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A SELECTIONOF CHICKEN SATAY, PRANN ON TOAST, FISH CAKE, DIMSUM,
VEGETABLE SPRINGROLLSSERVEDWITH A VARIETYOF SAUCES

£12.95

CRISPYROAST DUCK SERVEDWITH WARM PANCAKE, FRESHSPRING ONION ,
CUCUMBERAND PLUM SAUCE

3. CHICKEN SATAY

MARINATED STRIPSCHICKEN ON BAMBOO SKEWERCHAR GRILLEDSERVED
WITH PEANUT SAUCE AND CUCUMBER SALAD.

4. FISH CAKE

TRADITIONAL THAI FISH CAKE SERVEDWITH CRUSHEDPEANUTSAND CUCUM-
BERIN A SWEETCHILLI SAUCE

5.DIM SUM

STEAMED RICE PASTRYDUMPLING FILLED WITH WATER CHESTNUTS MINCE
PORKAND PRANNS TOPPED WITH FRIED GARLIC AND SWEETSOYA SAUCE

6. CRAB SAUSAGES

MIXTUREOF CRAB MEAT, PRANVNS, MINCE PORK GOLDEN FRIED SERVEDWITH
SWEET CHILLI SAUCE

7. PRAWN TEMPURA

DEEP FRIED PRAWNS WITH BUTTER SERVEDWITH SWEET CHILLI SAUCE

8. PRAWN & CHICKEN ON TOAST

DEEP FRIED BREAD TOPPED WITH MINCE PRANVNS AND CHICKEN SERVEDWITH
SWEETCHILLI SAUCE

9. PRAWNS IN BLANKET

MARINATED PRAVNS WRAPPEDIN RICE PASTRYGOLDEN FRIED SERVEDWITH
SWEETCHILLI SAUCE

10.DEEPFRIEDSQUID £5.75.
DEEP FRIED SQUID WITH BUTTERSERVEDWITH SWEET CHILLI SAUCE.
11L.PORKSPARERIBS £550
PORK MARINATED WITH THAI HERBSAND BARBEQUE SAUCE.

12. CHICKEN WINGS £5.50

CHICKEN WING STUFFEDWITH THAI FLAVOURS SERVEDWITH SWEET CHILLI
SAUCE

13. DUCK SPRING ROLL

CRISPYDUCK AND VEGETABLE ROLL IN RICE PASTRYSERVEDWITH AROMATIC
SAUCE

14. VEGETABLE SPRING ROLL

CRISPYFRIED SPRING ROLL WITH MIXED VEGETABLE AND GLASSNOODLE
SERVEDWITH SWEET CHILLI SAUCE

15. SWEET CORN CAKE

THAI SWEETCORNCAKE, SEASONED WITH THAI HERB SERVEDWITH SWEET
CHILLI SAUCE

16. PRAWN CRACKERS £2.00
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17. TOM YUM

HoT AND SOUR THAI SOUP, FLAVOURSOF THAI HERBS& LIME JUICE.

WITH CHICKEN. | £5.75
WITH KING PRAWN . e £5.95
WITH SEA FOOD £6.25

WITH CHICKEN. | £5.75
WITH KING PRAWN. £5.95
WITH SEA FOOD £6.25
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19. BEEF SALAD

SLICED CHAR GRILL BEEF MIXED WITH ONION , TOMATOES, CUCUMBER SPRING
ONIONS, CORIANDER, MINT AND THAI CHILLI DRESSING

20. PRAWN SALAD

SPICY PRAVNS SALAD WITH ONION , TOMATOES, LEMON GRASS KAFFIRLIME
LEAVE, TOSSEDWITH CHILLI OIL AND THAI DRESSING

21. MIXED SEAFOOD SALAD

SPICY MIXED SEAFOOD SALAD WITH ONION, TOMATOES, CELERY CORIANDER
& THAI DRESSING

22. DUCK SALAD

CRISPYFRIED ROAST DUCK MIXED WITH ONIONS, TOMATOES, CUCUMBER
SPRINGONIONS, CORIANDER WITH THAI DRESSING
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23. THAI GREEN CURRY

THE FAMOUS FRAGRANT THAI GREEN CURRYCOOKED IN COCONUT MILK,
BAMBOO SHOOTS, PEPPERS AUBERGINE FLAVOURSWITH THAI HERBS SWEET
BASIL, KAFFIRLIME LEAVES

WITH CHICKEN. e £7.95
WITH BEEFE £8.95
WITHLAMB . e £8.95
WITH KING PRAWN. e £8.95
WITH SEA FOOD £9.95

AROMATIC THAI RED CURRYCOOKED IN_COCONUT MILK, BAMBOO SHOOTS,
PEPPERS AUBERGINE, FLAVOURED WITH THAI HERBSSWEETBASIL, KAFFIRLIME
LEAVES

WITH CHICKEN

A RICH CREAMY RED CURRYPASTE IN COCONUT MILK, WITH PEPPERS KAFFIR
LIME LEAVES BASIL AND THAI HERR

WITH CHICKEN. £7.95
WITH BEEFE £8.95
WITH LAMB .. . £8.95
WITH KING PRAWN. e £8.95
WITH SEA FOOD £9.95

THE ULTIMATE THAI JUNGLE CURRYWITH BAMBOO SHOOTS, PEPPERSLONG
BEAN, AUBERGINE BASIL, [HAI HERBS

WITH CHICKEN. | £7.95
WITH BEEFE £8.95
WITHLAMB . . £8.95
WITH KING PRAWN. £8.95
WITH SEA FOOD £9.95
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27. THAI BEEF MASSAMAN CURRY

A MILD CREAMY BEEF CURRYMADE WITH POTATOES, SIMMEREDIN COCONUT
MILK TOPPED WITH CASHEW NUTS AND FRIED SHALLOTS

28. FOUR SEASONS DUCK CURRY

DELICATE SLICESOF ROAST DUCK IN CREAMY RED CURRYSAUCE, COCONUT
MILK, PINEAPPLE TOMATOES, LYCHEES GRAPES&SWEETBASIL, LIME LEAVES
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29. CHICKEN WITH CHILLI AND BASIL

STIR FRIED CHICKEN WITH FRESHCHILL, GARLIC, ONIONS, PEPPERSLONG
BEAN & BASIL LEAVES

30. CHICKEN WITH CHILLI OIL

STIR FRIED CHICKEN WITH AROMATIC CHILLI OIL, ONIONS, PEPPERS MUSH-
ROOM, CELERY KRA CHAI & BASIL LEAVES

31. CHICKEN WITH CASHEW NUTS

STIR FRIED CRISPYCHICKEN WITH CASHEW NUTS, PEPPERS MUSHROOM, ON-
IONS & ROASTEDDRY CHILLLI

32. CHICKEN WITH GINGER

STIR FRIED CHICKEN WITH GINGER, MUSHROOM, ONIONS, PEPPERS SPRING
ONION & AROMATIC SAUCE

33. CHICKEN WITH BLACK PEPPER

STIR FRIED CRISPYCHICKEN IN BLACK PEPPERSAUCE WITH ONION , PEPPERS
SPRINGONION .

34. CHICKEN WITH OYSTER SAUCE

SIMPLY THE BEST STIRFRIED CHICKEN WITH OYSTERSAUCE, PEPPERS MUSH-
ROOM, ONION, SPRINGONION .

35. SWEET & SOUR CHICKEN

THAI STYLESWEETAND SOUR STIRFRIED CRISPYCHICKEN ~WITH CUCUMBER
PINEAPPLE ONIONS, LYCHEES TOMATOES, AND PEPPERS

36. CHICKEN WITH GARLIC AND PEPPER

STIR FRIED CHICKEN WITH CRISPYGARLIC AND WHITE PEPPER
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37.DUCK WITH CHILLI & BASIL

SLICESDUCK BREASTWITH CHILLI AND GARLIC, ONIONS, PEPPERSLONG
BEAN AND BASIL LEAVES

38. DUCK WITH CASHEW NUTS

STIR FRIED SLICESDUCK BREASTWITH CASHEW NUTS, PEPPERS MUSHROOMS,
ONIONS & ROASTED DRY CHILLI

39. DUCK WITH GINGER

STIR FRIED SLICE OF DUCK BREASTWITH FRESHGINGER, MUSHROOM, ON-
IONS, SPRINGONION, AND AROMATIC SAUCE

40. DUCK WITH TAMARIND SAUCE

CRISPYDUCK ON TOP OF QUICK STIRFRIED PAK CHOI, DRESSEDWITH EXOTIC
TAMARIND SAUCE, CASHEW NUTS AND CORIANDER
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41. LAMB WITH CHILLI AND BASIL

STIR FRIED LAMB WITH FRESHCHILLI AND GARLIC, ONIONS, PEPPERSLONG
BEAN BASIL

42. LAMB WITH CHILLI OIL

STIR FRIED LAMB WITH AROMATIC CHILLI OIL, ONIONS, MUSHROOM, PEPPERS
CELERY KAR CHAI, & BASIL

43.LAMBWITHBLACKPEPPER ... £8.95
STIR FRIEDLAMB IN BLACK PEPPERSAUCE WITH ONIONS, PEPPERS SPRING
ONION .

44. LAMB WITH GINGER £8.95

STIR FRIED LAMB WITH FRESHGINGER, MUSHROOM, ONIONS, PEPPERS SPRING
ONION, AND AROMATIC SAUCE
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45. BEEF WITH CHILLI & BASIL

STIR FRIED BEEF WITH FRESHCHILLI AND GARLIC, ONIONS, PEPPERSLONG
BEAN & BASIL

46. BEEF WITH CHILLI OIL

STIR FRIED BEEF WITH AROMATIC CHILLI OIL, PEPPERS MUSHROOM, ONION ,
CELERY KRA CHAI, & BASIL

47. BEEF WITH BLACK PEPPER

STIR FRIED BEEF IN BLACK PEPPERSAUCE WITH ONIONS, PEPPERS SPRING
ONION .

48. BEEF WITH OYSTER SAUCE

SIMPLY THE BEST STIRFRIED BEEF WITH OYSTERSAUCE, PEPPERS MUSHROOM,
ONIONS, SPRINGONION .

49. BEEF WITH GARLIC AND PEPPER

STIR FRIED BEEFWITH CRISPYGARLIC AND WHITE PEPPER
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50. PRAWN WITH CHILLI AND BASIL

STIR FRIEDHOT AND SPICYKING PRAVNS WITH FRESHCHILLI AND GARLIC,
ONIONS, PEPPERSLONG BEAN & BASIL LEAVES

51. PRAWN WITH CHILLI OIL

STIR FRIEDKING PRAVNS WITH AROMATIC CHILLI OIL, ONIONS, MUSHROOM,
PEPPERS CELERY KAR CHAI & BASIL LEAVES

52. PRAWN WITH BLACK PEPPER

STIR FRIEDKING PRAVNS IN BLACK PEPPERSAUCE WITH ONIONS, PEPPERS
SPRINGONION .

93. PRAWN WITH CASHEW NUTS

STIR FRIEDKING PRAVNS WITH CASHEW NUTS, ONIONS, MUSHROOM, PEP-
PERS ROASTED DRY CHILLI.

54. PRAWN WITH GINGER

STIR FRIEDKING PRAVNS WITH FRESHGINGER, ONIONS, MUSHROOM, PEP
PERS SPRINGONION .

55. SWEET AND SOUR PRAWN

THAI STYLESWEETAND SOURKING PRAVNS WITH CUCUMBER PEPPERSON-
IONS, PINEAPPLE LYCHEES AND TOMATOES.
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(A COMBINATION OF KING PRAWNS, SQUID, MUSSELS AND FISH BALLS)

56. SEAFOOD WITH CHILLI & BASIL

STIR FRIED MIXED SEAFOOD WITH FRESHCHILLI AND GARLIC WITH ONIONS,
PEPPERSLONG BEAN, AND BASIL LEAVES

57. SEA FOOD WITH THAI HERBS

STIR FRIED MIXED SEAFOOD WITH FRESHCHILLI, GARLIC, BASIL, LEMON
GRASS KAFFIRLIME LEAVES SPRINGONION AND [HAI HERB

58. SEAFOOD WITH CHILLI OIL

STIR FRIED MIXED SEAFOOD WITH AROMATIC CHILLI OIL, ONIONS ,MUSHROOM
,PEPPERS CELERY KAR CHAI, SPRINGONION , BASIL LEAVES

59. SEAFOOD WITH BLACK PEPPER

STIR FRIED MIXED SEAFOOD WITH BLACK PEPPERSAUCE, ONIONS, PEPPERS
SPRINGONION .
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60. STEAMED SEABASS WITH CHILLI & LEMON £14.50

STEAMED SEA BASS FILLETWITH FRESHCHILLI GARLIC AND LEMON SAUCE,
SPRINGONION , CORIANDER

61. STEAMED SEA BASS WITH GINGER

STEAMED SEA BASS FILLETWITH FRESHGINGER AND MUSHROOM, SPRING
ONION AND AROMATIC SOY SAUCE
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62. SEA BASS WITH CHILLI

DEEP FRIED CRISPYSEA BASS TOPPED WITH A POPULAR THAI SPICYSWEET
AND SOUR SAUCE

63. SWEET AND SOUR SEA BASS

DEEP FRIED CRISPYSEA BASSWITH THAI STYLESWEETAND SOUR SAUCE
CUCUMBER ONIONS, PEPPERSPINEAPPLE LYCHEES TOMATOES.

64. SEA BASS WITH TAMARIND SAUCE

CRISPYSEA BASSON TOP OF QUICK STIRFRIED PAK CHOI DRESSEDWITH

EXOTIC TAMARIND SAUCE, CASHEW NUTS AND CORIANDER
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65. PAD THAI

POPULAR FAVOURITE STIRFRIED RICE NOODLES WITH TAMARIND SAUCE, EGG,
BEAN SPROUTS SPRINGONION, CRUSHEDPEANUTS

WITH CHICHEN s £7.95
WITH KING PRAWN. | £8.95
VEGETARIAN e £7.95
66. SPICY UDON NOOLE

THAI STYLESTIR FRIED UDON NOODLE WITH CHILLI, GARLIC, ONIONS, PEP-
PERS LONG BEAN, BAMBOO SHOOT & BASIL LEAVES

WITH CHICKEN. | £7.95
WITH KING PRAWNS s £8.95
WITH SEAFOQD £9.95

THAI STYLESTIRFRIED UDON NOODLE WITH MIXED VEGETABLE AND AROMATIC
SOY SAUCE

WITH CHICKEN s £7.95
WITH KING.PRAWNS £8.95
WITH SEAFOQOD s £9.95
68. PAD MEE £7.95

STIR FRIED PLAIN EGG NOODLE WITH BEAN SPROUTSAND SPRING ONION .
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69. TOM YUM HED

THAI HOT AND_SOUR MUSHROOM SOUP WITH TOMATOES AND EXCITING
FLAVOURSOF THAI HERBS

70. TOMKHAHED £5.50
THAI HOT AND SOUR MUSHROOM IN COCONUT SOUP EXCITING FLAVOURS OF

THAI HERBS

71. VEGETARIAN GREEN CURRY £7.95

THAI GREEN CURRYCOOKED IN COCONUT MILK WITH MIXED VEGETBLES
THAI HERBS& BASIL LEAVES

72. VEGETARIAN RED CURRY

AROMATIC THAI RED CURRYMIXED VEGETABLE COOKED IN COCONUT MILK,
THAI HERBS KAFFIRLIME LEAVES

73. VEGETABLE WITH CASHEW NUTS

74.STIRFRIEDMIXEDVEGETABLE £6.50.
STIR FRIED MIXED VEGETABLE WITH AROMATIC VEGETRRIAN SAUCE.

IS, PAKCHOL £6.50.
STIR FRIED PAK CHOY WITH OYSTERSAUCE TOPPED WITH CRISPYGARLIC.

76. BROCCOLI £6.50

STIR FRIED BROCCOLI WITH OYSTERSAUCE TOPPED WITH CRISPYGARLIC.,
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T1.PLANSTEAMEDRICE | £2.75
8. EGGFRIEDRICE £3.50.
79.COCONUT RICE £3.50. €
80.STICKY RICE e £330,
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STARTER
Special Thai Mixed Platter

MAIN COURSES
Chicken Green Curry, Beef With Oyster Sauce, Pad Mee,
Stir Fried Mixed Vegetable and Plain Steamed Rice.
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STARTER
Special Thai Mixed Platter

MAIN COURSES
Beef Red Curry, Chicken With Ginger, Sweet And
Sour Prawns, Pad Mee, Stir Fried Mixed Vegetable
and Plain Steamed Rice
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STARTER
Special Thai Mixed Platter
or
Crispy Honey Roast Duck & Pancake

SECOND COURSE
Chicken In Coconut Soup

MAIN COURSES
Beef Massaman, Prawns With Chilli And Basil, Duck
With Cashew Nuts, Sweet And Sour Sea Bass,
Chicken Thai Noodles, Stir Fried Mixed Vegetable
and Plain Steamed Rice
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