STARTERS

Thai Prawn Crackers

Prawn Toast £5.50
Maiiatert Prawns. Sprivkled vill sesame seeds & served
an foast with sweet chill sauea: .
Dim Sum £8.00
Stazmedd tharplngs Ml wit frived Pork & Prawrs
senad witf sweet chill sauca.

Chicken Satay (N) £7.50
Grillad Chicken madnated in Thai fers, Served with
peanut sauce & salad.

Pork Satay (N) £7.50
Grflad Pork maninated in Thal herbs, servex! wit) paart
Zaves & salad.

Slow Cooked Spare Ribs £7.50
Siowy cooked Park ribs matineted In & Thai-Stye red wine
savee,

Duck Spring Roll £7.50
Hame-rmade spring rolls fited with minced Duck, mixed
vegetables and glags noodies, served with swest chill
sauce,

Thai Fish Cake (G) £7.50
Thai Fieh cake made with Whita Fiah, minced, mannatad
in Thai herb & red curry paste, deen fned & served with
plurn sweet chilll sauce

Prawns Tempura (G) £7.50
Lightly baitered King Prawns, desp (med unif golden &
served with sweet chill sauce

. Look Chin Tord £7.50
Fish Balls deep friad in batter,

. Squid Ring £7.50
Soqud Tempura with breadcrumbs, served with sweet el
sauce & salad.

. Garlic Pork Belly £8.00
Crispy Pork Bally with gartc sause,

. Mixed Starter £17.00
Prawn Toast x2 - Duck Spring Roll x2 - Chicken Satay x2 (N)
Thai Fish Cake %2 - Prawn Tempura x2 (G)

Pak Tord (Mixed Vegetable Tempura) (V)

THAI SALAD BAR

14, Papaya Salad ¢ ¢ E12.50

Thai spicy saked of Papaya with fomatoes. peand, ohili,
ganlic & fish saucs,

15, Yum Talay ¢ ¢ £15.95

Mixed Seafood in spicy salad aressirag.

16, Phla Goong + E13.98

Succuenl King Pranns seasoned wilh lime juice, garkic
dressing and Iossed wilh lemongrass, spang onions,
canander [eaves end Ther chilias

17, Laab Moa Krob ¢ £13.00

Crizpy Pork Belly with onion & spicy Thai herb dressing.

19, Tom Kha
it

Gluten free option available - ploase speak to our stafl.
18. Tom Yum & ¢ ey

Thai hot & saur Saup faveured with ehill, #\
lime juice, lemangrass, galangal conander, s
mstronms & kaffir flme esves.

CHOOSE: Chicken £7.60/ Prm&l&ﬂ

S with mush iarh

chifl ime juce, lemongrass & cooxet with coconut mik:
CHOOSE: Mixed Seafocd £6.50 | Vegetables £6.50

20. Wonton Soup £7.50

Wrtan Dumpings fi‘foﬂ' wilfy juisy Pravr & Pork seved in
3 tracitional Thal bro

STIR FRY DISHES

21, Garlic Chicken

Pan fifel pieces of Chitken in 2 Stong garxc and ohill
batter, served with Jasming rice & salad.

. Soft Shell Crab Pad Phog Garee
Stir-fried crispy ot shell Crab n vellow cuiry Sauce willh
aran, pepper, celery, carals, sprng omons and eggs,
senved witht Jagmine rice & salad,

. Pad Phog Garee
Stir-fried paliow curry with onlon, pepoer, calery, Camois,
spring amons and egos served with Jasming oo & safad

Pad Kra Prow ¢ ¢
Stir-fried with cyster saucs, soy sauce, fresh ol & basit
feaves sened Wit Jasmine fie & satad

. Pad Khing
Sfir-fried Fsh ginger Wil Gyster Sauce, Soy SaUce MUSHOOn
onion & papper served with Jasmine foe & salad

. Pad Med Ma Mueang (N)
Stir-fried with cashew-nut cyster sauce, soy Fause, onion,
oegper sefved with Jasmine rice & sakd
Pad Naam Prik Pao ¢ ¢
Stlir=fried! with chill oll, omion pepper & besll issves served
with Jssrnine ncs & safad,

. Pad Pak Raum
Stir-fned vogetables with ayster saune & sty saucs senved
with Jasmine noe & sefad
Pad Broccoli
Stir=fried brocrol with aysier & soy sauce fopped will ied
anion sened Wi Jasming fice & safad
Sweet & Sour
Sifr-lned sweet & sour sauce with onion, pecoer, fomatoes,
cucumber & pineapple senved with Jasmine rice & salad,

CHOOSE: Mixed Veg & Tofu E13.50

Chicken £14.50 / Beef £14.50 / Duck £15.00

Crispy Pork Belly £15.00 / Prawns £15.00
Mixed Seafood £15.00 / Crab £18.00

(N} =Contains Nuts (G| = Contains Gluten (L) = Contains Dairy

(V)= Vagan | Vegetarian # = Spico Lovel

NOODLE DISHES

31. Pad Thai (M)
Thailang’

swmmmmmmm__

hiean sprouls. crfan & spnng oyans it |
served with crushad peanits & ieman o0 the sie.

32. Pad Siew

Thick nice noodles, sbr fried with egg, fresh vegetables &

dark sveet sova.

33, Pad Kee Mao
Fried fice novdies with cll, vegelables, ayster e sop
sauce & bagi leaves.

CHOOSE: Prawns £14.00 / Duck £14.00
Beof £12.50 / Chicken £12.50
Crispy Pork Belly £14.00
Mixed Vegetables & Tofu £10,95 (V|

THAI CURRIES

34, Green Curry ¢ ¢
One of Thafand's signature dishes calied Geeng Heaw
Wan, green cury paste is cooked in coconut mik, frash
chilli, basll leaves & & vanely of vegeiables.

35, Red Curry ¢ ¢
Thai-styie Red curry cooked in cocenut mith, freah red
chilii & Thal herbs.

36. Massaman Curry (N)
Bur Thai-stfe Massaman curry coaked [ rich coconuf milk,
o polaloss & lopped Wil fashow nuls:

37. Panang Curry +
Creamy nch coconut milk cooked with Thal nerbs & spiced
hick oy sevce lopped wilh kaffir ime leaves

CHOOSE: Prawns £13.50 / Duck £13.50
Beef £12.95 / Chicken £12.50
Mixed Vg £11.95 (V)

38. Chu Chee Fish (G) £14.95

Lightiy baifeved chunky Ses Bass cooked with Thal hers,
muxed pepoers, coconul milk & red cuy savee.

39. Seafood Pad Cha # (L) £14.95

Bun Thar-shyle Saafood Pad Cha ined dish with & Jof of Thai

et chilh, gafic, finger woofs ard & gente hint of Thai spice

with cregmy sauce

40. Roast Duck Curry + £13.95

Sliees of Roast Duck breast n 1ha famous Thai red ooy
sauce with the sweetness of lyshee & pineapple in rich

cacofiul milk

Cuslomes, please be avware thal fese bods nay onlan acss of ngredierts hal
e caesa sl martions 1y s sllerge o have any food inslsrances, ity

term cur shaf 1 tha pontof axduerg Thankyou

BUN-THAI SPECIAL

41. Duck Tamarind Sauce

Deeg: fiied Duck in balter wiity
famarnnd saupe sened wii
Jasming nee & safad,

42. Sweet & Sour Sea Bass

Deep fried Sea Bass fist wih
sweel & S0UC SAUGE, o,
Pepper. pineapple, sprng coian
& cucumber served Wil
Jasming ree & salad,

. Weeping Tiger ¢ ¢

A classic Thar salad. Stir fiisd
sirips of 8oz Sirfoin Steak in hot
chilf sauce served with iEtiuce

Saiad B Jasming five. 3

GO VEGAN

44, Vegetables Spring Rolls (V) E6.50

Served wiflh sweet Ghifl saucs & salad

. Makuea Rad Prik (V) ¢ £7.50
Baltered

Aubergine with sweoet chili sauce,
Pak Tord (V) EB.50

Mized Vegetables Tempura with sweel chilk sauce.

. Tao Hoo Tord (V) ¢ ET.00

Daep fried Tofu with swest chill sauce,

. Pad Broccoli (V) £13.50

Stir-fried Brocooi wilh sova sause topped with
fried anfan sersed with Jasming rce & salad.

. Pad Thai Vegetables (V) £10.95

Frigd moe Noodies with tamarind sauce, egg. camot,
beansarouts, Spefng onion, peanol & ma

. Green Curry Vegetables (V) ¢ & £13.50

Famous Thai Green curry with bamboa shoot,
pepper, broceol, tean & hasd leaves served will
Jazming rice & salad,

Panang Curry Vegetables (V) # ¢ £13.50
Thick Red cury Mavoured with chilies & lime feaves

in spicy Paneng cuy paste with coconut milk, v
egalabies senved with Jasmine five & salad.

Tom Kha Pak (V) E6.50
Famoys Thal cocomut Soup with Thal berb
£ vegetablas,




