APPETI ZERS ﬁ

BOTTHAITANTALISERG .50
A combinatiem &SfactreickCrisp e rs W fhgd [Ched
Squid egdt&ble Spring Rolls

302NDIAN @HAITANTALISERG .50 ?
A combination of Indian & Th adnampleizeks cluding Chick

Kofthag&table Spring Rr@awsnsand Sa-te P I |

303oDMANPLA(FSHCAKEFEG6.50

Minced fish blended in Thai spices, deep fried and served with a s
and roast peanut sauce

30&KAIBAITEUYEG.SO
MarinatednCwiabped in banarnidd anassdarerep with a
sweet sesame sauce

30™-TKAIE6.50

Char grilled mamnsad ededl@regstwith chilli and cucumber
relish and a peanut sauce

30®™A-TESUNGE 7 .50

Chargrilled mawinsased wwe o wkth chilli and cucumber
relish and a peanut sauce

B30PEKKAIYADRAI(RISPLSTUFFEBHICKEN
WINGEE£6.50

Chiecrk wings stuffed with minced meat and Thai herbs, served with
sauce

30PLAMUKPAW (BARGRILLESRQUIDEG6.50
Char grilled squid Thai Style, served with a Thai chilli sauce

30PLAMAGIODE£6.50
Deefried squid in Thai spices

31@GOONBEENEDB .95

Deefried tiger prawns in sesame seed, served with sweet chilli sau

31 KANOMPANGNA GUNG(RAWN N
TOASY£6.95

Minced prawns on crispy toast, deep fried and served with a Thai‘c

31ZUNGPHAOE£9.95

Grilledrdimg ferved with a garlic lemon butter sauce

31FAKkToD (BEFRIEDVEGETABDESS . 95
Deefried mixed vegetablezinea hgth & astweeret chilliidip

POP AHTOD(®RINROLL}

Crispy fried spring rolls served with a sweet chilli sauce

31AEGETABSERINROLLE 4.95
B31THICKESPRINROLLES.95



THA

SOUPS

320omYuMKAl £6.95

Chiecrk soupdcaonka herb broth with mushrooms, lim
grass, galangal, fresh chilli ant

32ToMYUMPOHTAK £7 .90

Fesh tiger prawns, mussdlwiamdiBguifde o dikerb
chillies and coriande

32AoMKHAGUNGEB .95

Chiecrk amdwmhs genddlyinoamlcoconut sauce with ge
lemon and coriander

323oMKHAPEDYANGET7 .95

Roasted duck soup with young coconut, lemongra
very refreshing taste

324domMmEEDPAK £6 .50

A clear mixed vegetable s

MAIN DI SHES

323WESECIALOBSTER24.95

Grilled Lobster with a garlic, lemon a

328V E PF¥EciaDuck£15.D5

Chefs own reciped -wdtitkméxeok vegetables, serve
shaped foil

32BLACKPEPPERGERPRAWNEL12.D5

A succulent preptriadomngef ptiawns, dried black |
fresh green peppercorn

328VMPERIALLLAPIZA15.95

Crisp Tilapia fillets with pineapple, tomatoes anc
sour sauce

32PLARADPHRIKELS5.D5
Deep fried fishfillet with mixed vegetables, topped with Thai hot &sour sauce

33BANGKOKHSHE13.D5

Deep fried cod fillet flavoured with ginger an
tamarind & chilli sauc

33PLA PAVMAMUNP(B B @& ABASdIN
BANANALEAVESH15.95
BBWhodehawsithhfrieblerserwerdappb@éndraves



Y
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33PASAMRODELS.95

Crispy seasonal whole fish topped with fiery chilli and pineapple s
33XAIHIMMAPAK11.95 I

Stifried ecchiwkth baby corn and pineapple topped with cashew nuts
3345UNGPADPRIEWWONE15.95 :

Beakd KimegwRs in pineapple —

PADGRAPROW

Stir fry with holy basil and other fresh herbs

33%HICKERADGRAPROWE10.95
33FPRAWNPADGRAPROWE11.95

33 BEEFPADGRAPROWE11.95
33MIXEEmE=EAFOOBADGRAPROWE11.95

PEDAOBYODPAK(ROASDUCKH

Roast duck served with Thai green vegetables and chef's own spec
sauce

33UARTEREDAOBYODPAKE£9.95
34MHALFPEDAOBYODPAKEL16.95

34 PADPRIKKHINGPED(SIRFRIEMUCK
£10.95

Spicy Duck stir fry with Thai vegetables, garnished with roasted ct

PADNAMPRrRIKPAO

Stir fry with chilli, onions, peppers and dry roasted chilli sauce
34ZHILLBEEFE11.95

34HILLCHICKEE10.95

S344LHILLPRAWNEL1.95

PADNAMMuUNHOI

Marinated in brandy and herbs then stir fried with onions, peppers.
mushrooms and oyster sauce

34BEEAN OYSTE®RRUCE £11.95
34&@HICKEIMN OysTE®RUCE £10.95
34 PRAWNN OYSTE®RUCE £11.95

PADPAKCHOI

Stir fryakithh®i (oriental cabbage) and fresh herbs
34BEEPAKCHOIEL11.95
34TCHICKERAKCHOIEL10.95
35PRAWNPAKCHOIEL11.95



T HA

PADKHING
Stir fry with soy sauce, garlic, ginger
35LCHICKERADKHINGEL10.95
35BEEPADKHINGE11.95

35FBUNGPHADPAK(SIRFRIEIPRAWN N
OYysTE®RUCEEL£11.95

Fesh Tigen®fgierd in oyster sauce with baby corn,
spring onions

35PREOWVAANPAK(SVYEEANDSOUR
VEGETABLHESI . 95

Stifried mixed vegetables in a sweet a

CURRI ES

KHAEN@GARY( ELLOVCURRY

Coel in a mild curry sauce with baby potatoes
with coriander

36 YELLOMMDUCKCURRY11.95

36 NELLOWRAWNCURRY11.95

36 XELLOVWHICKERURRY10.95
36 X¥ELLOWEGETABCBRRY9.956

KHAENAED( RDCURRY

Coeld in a Thai red curry sauce and coconut mil
shoots and sweet basalffigalimehledweighakd chc¢
tomatoes

36 REDDUCKCURRY11.95

36 REDPRAWNCURRY 11.95

36BREDCHICKERURRY10.95
36 REDVEGETABCEBRRY 9.956

KHAEN&EOWAN (GEENURRYIH

Coeld in a Thai green curry sauce with baby aube
sweet basil

36 &EREENMUCKCURRY 11.95

36 GREENPRAWNCURRY11.95

37WREENCHICKERURRY10.95
376GREENEGETABCERRY9.956

KHAENAMUSSAMAN

Curryeabok a coconut milk and mussaman sauce,
and onions

37ZHICKEMUSSAMAQURRYE10.95
373AMBMASSAMAQURRYE11.95



SALAD SI DE DI SHES —]

37TTCASHEWUTSRALADES . 95 I

Cashew Nut Salad in a lime and garlic dressi

37&AMNUA £5.95 >
Grilled beef slices with green vegetables, served with hot & sour d

37TBOMTUMTHAI(MEGETABBELAD £5.95

Thai style salad with a tomatomixteid!|iwathd clivmnecllyessing

toasted peanuts

ACCOMPANIMENTS

38FRIEIRICEE4 .95

Stdifried rice, cashew nuts and vegetables

38EGGRIEIRICEE4.50
388rickRCcE£3.50
38FX0CONURCEE4.50
38APLAINFRIEINOODLE £4.95
38FGGFRIEINOODLEES.95

38PADTHAIKAIEG .50

Stifried rice nooddes with chick

38 PADTHAIGUNGEB .95

Stifried rice noodles with prawn

38MXED/EGETABLES .50

Stifried fresh vegetables

38®-TBMUSHROO®5.95

Mushroom with bamboo shoots and roast peanuts

39®PAKCHOIES .95
Pak ChorySwith garlic and chill

39PRAWNCRACKERS3.50

Please Note:

All food descriptions, including level of hotness ,

purposes only

Key§fmediumbihot fiifairly hot hot

V= ¥getarian

are for guide
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