APPETIZERS

1 FRIED SPRING ROLLS £4.20
Crispy pancake rolls stuffed with cabbage, carrot and
vermicelli, served with plum sauce

2 CHICKEN SATAY £4.95
Marinated chicken, charcoal grilled on skewers, served
with a piquant peanut sauce and cucumber relish

3 BARBEQUED SPARE RIBS £4.95
Pork spare-ribs marinated with honey and charcoal grilled

4 THAI FISH CAKE £4.95
Minced fish with spicy seasoning and green beans, deep-
fried, served with plum sauce

5 PRAWN SPRING ROLLS £5.95
Whole prawns wrapped in pastry, deep-fried and served
with plum sauce

6 CHARCOAL GRILLED KING £7.50
PRAWNS
Served with chilli sauce

7 LEMON GRASS MONEY BAGS  £4.95
Crispy pastry bags stuffed with minced prawns and served
with plum sauce

8 LEMON GRASS MIXED HORS £12.00
D’OEUVRES

Prawn toast, chicken satay, fish cake, spring rolls and

seaweed (for two persons or more, £ 6 per person)

9 CHICKEN IN PANDAAN LEAVES £ 5.50
Chicken marinated in soya sauce and Worcester sauce,
wrapped in pandaan leaves, deep-fried. Served with a
special dip.

10 THAI DIM SUM (steamed). £4.50
Marinated minced chicken, prawn and water chestnut

11  MINCED PRAWNS ON TOAST £4.50
Seasoned minced prawns on toast topped with sesame
seeds.

SOUPS

12 SOUR AND SPICY PRAWN SOUP £4.90
Tom Yum is the classic Thai soup, flavoured with lemon
grass, lime juice, kaffir leaves, mushrooms and whole
prawns

13 SOUR AND SPICY CHICKEN £3.50
soup

Flavoured with lemon grass, lime juice, kaffir leaves,

mushrooms and chicken

14 CHICKEN AND COCONUT SOUP £4.50
Chicken cooked in coconut milk, seasoned with lemon
grass, galanger, lime juice and coriander

15 PRAWNS AND COCONUT SOUP £4.90
Prawns cooked in coconut milk, seasoned with lemon
grass, galanger, lime juice and coriander

16 LEMON GRASS MIXED £5.50
SEAFOOD SOUP
Spicy Thai fisherman’s soup, mixed seafood combination

S1-

seasoned with lemon grass, lime juice and hot basil leaves.
SPICY THAI SALADS

17 PRAWN SALAD £6.95
Prawns with lemon grass, celery and lettuce, seasoned with
lemon juice and chillies

18 BEEF SALAD £6.50
Sliced charcoal grilled beef, seasoned with Thai herbs and
lemon juice

19 CLEAR NOODLE SALAD £6.20
Clear noodles, prawns and sliced onions seasoned with
chillies and lemon juice

THAI CURRIES

20 GREEN CHICKEN CURRY £6.75
Chicken cooked in green curry paste with coconut milk and
sliced bamboo shoots, red and green pepper

21 RED CURRY £6.75

Cooked in red curry paste with coconut milk and sliced
bamboo shoots, red and green pepper. Choice of chicken
or pork ( with prawns £ 8.50, with beef £ 7.50 )

22 DUCK IN RED CURRY £6.75
Duck cooked in red curry paste with coconut milk,
pineapple, tomatoes, red and green pepper

23  BEEF, PORK OR CHICKEN DRY £6.75
CURRY

Beef, pork or chicken cooked in rich red curry paste with

coconut milk, carrot, red and green pepper

24  BEEF TAMARIND CURRY £8.50
Beef cooked in special red curry paste and spices, with
coconut milk and potatoes

25  RED CURRY WITHOUT £6.75
COCONUT MILK (JUNGLE CURRY)

Choice of chicken or pork ( with prawns £ 8.50, with

beef £ 7.50 )

SEAFOOD SPECIALITIES
FISH

26 STEAMED SEA BASS WITH £9.50
GARLIC & LEMON
Seasoned with garlic, ginger and lemon and a hint of chilli

27  CRISPY FISH WITH TAMARIND £7.50
SAUCE
Fried trout topped with garlic and tamarind sauce

28  FISH WITH SWEET AND SOUR £7.50
SAUCE

Cod coated in a light batter, deep-fried and cooked with

onion, green and red peppers, cucumber, tomato and

pineapple in sweet and sour sauce

29  CRISPY FISH WITH CHILLI £7.50
SAUCE
Fried trout topped with garlic and chilli sauce



SQUID

30 FRIED SQUID WITH CHILLI £7.50
Sliced squid, stir-fried with chilli and hot basil leaves

31 FRIED SQUID WITH GARLIC £7.50
AND PEPPER
Sliced squid stir-fired with garlic and peppers

32 FRIED SQUID WITH CHILLI £7.50
PASTE

Sliced squid stir-fried with spring onion, green and red

peppers, and onion

PRAWNS

33 PRAWNS WITH GARLIC AND £8.50
PEPPER

Whole prawns stir-fried with garlic and peppers, garnished

with coriander leaves

34 PRAWNS WITH CHILLI AND £8.50
HOT BASIL LEAVES

Whole prawns stir-fried with chilli and fresh hot basil

leaves

35 PRAWNS IN TEMPURA BATTER £ 8.50
Whole prawns, carrot, baby corn, broccoli, mushrooms,
green beans, red and green peppers in tempura batter, deep-
fried and served with plum sauce

36 STEAMED MIXED SEAFOOD £8.50
WITH CURRY PASTE

Marinated prawns, fish, squid and mussels mixed with

curry paste and steam baked

37 SWEET AND SOUR PRAWNS £ 8.50
Prawns stir-fried with cucumber, onion, tomato, pineapple,
green and red pepper in sweet and sour sauce

38 LEMON GRASS SPECIAL £8.75
PRAWNS

Marinated prawns stir-fried with lemon grass, spring onion,

red and green peppers

BEEF

39 BEEF WITH CHILLIES AND £ 6.95
HOT BASIL LEAVES
Sliced beef, stir-fried with chilli and fresh hot basil leaves

40 BEEF WITH GINGER £6.95
Sliced beef, stir-fried with ginger, onion, spring onion and
green peppers

41 BEEF IN SWEET AND SOUR £6.95
SAUCE

Sliced beef stir-fried with cucumber, pineapple, onions,

tomatoes, green and red peppers

42  WEEPING TIGER £ 8.50
Grilled sirloin of marinated beef, sliced and served with
chilli sauce. Please let us know your preference, rare,
medium or well done

43  BEEF WITH GARLIC AND £6.95
PEPPER
Sliced beef stir-fried with garlic and peppers

44 BEEF WITH OYSTER SAUCE £ 6.95
Sliced beef stir-fired with oyster sauce, mushrooms, onions,
red and green peppers

PORK

45 PORK WITH BASIL LEAVES £5.95
Sliced pork, stir-fried with chilli, fresh hot basil leaves, red
and green pepper

46 PORK WITH GINGER £5.95
Sliced pork stir-fried with ginger, onion, red and green

peppers

47 PORK IN SWEET AND SOUR £5.95
SAUCE

Sliced pork stir-fried with cucumber, pineapple, onions,

tomato, green and red peppers

48 PORK WITH GARLIC AND £5.95
PEPPER
Sliced pork stir-fried with garlic and pepper

POULTRY

49 CHICKEN WITH GARLIC AND  £5.95
PEPPER
Chicken stir-fired with garlic and peppers

50 CHICKEN WITH CHILLI AND £5.95
BASIL LEAVES
Chicken stir-fried with chilli and hot basil leaves

51 CHICKEN WITH CASHEW NUTS £5.95
Chicken stir-fried with cashew nut and dried chilli

52 THE LEMON GRASS CHICKEN £5.95
Mainated chicken with lemon grass, pan grilled

53 DUCK IN TAMARIND SAUCE £6.95
Sliced duck stir-fried in tamarind sauce, onion, green and
red peppers

54 LEMON GRASS DUCK £6.95
Stir-fried with lemon grass, onion, green and red peppers,
and spring onion

VEGETABLE DISHES

55 STIR FRIED MIXED £4.50
VEGETABLES
Spring onions, carrots, bean sprouts, cauliflower, broccoli

56  STIR FRIED BROCCOLI £4.50
Broccoli stir-fried with oyster sauce

57  STIR FRIED BEAN SPROUTS £4.50
Stir-fried bean sprouts with carrots and spring onion

RICE
58 STEAMED RICE £1.90
58s STICKY RICE £2.00
59 EGG FRIED RICE £2.50
60  SPICY FRIED RICE £5.95

Stir-fried with chilli sauce, green beans, red and green
pepper and hot basil. Choice of chicken, pork or beef.



61 HOUSE SPECIAL FRIED RICE £6.25
With prawns, sausages, egg and spring onion

62  PINEAPPLE FRIED RICE £6.25
Stir-fired chicken, egg, pineapple onion, and spring onion,
garnished with cashew nuts

NOODLES

63 EGG NOODLE WITH CHICKEN £5.95
Egg noodles with chicken, egg, sliced carrot, bean sprouts
and spring onion

64 RICE NOODLES WITH SOYA £5.95
SAUCE

Rice noodles stir-fired in dark soy sauce with spring green

and egg ( Choice of beef, pork or chicken )

65  SPICY FRIED NOODLES £5.95
Rice noodles stir-fried with spicy chilli sauce, green beans,
red and green peppers ( Choice of beef, pork or chicken )

66 THAI FRIED NOODLES £6.95
Traditional Thai noodles, stir-fried with prawns, egg, bean
sprouts, spring onions, sliced carrots, served with crushed
peanuts on the side

VEGETARIAN MENU
APPETIZERS
1v FRIED SPRING ROLLS £4.20
2v. KRA TONG THONG £4.20

Sweet corn and peas sautéed together and served in waffle
cup

3v MIXED SALAD WITH PEANUT £5.00
SAUCE

Lettuce, cucumber, onion, tomatoes, bean sprouts and bean

curd topped with peanut sauce

SOUPS

4v SOUR AND SPICY MUSHROOM £ 3.30
soup

Mushrooms flavoured with lemon grass, chilli and lime

juice

S5v VEGETABLES AND COCONUT £3.30
MILK SOUP

Mushrooms, baby corn, carrot, chilli and bamboo shoots

cooked in coconut milk, seasoned with lemon grass,

galangal and lime juice

MAIN COURSES

6v CLEAR NOODLE SALAD £5.00
Clear noodles, onion and carrots seasoned with chilli and
lemon juice

7v. GREEN CURRY £5.75
Bean curd and bamboo shoots cooked in green curry paste
with coconut milk

8v  RED CURRY £5.75
Bean curd and bamboo shoots cooked in red curry paste

-3

with coconut milk

9v VEGETABLE DRY CURRY £5.75
Baby corn, carrots, mushrooms and French beans cooked in
red curry paste with coconut milk

10v  RED CURRY WITHOUT £5.75
COCONUT MILK (JUNGLE CURRY)

French beans, mushrooms, baby corn and bamboo shoots

cooked in red curry paste without coconut milk

11v. VEGETABLE TEMPURA £5.00
Crispy fried mixed vegetables in tempura batter served with
plum sauce

12v  STIR-FRIED VEGETABLES WITH £ 5.30

CHILLI AND BASIL LEAVES

13v. SWEET AND SOUR £5.30
VEGETABLES

14v  STIR-FRIED BEAN CURD AND £5.30
FRENCH BEANS WITH RED
CURRY PASTE

15v  STIR-FRIED MUSHROOMS WITH £ 5.75
DRY CHILLI AND CASHEW
NUTS

16v STIR-FRIED MIXED £4.50
VEGETABLES

17v  STIR-FRIED BROCCOLI WITH  £4.50
SOYA SAUCE

RICE AND NOODLES

18v.  STEAMED RICE £1.90

19v  EGG FRIED RICE £.2.50

20v  FRIED RICE WITH CHILLI AND £5.00
BASIL LEAVES

21v  FRIED RICE WITH ONION, £5.00

TOMATOES, PEAS AND EGG

22v. EGG NOODLE STIR-FRIED WITH £ 5.00
MIXED VEGETABLES IN LIGHT
SOY SAUCE

23v. RICE NOODLE IN DARK SOY £5.00
SAUCE WITH SPRING GREEN
AND EGG

24v  STIR-FRIED NOODLES THAI £5.00
STYLE WITH VEGETABLES AND
EGG

MOST OF OUR VEGETARIAN DISHES ARE
SUITABLE FOR VEGANS
PLEASE ASK

NO DAIRY PRODUCTS ARE USED IN OUR
COOKING - ONLY COCONUT MILK




SET DINNERS

FOR TWO PERSONS (£ 19.00 PER PERSON)

LEMON GRASS MIXED HORS
D’OEUVRES

GREEN CHICKEN CURRY
BEEF WITH OYSTER SAUCE
PRAWNS WITH GARLIC AND PEPPER
EGG FRIED RICE

DESSERT
TEA OR COFFEE

FOR THREE PERSONS (£ 19.00 PER PERSON)

CHICKEN SATAY
PRAWN SPRING ROLLS
FISH CAKES

FISH WITH SWEET AND SOUR SAUCE
PRAWNS WITH CHILLI SAUCE
DUCK CURRY
MIXED VEGETABLES
EGG FRIED RICE

DESSERT
TEA OR COFFEE

FOR FOUR PERSONS ( £19.00 PER PERSON))

CHICKEN SATAY
LEMON GRASS MONEY BAGS
SPRING ROLLS

DUCK CURRY
PRAWNS WITH TAMARIND
SAUCE
THE LEMON GRASS CHICKEN
CRISPY FRIED FISH WITH CHILLI
SAUCE
VEGETARIAN THAI FRIED
VEGETABLES
EGG FRIED RICE

DESSERT
TEA OR COFFEE

About Thai food
Health

Thai cuisine is highly regarded
throughout the world for its healthy
nature. For centuries it has been well
known for its positive effect on the
human body. Many Thai herbs and
roots are used in the production of
healing products. The cancer rate in
Asia, especially South East Asia is
significantly lower than in Europe and
other western countries.

Freshness

Traditionally Thai cuisine reflected a
way of life which was linked to the
water. Main ingredients of Thai dishes
used to be animals and plants living in
water. Thai cuisine is loved for its
freshness. All food is prepared freshly.
There is strong sense of living for the
moment in Thai culture. This comes
from a strong Buddhist background.

Convenience

Thai dishes are eaten with a fork and
spoon. Meals are prepared in a way that
no knife is necessary. Meat and fish are
cut into smaller pieces, facilitating the
way the food is eaten.

FOR YOU GREATER ENJOYMENT!
WHEN PLACING YOUR ORDER, PLEASE LET US
KNOW IF YOU WOULD LIKE YOUR DISHES TO BE
MILD, MEDIUM OR HOT
OTHERWISE, MOST DISHES WITH SPICE WILL BE
PREPARED MEDIUM TO MILD

THANK YOU

AUTHENTIC THAI CUISINE

ALL OUR DISHES ARE PREPARED ON
THE PREMISES BY OUR THAI CHEFS

NO SERVICE CHARGE

10% DISCOUNT ON ALL
TAKEAWAY MEALS




