Starters

Thai Curry Dishes

Pork Dishes

85, SALMON SHU SHI 4

i o stir fried in o Shu Shi curey sauee
PeT portion T with eocomst eream and Thai herbs £7.50
1. HOUSE MIXED STARTERS 20, KAENG KIEW WAN GOONG, GAL NEUA 4 Sih B E Al - Ry .
A selection of authentic Thar starters King prawn, chicken ar beef in green Pork stir fried in 2 sweet and sour sauce £5.95 7. %“U'“ {ERMN THAI CI HLKZE’N"L
) 4 . ; 4 ! i | Grilled marinared breast of chicken with
with various sauces £595 curry paste with coconut milk, Thai ~ 1. MOO YANG A lemon grass, gi-l'hf. pepper and soy sauce
2 CRISPY DUCK aubsergines and herbs £593 Marinaned pork grilled over chareoal, sliced served on a sling d“r £7.500
g - ! with : b, s 31, KAENG PED GAT and served on 2 szeling dish with curry sauce £5.95
omion and arematie duck sanee £375 Chucken in a red aurey paste with cocomu milk 52, MOO PAD KHING 1
. and bamboo shooss ! £595 Shredded pork marinated in soya sance vemmn Starters
3. CHICEEM SATAY . and spices, stir fried with ginger and celery  £3.95 .
Serips of chicken marinated in spices, pus on 22. PENANG MEUA A 90, MONG SAVILA
aticks and grilled o charcoal, served with a Teef in a dry aroemaric eusrry with coconur H F“'-T _“"3"‘:"”1’; 4 5| "‘"}: bateer, fried £
lightly speced pearn sauce and mast EATS cream and lime legves E595 Duck Dlshzs unail crispy and se WIth saeay sauce 50
4 BEEF SATAY 23, KAENG PED PLA A &0, PED OAP . ol TomHooton deep fied and
Sarips of steak mannated in spices, pat on Munkfish in a red curry paste with coconut Bakedd erariraed breast of dudk in Thai herbs, served with pearnt sace £150
,;r|c£15md grilled an charcoal, served with 2 milk and bamboa shooes £595 shicrd 5 "‘““‘Jm a b“" of coaked watercress P S
lightly spiced pearut sauce and taast £375 24, KAENG PED PED YANG dh topped with a lightly spicy brown suce £8.50 92 POBPIAHPAK
- K : ; : . ; i e £350
5. MIXED SATAY Roast duck mear cooked with red curry, 81 pEED[\:mg:::i\]bjwﬁE]o?glck dliced and . Ve rc,s}“ﬂg e Wil s aee
Chicken and beef satay served with coconut milk, fresh chillies and Thai basil ~ £5.95 stir Frieel with ginger, garlic, eclery and kil £8.50 92 E{OEWAM HED it g
i £3.75 : ! ! ) ushroom in spicy hot and sour soup
:;:1“;:: S . . flavoured with lemon grass and kemon juice  £3.50
[ MG G
Fresh mussels steamed in Thai spices Ref DISheS &dfo“i DIShes . -
and herbs £3.73 30, MELIA GATA 70. SEAFOOD PAD DL g vfgetana" Main Courses
- - Strips of beef marinated in bean suce el seafoad stir aubergines, -
7. GADOGOG MOO YANG ,li,r[un',“] with - m,iu,r?;mm and fresh chilli, basil leaves and Thai herbs £7.50 94, KAENG PAK
Park spare ribs marinated in honey and " FEFFe " g ) Fresh vegetables and dried beancurd i red
fresh herbs, grilled over charcoal £3.75 brandy sauce served on a sizzling dish £6.50 7. GooNGPADPED AL curry sauce with caconus milk and fresh herbs  £5.50
& TOD MUN TALSY 31. NEUA YANG baby hubergines and wid: fch cill guelic: o 95. PAD PAK PRIEW WAN
Mizture of minced prawn, fish, crab, Sueak enarinaned in sopa bean sauce, ground S Mixed vegetables stir fried in a sweet
vegesables and herbs wish red curry, deep Epﬂrﬂd 'wdt“' b nlﬂ| . ':dmignul £6.50 * im‘;[:. ?R [_51‘&-’&\’-'.#:4 incapple and and soue sauce £30
L ke d Il 111 W wil » Pnea
fried and served with a swert and sour sance  £3.75 IDi Fas o fmtk asi . pe qni:glnpcnnlud in anE'!::t :.\Ed SOUT 3auCE 96, PAK WUN SEN
9 POH PIAH TOD 32, MEUA PAD MAM MAN HOI served on a sizzling dish £7.50 Glass noadles, beancurd, mushroom, fresh
Dieep fried spring rolls filled with chicken, Strips of steak sauteed with ovster sauce . 73, GOONG PAD HED vegerables and herhs cooked in a casserole  £5.50
pork, mushroomms and Thai herbs £3.95 and vegerables £6.50 King prawn seir fried with mushroom and 97. PAD PAK PRIK
] . - i 5072 SALCE £7.50 Fresh vegetables stir fried with and chilli
10, GQONKI HOR PAR. RER f_‘l!j[..-\ PALY P[-..[} B-.'\[ ‘;R ."\P‘R).\OI_A ol "’:’]‘ B 'f“ ‘ wiﬂ’a :J‘E"mxl”t" garlie 550
King prawn w din a thin sheet of S af steak stie fried with fresh chilli, T4, GOONG SHU SHI A T
filo pastry then crispy fried and served basil leaves and Thai heebs £6.50 King prawn stir fried with lightly curried 95, PAD KWAITIEW
with 2 swees and sour sauce £395 sauce, cocomst cream and lme leaves £7.50 Fried rice noodles with vegetables and
* * e 5
" = m i - 75 PLA SAM ROD SOya suce 350
I CRISPY FRIED HONEY DUCK Chicken Dishes Dcp edmenklsh s with s e and
i ith wi \ .
scsarlj{c and honey £3.95 40 GAT YANG Ju o fﬂllfr‘ : e kA vegmhlﬁs a“d Rlce
Chicken marinated in soya sauce, gardic, 78. PLA MEUK PADY PED o B
fresh chilli. coriander and fresh herbs, Squid marinated in fish sauce, stir fried TODPAD PAK MAM MAN HOL
&)u 5 barbecued over charcoal £595 with fresh chilli, garlic, sweer basil and Fried seasonal vegetables with oe
P 41, GAI MA MUANG HIMAMAPHAN . e i iithout oyt sace gy
Spicy hor and sowsr soup, flavoured with lemon grass. lermon il ’ . qeue 101.PAD THAT
s . T Chack fried with cashew nut: o
fuce, lime beaves, ginger, chilli, corander and fish sauce. pepper nd dried chilli i opster ssuce | £5.95 Specmlltlﬂs Rice noodles fried with chicken, king prawn,
11, GOOMNG TOM YAM o £3.50 o L bean sprouts, egg and tamarind sauce £4.50
King Prawn Tom Yam 42. GAI PRIEW WAN SO HOR MOk ALY L03KHAQ PAD KHAI
8 Chicken: star fried with vegetables in 2 sweet Mived T"‘ﬂl',“"l coked in spicy red curmy £7.50 - Fried tice with ‘t and herbs £3.50
12, TOM KAR GALA £3.50 and sour suice, served in a sizzling dish £595 sauice with fresh herbs E i :
Chicken in spicy hot soup with cocoms milk 43. GAI PAD BAT GRAPRAO . i BzIADIELUASANINAL O e rce with giric nd s £3.50
13. CHICKEN TOM YAM 4 £3.50 Stir fried chicken with basil leaes, fresh Seie fied fller steak: piooer cecled i £7.50 ried plee with garthe anct hee ;
Chicken Tom Yam chilli and Thai herbs £595 . 05 KHAD SOWAY
a3, HOUSE MIXED SEAFCOD Stearmed nice £1.50
14, MIXED SEAFOOD TOM YAM £3.50 44. GAI PAD KHING Mixed seafood sor fried with vegetables )
Mixed seafood Tom Yam Stir fried chicken with ginger in soya sauce in black bean sauce, served on'a 106 KHAD NEOL
and vegetable £5.95 sizzling dish £7.50 Thai sticky rice £1.75

Banquet Menu A

Banquet Menu B

Banquet Menu €

Qur Chef's spr:ci:llitits

MIXED STARTERS

QOur Chef's rcally hot and spicy dishes

MIXED STARTERS

Our Chef's seafood dishes

MIXED STARTERS

A selection of authentic Thai starters

MAIN COURSE

KAENG LEUANG GAI
Southern Thai Speciality of chicken in a

yellow curry sauce

BOYSIAN KRATIUM PRIK THAI
Mixed meat and seafood cooked in garlic

and black pepper
PLA PRIEW WAN

Fish in a sweet and sour sauce

PAD PAK NAM MAN HOI

Stir fried mixed vegetables in oyster sauce

KHAO PAD
Thai fried rice

£13.95 per person

minimum of two persons

A selection of authentic Thai starters

TOM YAM

A selection of authentic Thai starters

MAIN COURSE

Traditional Thai hot and spicy soup

MAIN COURSE

MASSAMAN LEUANG KAA
Lamb in a yellow curry with potatoes,
onions and cashew nuts

NEUA PAD PED
Stir fried beef with fresh chilli
and Thai herbs

PED PAD PRIK
Duck stir fried with chilli and celery

PAD PAK
Sitr fried mixed vegetables

KHAO PAD
Thai fried rice

£15.95 per person

minimum of two persons

KAENG LEUANG GOONG
Southern That specialiry of king prawns
in a yellow curry sauce with lemon grass

and lime leaves

KRATIEUM PRIK THAI TALAY
Mixed seafood cooked with garlic
and black pepper

PLA RAD PRIK

Fish in a sweet and chilli sauce

GOONG PRIEW WAN

King prawn in a sweet and sour sauce

KHAO SOWAY

Steamed rice

£18.00 per person
minimum of two persons

.&&A Extremely Hot




