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Food Allergies and intolerances:
Please ask a member of staff if you require information A
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on the ingredients in the food we serve. i (o
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D1-Papaya Selad <= - - £1699

Green Papaya Salad, Spicy/medium Hot - Carrots,
Tomatoes, Green Beans, Fish Sauce & Chill

D2-Larb Salad

Medium Hot - Chopped Chicken Mixed With Mint,
Corriander, Red Onion, Spring Onions And Lime Juice

D3<Yum Neua . £1/99

Medium Hot - Beef Salad With Fresh Herbs, Chilli, Tomatoes, Cucumbers,
Red Onion, Spring Onion & Lime & In Thai Spicy Dressing

[D4-Crispy Chicken Salad « ¢ > A0

Medium Hot - Fresh Herbs, Red Chilli, Onion,
Spring Onion & Lime & In Thai Spicy Dressing

D5-Thai Spicy Salad Sea Food & £1999

Thai Style Colourful Mix Of Fresh Vegetables & Choice
Of Meat Tossed In Thai Spicy Dressing

D6-Thai Spicy Prawn Salad ™ » £1899

Thai Style King Prawn & Vegetables Tossed In A Spicy Dressing
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£1750

E1-Pad Thai

Traditional Thai Stir Fried Noodles with Egg, Spring Onions, le ek
Carrot, Bean Sprouts, Tamarind Sauce & Peanut

E2-Pad Se-Ew

Stir Fried Rice Noodles with Egg, Babycorn, Cabbage, Carrots,
Broccoli & Dark Soy Sauce topped with dry garlic.

E3-Fried Rice
Fried Rice with Egg, Onion, Spring Onions, Carrots,

cabbage and seasoning sauce

E4-Pineapple Fried Rice
Fried Rice with Egg, Onions, Cashew Nuts, Yellow, Curry Powder,
Pineapple and a pinch of Salt & Pepper

F5-Drunken Noodles (Hot)

Thai style Quaytiew Pad kee Mao. Fiery & Fragrant with Thai basil,
Bamboo Shoots, cabbage & fresh chillies topped with dry garlic

E6-Thai Smile Chow Main

Stir fried with egg noodles, cabbage, carrot, & seasoning sauce
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