and mint included.



SET MENUS

MENU C FOR 3 PEOPLE £78.75

Starters

sa-dtdy gai &ELG) ¢£ln Chicken satay. Slices of chicken breast on bamboo skewers, marinaded

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

ka-ném-bpung ndh méo UUU ﬂ\‘]‘l/i‘li’]ﬁllu 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.

gOOng bin Aviiy 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.

Main Course

gairng-dairng gai LAY waw'ln  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.

bprée'o-wihn moo Lﬂ”svmm'mug 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.

néu'a pud ndhm-mun-héy i@ FRuTifuviae Beefin oyster sauce. Tender beef slices fried

with oyster and soya sauces with mushrooms, onions, red and green peppers and spring onions.
gOO0ng pud ndhm-prig-pio AV HALUIWIALN 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.

pud ptig ruam  WAKNATIU A selection of mixed vegetables displaying various colours quick

fried with oriental sauces to accompany your meal — fresh tasting and crisp.
kio pud kai UVINA'LYU Fried Thai fragrant rice with egg and light soya sauce.

kio s6o'ay 2N Steamed Thai jasmine rice.

Dessert, coffee and mint included.



SET MENUS

MENU D FOR 4 PEOPLE £105.00

Starters

sa-dtdy gai ®8LOELA  Chicken satay. Slices of chicken breast on bamboo skewers, marinaded

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

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.

bpor-bpée’a pug ﬁﬂﬁﬂ wdvnan 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,.

ka-ném-bpung nah méo ‘lluilﬂdﬁﬁ'l"l/m 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.

Main Course

gairng-kée'ao-wihn gai WAL EI'JM'JTIJVLHI Sweet green chicken curry. Comprised mainly
of fresh herbs (minus the chillies, hence the green colour). Light and fragrant with bamboo and

green bean.

bped pud stb-bpa-réd tIARA&USA 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.

bprée'o-wihn moo LUTEININUNY 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.

néu'a pud bai-ga-prao Hafaluneiwsn  Chilli beef Spicy beef strips fried with long bean,

crushed chillies and garlic and Thai basil leaves.
gOOng pud nahm-prig-pio NV HAUNWIALWNY 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.

pud ptig ruam  WAKNNTIU A selection of mixed vegetables displaying various colours quick

fried with oriental sauces to accompany your meal — fresh tasting and crisp.
kio pud kai UNINALY Fried Thai fragrant rice with egg and light soya sauce.

kio s6o'ay 21§ Steamed Thai jasmine rice.

Dessert, coffee and mint included.



SET MENUS

MENU E FOR 4 PEOPLE £103.00

Starters

si-dedy gai &¥L@Eln  Chicken satay. Slices of chicken breast on bamboo skewers, marinaded
with turmeric and chargrilled. Peanut sauce and cucumber relish to accompany.

ka-nom-bpung nih méo UUY ﬂwﬁmy 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.

gOO0ng chOOb bpairng tord fi‘)"].]’ﬂ wilovan 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.

tOOng torng O9NAY  ‘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.

Main Course

sée-krohng-méo tord  TWIATIUUNAR  Crispy spare ribs. Fried spare ribs marinaded with

garlic and sweet pepper sauce.

gii piid med ma-méo'ung PARALIANEUINY Chicken with cashew nuts. Chicken stir-fried with
Thai chilli-in-oil paste, red and green pepper, onion, roasted cashew nuts and spring onion.

bplah bprée’o-wihn URIUTEINIU  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.

gairng-mtd-sa-mun néu'a  WAVHRTULAD  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 potato and peanuts.

gOOng pud bai-ga-prao 1V N TungLws  Chilli king prawn. Whole king prawns stir-fried
with fresh chillies, crushed garlic, green and red peppers, mushroom and holy basil leaves.

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

kio pud kai UM f{A'lY Fried Thai fragrant rice with egg and light soya sauce.
kdo s6o'ay UNIRIE Steamed Thai jasmine rice.

Dessert, coffee and mint included.



