CURRIES oF THAILAND

Lamb P

Panang’s signature curry, spicy, creamy, and rich and has a distinct
flavour of kaffir lime, coconut milk, red chilies and peanuts B7.25

1/1? Prauwn Green Ce
charred green chillies, shallots, garlic, galangal
lemongrass, kaffir lime leaves, cilantro roots & cumin
seeds make this rich traditional green curry $9.95

Thai Ve le Vellsw C. GF, VEG,VGN

milder and somewhat sweet. turmeric, curry powder,
coriander seeds, cumin, lemongrass, galangal, ginger, garlic,
and yellow chilli, perfect with hand picked vegetables. I 5.95

Thai Red Chicken C.
20 red chillies that give this a beautiful
red colour with slow cooked chicken thigh £6.75

Massaman Beef Curry ar
Thai Massaman Curry has its roots in India so in addition to the usual Thai
suspects like coconut milk, lemongrass, & galangal, it is fragrant with
cardamom, cinnamon & cloves. This curry is rich in flavor, mild in spice.
Finished with toasted, crushed peanuts 57.00

e
POHPIA TOD
Crisy fried. Thai 4piing robls

\IZN %

NORTHERN THAI SAUSAGE CRAB & PRAWN
nam phrik num red sauce $6.00 nam jim jeaw sauce §7.00
VEGETABLE VEG,VGN CHICKEN

house sweet chilli sauce $5.50 nam phrik num green sauce £6.00

STREET

GRILLED
SKEWERS

Pattaya Moo Pi
sweet & tangy chargrilled
sticky pork B5.95

Chiang Mai Sat Oua cr
northern Thailand’s deeply

delicious and fragrant grilled
sausage B5.50

Clicken GF

tender marinated chargrilled

Satay Beef er
smoky marinated grilled beef,
peanut chilli sauce £5.50

Kung Vi

chargrilled garlic king prawn,
mopped tangy sweet & sour sauce
B89.95

Wictkien Buwe Chicken
Thai herb chicken, extra hot
deep red chilli rub $6.50

76,{«, §ala¢ GF, VEG,VGN

chargrilled bean curd cubes,
soused in spices and coconut,

offerings that rival that of the best restaurants, from quick stir fries to Michelin star crab omelettes and so much more. Here
at Panang we have scoured the entire country to bring you a little piece of Thailand, cooking from all regions of the country to
tantalise your palate, we hope you love it!!

/Vw&) and chicken £9.00

mushrooms & bean curd tofu 86.95  peanuts £6.95 »

THAIHERB FRENCH FRIES ), Cauiced 12.00 W M argo Rice 4.95

$2.75 nam phrik num red sauce Dee,a W/’,Qﬂ& 6?%034 u*

STICKY RICE §2.25 house sweet chilli sauce Coconul lee 85.95

COCONUT RICE $2.95 . . »
nam phrik num green sauce

EGG FRIED RICE 52.75 nam jim jeaw sauce Al *3.50 .

QRACKERS B2.25

There is scarcely a Thai dish that is not sold by a street vendor, hawker or at a market somewhere in Thailand. They bring together

SMALL PLATES THAI

Tom Vum Chicken Soup ar  Pin Pin Potk & Green Chitl er  That Donuls

often called Thai hot & sour soup, house rice pancakes topped with crispy Thai shrimp and Pork
king prawns, condensed milk and Chiang Mai Sai Oua northern Thai donuts deep fried, house sweet
kaffir leaves 7.50 sausage & green chilli 85.50 chilli sauce B7.00

Torm Viun Mudtroom Soup,  Pin Pin Vegetabte e, Sundtine Beef
GF, VEG VEG,VGN Thai style wok fried beef, with

often called Thai hot & sour soup,  house rice pancakes topped with ~ green Thai bird chilli, very spicy!!
mushrooms, condensed milk and spicy sweet Thai vegetables $5.95 $7.00

kaffir leaves £7.50
M g”/eet cm OW% GF quail eggs Wrapped in northern StiCky and SpiCy slow cooked short

wok fried crispy, sticky, sweet & Thai sausage, crispy friedin panko  ribs in a ginger, garlic,lemongrass
slightly spicy chicken £7.00 crumb, Thai siracha sauce. $6.00 & coriander BBQ mop sauce $6.90

Pik. K. Thod Fried Chicken 6F  Pad kha Poa Chicken Avocado Salnd veeaNGN

crispy chicken wings glazed wm S’o(/z Pomd V.9, avocados, cherry tomatoes, long
with a sticky sauce infused with delicious, rustic, spicy chicken green bean, cashew nuts, sweet

authentic Thai spices 86.50 stir-fry featuring the aroma soy chilli dressing 6.00
of holy basil 87.00

Ktao Pod Tod

Thailand’s famous corn fritters of
red curry paste, Thai sweet chilli,
chai seeds and lime leaves £5.50

Som, T That vEG,VGN
without doubt the Thai national
dish, green papaya salad in a sweet
Thai vinaigrette with crunchy
peanuts B7.00

Pin Pir King Pratn e
house rice pancakes topped with
spicy sweet minced king prawns

NOODLES & RICE 477 C

Pad Thai aF Torm. Viun Goong Noodles Special Fried Rice

ubiquitous in Thai street food, rice  spicy hot & sour soup, king wok fried Thai rice, chicken, chilli
noodles, sweet tangy chicken, king prawns, chicken and noodles beef and prawn, £6.90

prawn & peanuts £8.50 B8.50
_ Pineapple Fried Rice GF,VEG
Pad Thai Phak GF, VEG,VGN Pad See Ew vEa wok fried rice, caramelized

sticky rice noodles, sweet & sweeter than pad Thai, crispy kale ~ pineapple, cashews and raisins
tangy pad Thai, peanuts, chestnut  and marinated bean curd, crunchy ~ with Thai spices. B4.90

JASMINE RICE B2.25
THAI SPICY SHRIMP

+ THAI SPICY SHRIMP » %
CRACKERS 13.95 Banana lee Cream

D Coconud fee Cream.  # /

chicken, peanut chilli sauce £6.50 peanut chilli sauce £5.50 ’”W" Sonbel ’: *
LUNCHZ ; .
/L4 always F domewtere!...
T H AI I AVAILABLE 12NOON TO
4PM, MON-FRI ONLY gﬂﬂﬁfm lings Classio Cocktaits  Mocktails
The Vogetabte The Stneet Wok s BT50 ha50
THAL THAL' Thai rum punch - the taste Of MAI TAI DARK BERRY AND
B12 afullmoon party.Servedon  Matuselum Anejo - lime - ROSEMARY FIZZz
' the rocks or frozen. pineapple mixed berries - juniper -
TOM YUM MUSHROOM SOUP TOM YUM CHICKEN SOUP, STRAWBERRY, MANGO or rosemary- Fever Tree Indian
JASMINE RICE JASMINE RICE, BANANA & COCONUT MOJITO ) _ Tonic
Matuselum Platino -mint -
THAI VEGETABLE YELLOW CURRY THAI SWEET CHILLI CHICKEN, .
. lime - sugar APPLE & GINGER NOJITO
PIN PIN SPICY & SWEET VEGETABLES PAD KRA POA CHICKEN. ¢ Served X apple - lime - mint - sugar -
THAIROTI. THAIROTI. MEKHONG NO.9 PINACOLADA = ginger beer
Mekhong - mint - corriander - Matuselum Anejo - pineapple

Itie Cuny e Royat That e
THALI 77 LYCHEE & LEMONGRASS ~ APEROLSPRITZ = ' = yith fresh mangos

THAL B15 COLLINS perol-p
TOM YUM CHICKEN SOUP, ' fresh lychee - lemongrass-  SINGAPORE SLING
JASMINE RICE, TOM YUM CHICKEN Glaswegin B8 Glaswegin - cherry brandy -

AND KING PRAWN SOUP, ineapple - lime
MASSAMAN BEEF CURRY, JASMINE RICE ONE NIGHT INBANGKOK B9 "0
THAIVEGETABLE YELLOW CURRY, L AMEB PANANG SangSom - Stroch 80 - Créme EPRESSO MARTINI
THAIROTI. ’ de Banane Koskenkorva - Kahlua -

SUNSHINE BEEF. freshly ground epresso

THAIROTI.

\_




