ngBE’(’ ?608 Nibble ayray with a drink or enjoy as starters. §i'reet ?603 Nibble away with a drinit or enjoy as starters,

. I * @ Thai ﬁshooke/ Comcoke noadulavivine \7 £7.50 £6.95
i ker - dhauiuunlne £2.50 2 Y 6.50 i AWV = N
@ 5 4 crac G’ TIIATUL U LT QBOQS of talent e £6.50 @ %m rn@cﬂrgd; Lﬂf mf\:ﬁ‘- d a:; Minced fish, flavoured with mild cumy paste, green beans (-\ chnwofgusfﬂerbwofous I'dS \,
“s “Manora” lightly peppered “0 Deep fried minced prawn and A e S RRCIIQICE Tel S = ond kaffir lime leaves, deep fried and served with sweel o e 1o g0 S
Thai shrimp crisps served with chicken, flavoured with gariic and with our homemade dipping chill sauce. Try the comcake as a vegetarian lfernative. == | spnng “rolls with crispy S rduck: conbileek
il il sauce.
sweet chil sauce. he_'rbs ee p'o‘,oer parcels, served sweetcorn, white radish, and celery. Vegetarian version is
Try with meaty Thai curry £4.50 with sweet chilli sauce. ? 3 @ Thaifu s NI *“*"1\,"' A vesesiseens £6750) stuffed with cabbage, camofs, mushrooms, glass noodles
Hippingisduce. £7.00 £7.00 Deep fried fofu with Thai style garnish served with our dHEecel
@ Tongg ribs  Alaemunis £6.95 ( 5 ' Armoured sq.ud/prcwm famiinguidivan C-\ homemade dressing.
Y. W s ; ; ; : 4. ' Prawn on french wwnlawmiais £7.50 h . i ] TR [
Marinated pork spare ribs = 3quid or king prawns dipped in - o= 5] (&) ‘Gyora/Green ‘Gyoza™ fiusn V' . £7.50 26,95 P YR— %JO%W%
dipped in our chef’s special bafter and bread crumbs, deep T Minced prawn and chicken b2 : ‘ 4 y
Thai BBQ sauce fied, served with sweet chill flavoured with garlic and &y Jopanese slyle fried dumpling filled with pork or o = Bockigound [ = spiey  J)) = huts "\ = Yegetarian/
: : : vegetables with mushrooms, sweetcorn, camotfs and pepper Ah
squce coriander on French toast with
£70c : : : 0. S =) _ Recommended
gﬂ £7.95 ‘L £7.95 sesame seeds. 0 spring onions. o0 =Sesame seeds S = Gutenfres e

Please inform staff if allergic o fish sauce, oyster sauce, soy sauce

@ Blonketed prawns doiuty 695 (8) Sotay with me limii: DD G ... e £7.50 Seug @ Salaa Comgplement mains with 2 soup or Thaj style salad,
i) Deep fied marinated and lightly peppered © Chargrilled marinated: chicken breast on bamboo
prawns wrapped in spring roll pastry served with skewers, brushed with coconut mik. Served with (&) Tom Yun Kung iy #G .. £705 @ Coconut chicken duihli @ G ... £7.95 @ Bland but bold siuin ' & 5.95 s6.95
sweet chilli sauce. peanut sauce and cucumber reiish. The renowned spicy and sour lemangrass Siky chicken  coconut mik soup with %= Clear minced pork and glass noodles
prawn soup with mushrooms. fomatoes, mushrooms, lemongrass, galangal, kaffir lime soup with gariic, wood ear mushrooms,
7 _ = galangal, lemen juice and kaffir lime leaves, spring onions, fomatoes, chinese spring onions, chinese cabbage and
@‘ Sunrise skewers Wyl g ... £7.00 . ) o N e leaves topped with coriander. cabbage. topped with corfander and chill oil. ground pepper fopped with coriander.
Chargiieo ook £ tarngiet Lk @ TFC (Thai fried Chicken) ilnlinas £6.50 (IT‘ Aubergine: bites V' sisdiptaanes Vegelation veron samed i 1of:
honey and oyster sauce on T Marinated chicken wings fried in fish 20 Sightly scited aubergine chunks (o) Dol S \ P o 0] fod 05 (2 p P e "
bamboo skewers, served with sauce with lemongrass, topped with in fight batter, deep fried, served (8} Popaya Pok-Pok’dun \¥ ) # G £7.95 o Noodle salod difusu # G 8. C\' T?”m d"'?l“m UBNSMIML A oo £ 195
h ipiie coriander. Served with sweet chill with sweet chill sauce. ) Papaya pounded in a pestle with cashew nuls. Thai glass noodles salad with prawns, squid, Minced chicken with spring onions, parsley,
omemade dipping sauce. 4 X £5.95 fomatoes, fine beans dressed in Thaislyle tomatoes tossed in homemade zesty salcd red onions. roasted rice and crunched dried
sauce. “Som Tum" dressing dressing chilll tossed in our homemade dressing, served

with leafy salad,
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Mains : Stir- oy

Flarming iron wok stir-Fry + a portion of rice.

F ¢ o ~ ¥ 8 &

£14.95 £15.95 £15.95 £14.95 £11.95 £11.95 £11.95

@ Basil forest  danszim

@

Street-popular stir-fied meat of choice
with garlic. green beans, holy basil, fresh
red chillies in oyster sauce.

.‘V

Cashew crove  fadnusisfiumn

Stir fried meat of choice with roasted
cashew nuts, pineapple, mushrooms,
onions, spring enions, peppers. roasted
chilli slices drizzled with Thai chilli oil.

J

Ouyster sauce-cholic  dnizsiunas

Stir fied meat of choice in oyster sauce
with onion, garlic, black pepper, baby
comn, broccoli.  mushrooms and
mange fout.

(& tHeorty ginger  sinis

@

Stir fried meal of choice with fresh ginger,
onions, carrots, baby corm, sprng onions,
Chinese mushrooms

Sweet & sour power

faniEenvanu

Stir fied meat of choice with
cucumber, peppers. pineapple and
our very own sweet and sour sauce.

Peppery pleasure
Annisfganining

Stir  fried meat of choice with
garlic, bell peppers and ground
pepper. A simple but delicious street
favourite.

3
a®

(&) Lemongrass magic iaa:lad
Stir fied meat of choice with fresh
lemongrass, spring onions, peppers,
chiffies and oyster sauce.

Vegeforicn & vegan
options available for
all eur mains on this

pagefor  £44.95

Every dish on this page is
available gluten-free.
Please inform our staff
upon ordering.

@

mmns ' @MW@ Distinctly arormatic Thai curry +a portion of rice.
@D

F L e~ ¥ B @

£14.95 £15.95 £15.95 £14.95 £11.95 #£11.95 £11.95

The Great Green unsiinanai

Meal of choice cooked in Thai green curry
and coconut milk with bamboo shoofs
aubergine, french beans, courgette, kaffir
lime leaves and sweet basil,

2
Massaman madness st

Meat of choice cooked in Southern
Thailand  style  “Massaman” cury and
coconut milk with potfatoes and peanufs
garnished with crispy red onions.

DY

Jungle journey wnaik

Meat of choice cooked in Thai herbal curry.
krachai, bamboo shoofs, aubergine, fine
beans, sweet basil, baby corn and courgette.

52

@

Duck-culent & delicious
uwnnfaidatha ... £1495
Succulent slices of roast duck in red
curry with coconut mik  with
pineapples, fomatoes, lychee and
grapes.

2
Ponmg passion knawziug

Meat of chaice cooked in “Panang "
cury and coconut milk with kaffir
lime leaves, red and green peppers,
fine beans and red chilli.

2

Red river  unsuss

Meot of choice cooked in Thai red cury
and coconut milk with bamboo shools,
pineapple, lime leaves, red chilies and red
and green peppers.

Froad Allogessy /e
é)) = nuts

@ = coconut/coconut milk
g:* = Black pepper

000 = Sesame seeds

¥ =spicy

Vege'rorion & vegan

opfions avdilable for
all our mains on this

pagefor  £41.95

Every dish on this page is
available gluten-free.
Please inform our staff
upon ordering.

e
q 3




0ains : Sizzlers
Sizzling hot dishes.

@ Prawrs on fire. it .. i s i 5 1595

Grilled marinated shell-on king prawns served on a sizzler
with chilli garlic and lemon juice dipping sauce.

(36 Weeping figer daseslé £14.95

Chargrilled marinated beef sirloin sliced and served with
chef's special mild tamarind sauce, onions and bell
peppers.

@ Lamb of the moment unzaanman o &  £14.95

Chargrilled marinated lamb chop with sprinkled sesame
seeds, on a bed of onions and peppers with Thai dipping
sauce.

(38! Blozing bean curds widiinem V2 G ... £10.95

Bean curd, green peppers, red peppers and bell
mushrooms slightly seasoned, served sizzling hot.

(39 Davy Jones dinner reisau £16.95

Chargrilled prawns, mussels and squid served in a sizzling
plate with homemade seafood spicy sauce.

Mains : 1 )ostles
Thai street style noodles.

@ The Pad Thai' dalne V' G

Rice noadles sfir friied with egg. bean sproufs, carots,
spring onions, sliced tofu, minced sweet radish and
hememade "Pad Thai" sauce. Served with crushed
peanuts, aslice of lemon and fresh bean sproufs.

oY B e

£13.95 £10.95 £10.95 £10.95

Noodle dishes marked with V' con be made
suitable for vegetarions for £10.95

w7, Stir fried thick rice noodles with egg in dark and sweet soy
sauce. green cabbage, camols, broccoli and ground
pepper.

L T8 &

£14.95 £13.85 £10.95 £10.95 £10.95

' @ Ready to wok dnan V'

Spicy stir fied egg noodles with chilli garlic, fine beans.
bamboo shoots, pepper, fresh peppercorns, carrofs,
krachai and holy basil.

L Y8 &

£14.95 £13.95 £10.95 £10.95 £10.95

@ face the noodles =awin V' G

= Thick rice noodles in Thai gravy with mushrooms and mixed
vegetables.

L~ T H e

£14.95 £13.95 £10.95 £10.95 £10.95

[l @ Go fteriyaki pisiimnaiu V' % £10.95

i Egg noodles stir fiied with bell peppers cnd cabbage in
teriyaki sauce . Served with grilled chicken breast.

| @ The Northarner svso V' 9

Yellow ncedlles in coconut milk with homemade yellow
curry, fine red onions, coriander garnished with crispy
nocdles. A popular dish originating from the Northermn
region of Thailand.

¥ &

£10.95£10.95

@ Boat noodles MtfEdn G s £10:95

Rice noodles with pork slices, beansprouts, spring onions in
stewed pork broth fopped with coriander, spring onions
and crispy garfic.

@ Tom Yum' ramdvaduch V' # G

Rice nocdles in "Tom Yum" spicy soup with mushrooms,
chilli. galangal, lemongrass. tomatoes, kaffic lime leaves
and leman juice.

® "~ @
£14.95 £13.95 £10.95
@\ o e AT AN N BT

Rice noodles with prawns, mussels and squid with Thai
moming glory, green spinach in Thai pink soup garnished
with crispy won ton.



@

Thai Favourites recommended
by the chef + a portion of rice,

‘san” favourite  ramiasuen Lt D £15.95

An everyday lunch for the people of North East of
Thailand. Grilled chicken served with Thai spicy papaya
salad and sticky rice.

Toamarind duck laviemesusuin £13.95

Slices of succulent duck in caramelized tamarind sauce,
sprinkled with crispy red anions and dried garlic.

Al aboard @vadinin £14.95

Mmussels, prawns, scallops and squid sauteed in fresh chilli
and aromatic herbs with spring onions, peppers, basil and
lime leaves.

South Seas 5C0||0p yovaunaraunuald @ £13.95
Seared scallops served in Thai Southern curry sauce.

feisty fish dien D 7 £14.95

Deep fried crispy sea bass fillet with chilli, lemon juice,
fish sauce, red onion, lemongrass, chilli oil, green
apple, cashew nuts, coriander and fine mint.

Drunken fish aisdon £14.95
Steamed fresh sea bass fillet cooked in cooking wine
and light soy sauce, sesame oil, spring onions, black
mushrooms, ginger topped with coriander,

fishtastic 112 s £14.95
Deep fried crispy sea bass fillet with sweet chilli sauce,
cnions, peppers, pineapple, lychee, garlic, topped with
crispy sweet basil.

pify
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(pictures not shown.)

Pineapple fried rice
ihadadulzay J) G

Pineapple fried rice with
chicken and prawns. £10.95

Chicken fried rice TR
A portion of chicken fried rice £9.95

Jasmine rice TrnaNuEs
A portion of jasmine rice £2.50
Coconut rice @ Truswin
A portion of coconut rice £3.50
fgg fried rice el
A portion of egg fried rice £3.50
Shckg rice dmiien
A portion of Thai sticky rice. £3.50
Plain noodles LT BLEL
A portion of plain egg/rice

noodies. £3.50
Pad Tau Lon Too HAB IR
Stir fried mange tout with garlic

and soy sauce. £3.00
Pad Tau Ngok fimtadan
Stir fried bean sprouts with

spring onions and carrofs. £3.00
Chips Tunsanen

Some chips to go with your £2.50
curry.
fried f£gg ldaa

£2.50



