THAI RESTAURANT

ALLERGY KEY
/ MILD J/J HOT JJ/J VERYHOT

CEs-—Cele rv M = Milk
Crustaceans N = Nuts
Eggs Pn = Peanut
Fish S = Soya
Gluten Se = Sesame
Lupin Su = Sulphites
= Moluscs V = Vegetarian
= Mustard * = Opt-Out

FOOD ALLERGY NOTICE

If you have food allergy or a special diet requirement,
Please ask member of staff before placing an order

*An optional and discretionary service charge of 10%
will be shared amongst staff.
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1. Satay Chicken Tna:tG= 3. Vegetable Spring Rolls Uatg:wn

ADDITIONAL HOUSE SAUCE OR TOPPING 99p
Sweet chilli sauce, Stay sauce, Chilli oil, Fish sauce, Fresh chilli or Fresh lime

0. THAI PRAWN CRACKER 121AS8UAY C, Su £3.50
1. SATAY CHICKEN OR TOFU az:1dz Pn, V* £6.95

Char-grilled on bamboo skewers served with peanut sauce
and cucumber relish

2. THAI FISH CAKES naawuUai E F, Pn* /s £6.95
Minced cod and king prawns with Thai herbs and chilli. Served with sweet chilli sauce,
crushed peanuts and pickles.

3. VEGETABLE SPRING ROLLS Uatlig:iin G.S. Se, V £6.50
Mix vegetables and glass noodles wrapped in pastry. Served with sweet chilli sauce.

4. KING PRAWN SPRING ROLLS Ualﬁﬂ:ﬁ\) C.G,S, Se £6.95
Marinated king prawn wrapped in crispy pastry. Served with sweet chilli sauce.

5. SPARE RIBS as:QaKM G, S, Se £6.50
Succulent meaty ribs cooked in a unique mouth-watering sauce.
Served with onions and pepper

6.GOLDEN BAGS avnav CE G, S, Se £6.95
Minced Chicken, king prawns and vegetables wrapped in
filo pastry bags deep fried

7.KING PRAWNS ON TOASTED uunUvKkunfAv C, E G, S, Se £6.95
Crispy deep fried slices of toast topped with tasty minced prawns.

8.KING PRAWN & VEG IN BATTER guudvnaa c, G £6.95
Deep fried king prawns and vegetable fillets in a light crispy batter.
Served with sweet chilli sauce



9.Grilled Pork Skewers HLJﬂ\) 11. Butterfly King Prawn ﬁ\)ﬂ'lﬁa
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17. Mixed starter (minimum 2 people)
9.GRILLED PORK SKEWERS kiUv G, s, Se £6.95

Flame grilled lean pork served on skewers with a traditional soy dip &
a sweet Thai salad

14. Golden triangle aUKaguUNaYF

10. CRISPY SQUID Uawkidanaanasau Mo £6.95
Deep fried squid in crispy batter with chilli and salt on top.
Served with sweet chilli sauce

11. BUTTERFLY KING PRAWN ﬁ\)ﬁlﬁa C.EG £6.95
king prawns in golden breadcrumbs. Served with sweet chilli sauce

12. PANDAN CHICKEN laKkalulag G, S, Se £6.95
Fried chicken wrapped with pandan leaves. Served with sweet chilli sauce

13. BBQ BEEF OR KING PRAWN lﬁa/ﬁ\) v C, G* S*Pn £6.95
Sliced beef or king prawn marinated in herbs and spices on a skewer char
grilled, Served with peanut sauce and sweet pickle salad

14. GOLDEN TRIANGLE autKk38unavan G, s £6.50
Marinate chicken in pastry purse deep fried. Served with sweet chilli sauce

15. Thai Dumpling Yuudu G, Se, S £6.50
Steamed a marinate ground pork and vegetable in purse dumpling ,
Served with signature dumpling sauce

16. MIXED STARTER (MINIMUM 2 PEOPLE) £7.50 per Person
A great way to start your meal with a platter of starters to share Inc :
(No.1,2,3,5,7)

17. MIXED STARTER (MINIMUM 2 PEOPLE) £8.50 per Person
A great way to start your meal with a platter of starters to share Inc:
(No.2,4,7,10,BBQ King prawn)
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S1-S3

Chicken £6.50

King Prawn £7.50

: Seafood £8.95
S1.TOM YUM Gugr C* F* v* 4/ Mushroom £5.95

The most popular of Thai soups, cooked with fresh chilli, ~ Mixed Vegetables £5.95
lemongrass, galangal and lime leaf

S2.TOM KHA duth Cc* F v+
Cooked with lemongrass, galangal, lime leaf and coconut milk

ide Dishes

S3.GANG JUD SA RAI MOO SUB uavdakydu G* S, V* £6.50
A clear stock Thai broth with seaweed, vegetables and minced pork
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S2.TOM KHA (Seafood

) GudhaRa Y2. NAM TOK (Beef) dhanidi
Y1. YUM NUA YANG gtiioghv Ce* F,G* S* S4/ £15.95
Slices of frame grilled sirloin steak mixed with a tasty

Thai salad of lemongrass, lime juice, shallots and chillies

Y2. NAM TOK dhan F,G* S* 44/ Pork £13.95
Slices of grilled beef seasoned with ground chilli powder,ground roasted ~ Beef£15.95
rice, shallots, lime juice and fish sauce

Y3. LAAB aw F 2/ Chicken, Pork £10.95
Freshly minced meat and dry roasted chilli with a touch Beef £11.95
of mint and coriander

Y4.YUM WUN SEN g1dutdu C* F*, Mo*, V* 44/ Chicken, Pork £12.95
A fresh and spicy green salad with glass noodles, King Prawn £13.95
lemongrass, lime juice, shallots and chillies ~Seafood £15.95
Y5. YUM TA KRAI GOONG SOD dha:lasdvaaC, F, 2/ £13.95

Lemongrass salad with prawn, onion, tomato and coriander in lime juice,
fish sauce and chilli

Y6.THAI PAPAYA SALAD &udilng F*, Pn* 22/ £9:95
Shredded unripe papaya, sliced tomatoes, raw green beans, peanuts, dried
mini shrimp, and fresh garlic.

V1. PAD PAK (Stir-Fried mixed vegetables) HaWa G*, v £6.95
Fresh seasonal vegetables express their own flavour in a light oyster sauce

V2. PAD TUA NGOK (Stir-Fried bean sprouts) Wwaaavan G* V £6595
Stir fried bean sprouts in a light oyster sauce




CR1. PLAR PLA waan

CR1. PLAR PLA wawa1F, Pn* £1995
Deep fried whole sea bass and dressed in a colourful
apple salad with peanut

CR2. GOONG NUNG MANOW f’i\)ﬁ"\)u:un C.F 4/ £2095
Streamed whole king prawn in a light blend of herbs and
chillies served on Chinese leaf

CR3.WEEPING TIGER 1d23avli CR5. GOONG PAU Avtm

CR3.WEEPING TIGER 1d2Sovlk F, G*/ £18.95
Flame grilled sirloin steak served with a sweet and spicy soya marinade
(allow 15 minutes)

CR4. HOI SHELL PAD NAM PRIK PAO G*, Mo, S, Se, Su £19.95
KogwadWwauIwsAaltW Stir fried scallops with roasted chilli paste,
sweet holy basil and mixed vegetables

CR5. GOONG PAU Avin C, G* S, Se, Su £20.95
Flame cooked tiger prawns served in our chef’s special sauce
(allow 15 minutes)

CR6.PHED KROB w0ansau r £14.95
Crispy fillet of duck with broccoli, cauliflower and a sweet chilli
or tamarind sauce
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CR10. Three Flavoured Fish Uaiaiusa CR12. Seafood Sizzling n=tan:=n:=5ou

CR7.KAI KROB TrAnsau F, Se* £12.95
Lightly floured chicken in a sweet tangy ginger, chilli sauce, topped with
sesame seeds

CRS. PLA NUNG MANOW uUa1tivu:zu1d F /) £19.95
Streamed whole sea bass in a light blend of herbs and chillies,
served on Chinese leaf (allow 15 minutes)

CR9.HOI SHELL PAD CHA kogwadanaan G* Mo* 4 £19.95
Stir fried scallops with chilli, kaempfer, onion, pepper and mixed vegetable

CR10. THREE FLAVOURED FISH Uaxausda F £19.95
Deep fried whole sea bass and topped with our special three flavoured sauce

CR11. STEAMED FISH Ua1livéa) F, G* S £19.95
Whole steamed sea bass with shredded ginger and spring onions

CR12. Beef or Seafood Sizzling tianaa/n:tan:zn:$au C, G*Mo, Se / Beef £15.95
Beef or seafood marinated in wine and herbs with vegetables. Seafood £17.95

Served on a sizzling platter

L1. PANANG LAMB w:uuvua: G*S/ £13.95
Lamb cooked in Panang curry sauce with green beans

L2 GREEN CURRY LAMB uaviggokdiuun: F, s A/ £13.95
Lamb cooked in green curry, bamboo, coconut milk, green bean,
pepper, sweet basil and spices

L3. PAD KRA PAO LAMB (Chilli Lamb) Waazwwsiua: F.G*S /// £13.95
Strips of lamb stir fried with garlic, chilli, Thai basil and vegetables



Cl-C4

Chicken, Pork £11.95

Beef £12.95

King prawn £13.95

Tofu, Quorn, Mockduck £11.95
Mixed Vegetables £10.95

C5 Masaman Curry (Chicken) uavauula

C1. GANG KEO WAN (Green Curry) uavidg3Kiu Cc* F* v* 4/
Green curry cooked with bamboo shoot, coconut milk, green bean, pepper,
sweet basil, aubergine and spices

C2. GANG DANG (Red Curry) uavuav c* f* vx*/
Thai red curry cooked with tomato, bamboo shoot, coconut milk, green bean,
pepper, sweet basil, aubergine and spices

C3. GANG PA (Jungle Curry) uavth c* F*, vV* 44/
Village style curry with bamboo shoot, green been, holy basil, baby
corn,aubergine and tomato. A clear curry with lots of flavour and plenty spice

C4. PA NANG (Pa Nang Curry) uavuwuv c*, G*, V*
Medium spiced creamy red curry cooked with coconut milk, bamboo shoot,
aubergine and vegetables

C5. MASAMAN ( Masaman Curry) uaviiagu F*Pn, N* Chicken £12.95
Tender meat slow cooked with coconut milk, peanut, onion, potato Beef £13.95
and cashew nuts.

C6. CHU CHE PLA (Dry Curry fish) :ji'::lla‘l G* F,S 7 £19.95
Deep fried whole sea bass and dressed in a tasty Thai red curry

C7. ROASTED DUCK RED CURRY uavw@awagiy F // £14.95
Roasted duck cooked with Thai red curry, tomato, bamboo shoot, aubergine,
coconut milk, green bean, pepper,pineapple, sweet basil and spices

9,

» SIlJddN

€9

€




W1-W11l

Chicken, Pork £11.95

Beef £12.95

Duck, King prawn, Seafood £13.95
Tofu, Quorn, Mockduck £11.95
Mixed Vegetables £10.95

W 1. PAD PRIK GANG (Dry Curry) HQWSAUAY C*, F, Mo*, S, V* £/
Stir-Fried bite-size pieces of meat with Thai curry, green beans
and bamboo shoots

W2. PAD KRA PAO (Spice Chilli) daas:ztws C* G*, Mo*, S, V* 44/ WE G aRovrnits sis2kriad
A distinctive fusion of garlic, chilli, Sweet basil and vegetables (King prawn) Avwatiauz1iov

W3. PAD NAM PRIK PAO (Thai Sweet Chilli Oil) @aUIWSALWI C*,G*, Mo*, S, V* 4
Stir-Fried with roasted chilli paste, sweet holy basil and vegetables

W4. PAD KING (Totally Ginger) Watv C*G* Mo*, S, Su, V*
Bite-size pieces of meat stir-fried with strips
of fresh young ginger and spring onions

WS5. PAD KRA TIEM (Thai Style Garlic) Haas:tngu &
C*G*Mo*, S NN
Minced garlic and cracked black pepper sauce with coriander, e
mushrooms, baby corns, spring onion

W6. PAD MED MA MUANG (Cashew nuts stir-fried) waudauzuav c*G*N, S, Se, Su, V*
Lightly spiced and full of flavour! Our chef’s special sauce
topped with cashew nuts, pineapple, onion, spring onion and pepper

W7.PAD PRIEW WAN (Sweet & Sour) [WawsgrKIu C*F*G*S, V* WO. KAl TOD
Deep-fried meat in crispy batter stir-fried with Thai-style sweet (Thai Chicken Wings) UnlAnaa
and sour sauce inc: pineapple, tomato, cucumber, carrot and onions B

5 style sg
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W8. PAD NUM MUN HOI €*.G* Mo*, S, V*

(Stir-Fried with Oyster sauce) HQUINUKDY
Stir-fried with seasonal vegetables in light oyster sauce

W9. KAI TOD (Thai Chicken Wings) Ualanaa r se*
Deep-fried chicken wings served with the Thai style sauce or topped with
Mango-t signature sauce inc: Mushroom, carrot and onions

*(Signature sauce or Thai style sauce)

W10. PAD BLACK BEAN (Black bean sauce) Wauuaadu c*G* Mo* S, Su, V*
Stir-fried black bean in light oyster sauce and vegetables.

W12. GOONG OP WON SEN Avaujuidu CG* S £15:95
Ste_amed king prawns with glass noodles, ginger, shiitake and W12 GOONG OP WON SEN
coriander Avauduldu

W13. PAD PONG KAREE C*,G* M, Mo*, S

(Stir-fried in Curry Powder) Wanva:Ks

Stir-Fried bite size pieces of meat with Thai curry powder,
milk and vegetables

King Prawn
or Seafood £15.95




N1-N5

Chicken, Pork £11.95

Beef, King prawn £12.95

Quorn Mockduck, Tofu, Mixed Vegetable £10.95

No Meat £8.95
N1. PAD THAI Wwalng c* E*, F*, Pn*, v*

Rice noodles stir-fried with egg, garlic chives, bean sprouts and crushed nuts
(spicy or plain)

N2. PAD SIEW @agd> C* E*G* 5% V*
Stir-fried rice noodles with mixed vegetables, egg and spring onions

N3. PAD MEE LUANG tdukiitkdov C*, E%G*, S* V*
Stir-fried egg noodles with bean sprouts, mixed vegetables and spring onions.

d ¥ SIPOON

N4. MEE PAD NAM PRIK PAO fi2g1dg3@auiiwsatn c*, £%G*, 5% V* 4
Spicy rice noodles stir-fried with egg in a tasty roasted chilli paste, sweet basil, bell
pepper and bamboo shoot

> JII

N5. PAD KEE MAO (Drunken Noodle) @agwn C*, E*G*, S* V* JJ
Spicy rice noodles with egg, holy basil, carrot, onion and bamboo shoot

669

R1. KHOW SUAY d1a28 v £3.95 R5. KHOW PAD d1d/ay/Av £9.95
Steam jasmine rice Fried rice with crab meat or King prawn, egg,

onion, tomato and coriander C* E*G* S, Mo*
R2. KHOW PAD KAI 81oWaldEGV £4.20

Jasmine rice stir fried with R6. KHOW PAD SUB PA ROD £10.95
an egg 1dRaduUssa cr E*G*, N, S, V*

Fried rice with king prawn, egg, pineapple,
R3. KHOW KA Tl g1anzh v £4.50 tomato, onion, cashew nuts, coriander.
Plain rice gently steamed with
coconut milk and sesame. R7. KO)N PAD NAM PRIK PAO

0DWAUIWSALWY C* E*G*, S, V*
R4. KHOW NIOW $1KlgIG, vV~ £4.20 Spicy fried rice with Thai roasted chilli paste,
Famous Thai Sticky rice sweet basil, onion and bell pepper

(Glutinous rice) Chicken, Pork £8.95
Beef, King Prawn £9.95
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Set Meals £59 (Minimum 2 Persons)

Mixed Starters
Red curry chicken
King prawn with cashew nuts
Stir fried mixed vegetables
Egg fried rice
Banana or Pineapple fritter
Tea or Coffee

Set Meals £90 (Minimum 3 Persons) '

Mixed Starters
Red curry duck
Sweet & sour chicken
Stir fried king prawns with chilli oil

Stir fried mixed vegetables
Egg Fried Rice

Banana or Pineapple fritter
Tea or Coffee

Set Meals £129 (Minimum 4 Persons)

Mixed Starters
Green curry chicken
Stir Fried Beef with chilli & basil
Sweet & sour chicken
Grilled king prawns with special sauce

Sizzling Beef

Stir fried mixed vegetables
Egg fried rice

Banana or Pineapple fritter
Tea or Coffee




