AN
> €o
h v
AL
4
>
€

PN
@
v

>

4" :
o
L)

L)
o)
;’&

<
€
<

A
)
U

P —

S

&
>

ch
v
rLY
)
o
v

o0 VeO
H G H

Pa’e

%&
0
v

- 30
Vs
)

,v".
€= &
<e;

)
o

=

P = O
e f(;/gﬂﬂ 4 © le, it

CUSTOMERS AREADVISED TO INFORM THE'SERVER OF ANY.FOODJALLERGIES. P
- H(
(PLEASE ALSO NOTE THATA 10% SERVICE CHARGE APPLIES TO'A PARTY OF 6 OR MORE PERSON) hin

THE MANAGEMENT RESERVES THE RIGHT TO REFUSE SERVICE \‘

’6
VeV
v
>

= <

D P ..r p o I.,.J_ﬂj s F ,-” PRS2 >
ERTATATATAT AT AT AT A EA T AT AT AT

X
ﬂ‘g’\o
€GP o8
<oy’ ¢o!
5P 2402 1%
PN N0
<P 9 o % > <

5, bl bacle
o= At e

Uy &

D 2D a3
X

1

Authentic Thai Cuisine
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Starter ﬂppetizers

PYUULIVUING

Mix Starter
(Chicken Satay Skewer, Spring Roll, Prawn Toast & Deep Fried Thai Dumpling)

Served with Cucumber, Peanut in Sweet Chilli Dip

RIIEERELL  Jam
R\ KF e

R NP UREH

B
e
A
KB
SRR
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iz 2%+

10 Deep Fried Thai Prawn Cakes served with Sweet Plum Sauce

2 Chicken Satay Skewers

3 Spring Rolls (Non Vegetarian or Vegetarian)

4 Deep Fried Thai Dumplings

8 Deep Fried Squid served with Sweet Chilli Dip
9 Deep Fried Thai Fish Cakes

5 Sesame Prawn Toast

1

!

/6 Salted Chilli Chicken Wings Thai Style
# 7 Salted Chilli Squid Thai Style
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/7 11 Spicy and Sour Seafood Salad £13.50
, RAMEES  dwus

#/ 12 Spicy and Sour Squid Salad £1350
FREELAEE  thdawiin

/7 13  Boneless Chicken Feet Salad
BEEEEJ sl

/7 14 Spicy and Sour Beef Salad
MR-V dile

/7 15  Spicy and Sour Chicken Salad
RAHHEHE  dld

/#7716 Som Tum £12.50
(Raw Shredded Papaya & Shrimp in Hot, Lime Flavoured Vinegar)

e duen

/717  Yam Woosen £12.50
(Vermicelli Mixed with Minced Pork, Squid & King Prawn in Lime & Chilli Dressing) ‘

RAPIREISHEL e

= o ¥
SOUD ZFETViZm  enm3sIwanmiaund

/718  Seafood Tom Yum (Spicy and Sour) £8.00
L[y dudmza
, 19 Seafood Po Tak (Clear Sour Soup) ‘ES.OO
L EUHET S anthlfiuan
/7 20 Tiger Prawn Tom Yum (Spicy and Sour)
XSRS dudhilag
#7 21 King Prawn Tom Yum (Spicy and Sour)
iy dudi
// 22 Chicken Tom Yum (Spicy and Sour)
KRS dudin
// 23 Mushroom Tom Yum (Spicy and Sour)
ZEEphs:  dudde
/7 24 Mixed Vegetables Tom Yum (spicy and Sour) £7.50
ZIE(T2R%  dwddin
25 Tom Kah Kai (Chicken Soup with Caconut Milk) =750
FERAEY 805 dwanln
26 Fish Maw Soup £9.50
ﬁéxkﬁﬁﬁi‘% ARFALAREA LA

£13.50

£13.00

£12.50

£9.00

£8.00

£7.90

£7.50
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28
29
30
31

32
33
/ 34
/36

37

38

39

40

Rice and Noodle tRreiia

NITTAINILRSMIGEN

Baked Chicken Rice Hotpot £14.00
ZET D BN TTBURNDAR

Pineapple Fried Rice £14.00
AT amdednlzaa

King Prawn Fried Rice £14.00
FHAMRIPER aviane

Seafood Fried Rice £14.00
ZR VIR amdanzia

Chicken and Salted Fish Fried Rice £14.00
[Ek gk e adalniudandia

Chicken Fried Rice £13.50
FAHEDER 1daln

Club Fried Rice Wrapped in Egg Pancake £14.50
G EEA rvely

Minced Pork Fried Rice in Chilli Basil £13.00
T BRI amdansawn

Minced Pork Fried Rice in Chilli Shrimp Paste £14.50
= AT ER afansd]

Phad Thai (Thai Style Fried Rice Noodle with Egg & Beansprouts) £14.50

* served with Pork, Beef, Chicken, Seafod or Assorted Meat

SIS

Rad Na With Pork, Beef, Chicken, Seafood or Asorted Meat

(Fried Flat Rice Noodle or Egg Noodle with Vegetables in Oyster Sauce) £14.50

RRMTTy (40 55 B - D) e
Fried Egg Noodle (dry) With Pork, Beef, Chicken, Seafood or Assorted Meat £.13.50

HZEDRE (40 38 0 B ) dewd)

Fried Egg Noodle with Chilli Basil Lea
With Pork, Beef, Chicken, Seafood or Assorted Meats

SR E O (4 0 55 B)
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Main Course 3

ANVWITHAN

/7 41 Fried Special with Chilli and Hot Basil Leaf £15.00
I LR dansminmuilaTw

/7 42 Fried King Prawn with Chilli and Hot Basil Leaf £15.00
RAE FHRSS A dansawans
/7 43 Fried Beef, Pork or Chicken with Chilli and Hot Basil Leaf £14.00
BAEEHRE (4 58 )  dansmwn (fle vy vialn)
44 Fried Special with Oyster_ Sauce £15.00
ZETUIS B Aasaiunanilania
45 Fried King Prawn with Oyster Sauce £15.00
2RV R TEﬂﬁ@lﬁﬁﬂ%ﬁau
46 Fried Beef, Pork or Chicken in Oyster Sauce £14.00
ZEEEHIP AR (F - 5% 0 ) devihdunen (e vy wialn)
47 Fried Special in Sweet & Sour Sauce £15.00
ZRTUEH A dawSvamnwilany
48 Fried King Prawn in Sweet & Sour Sauce £15.00
ZRARHEE A nedauFuamm
49 Fried Beef, Pork or Chicken in Sweet & Sour Sauce £14.00
ZAGHEE (4= %5 &) AefFann (e wy wialn)
50 Thai Style Garlic King Prawn £15.00
AR AR rfaai’mmmﬁw
# 51 Stir Fried Special in Chilli Pepper £15.00
BIED R Anwdnidioviu
/ 52 Stir Fried King Prawn in Chilli Pepper £15.00
AU A, neffawin
# 53 Stir Fried Duck in Chilli Pepper £15.50
PRI EEHR (Jadawin
# 54 Fried Beef, Pork or Chicken in Chilli Pepper £15.00
BRIUONEE (42 5% » ) daven ila wy vdaln)
# 55 Fried Special in Black Pepper Sauce £15.00

L AP L L LR L W L R L R AL B R AL 8
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67

68

69

70

71

33000 A A A A A A AR

MEIII'I CUUI'SE ii 2IRIIRAN

Fried King Prawn Black Pepper Sauce
A AR narawinnaen

Fried Duck in Black Pepper Sauce
R S

Fried Beef, Pork or Chicken in Black Pepper Sauce
B EE (4, 58, BE)  sewinlnudh (fie wy wialn)

Fried Special with Broccoli

PRE{EIBRE  fousenlnmiioriy

Fried King Prawn with Broccoli
PR pdausenlea

Fried Squid with Broccoli

PR B EFEL Usmiindauranlad

Fried Beef, Pork or Chicken with Br'occoh
E%rkﬂ\mﬁ (q:, %, %&) N'ﬂilii]ﬂ[ﬂﬂ {L%EI ‘ﬂﬂ ‘H'Sﬂ‘lﬂl}

Crispy King Prawn in Tamarind Sauce
%%?j{mﬂi fiﬁ"iﬁ“ﬂﬂﬂﬂ:ﬂi’m

Sliced Crispy Duck in Tamarind Sauce
EEFH  denevesuzany

Sliced Crispy Chicken in Tamarind Sauce
FELFH nrevesuzaw

Sliced Pork Fillet in Tamarind Sauce
%%?ﬁ*g]] ‘V‘IETIWE‘BHJJZ“H']U

Sliced Beef FjIIeT in Tamarind Sauce
BEFHH  daremosuzuw

Sliced Crispy Duck in Mango Sauce
ERIE Waneweauzung

Sliced Crispy Chicken in Mango Sauce
TR nnewesuzung

Sliced Crispy Duck in Plum Sauce
MFIE  dJaraweawan

Wanawsn e an

Sliced Crispy Chicken in Plum Sauce

FIFEE inauoami L O @

£15.00

£15.50

£14.00

£15.00

£15.00

£15.50

£14.00

£15.00

£15.50

£14.00

£15.50

£16.50

£15.50

£14.00

£15.50

£14.00
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#72 Sliced Crispy Duck in Hot, Sweet & Sour Sauce £15°50
=BKEE  \damewin
/73 Sliced Crispy Chicken in Hot, Sweet & Sour Sauce £13.50
=BRZE lrvanin
74 Fried Special with Vegetables Thai Style £15.00
ZITRMIBEE fadniler
75 Fried King Prawn with Vegetables Thai Style £15.00
ﬁ_\:‘fﬁ" iﬂf\kmﬂﬁ ﬂdN@iNf‘l‘ﬂ&l
76 Fried Beef, Pork or Chicken with Vegetables Thai Style £14.00
TV SR EEE (5=, 58, #) dadnsw fle wa wia i)
/77 Sizzling Beef Fillet in Chilli Oyster Sauce £17.50
SR BTN ilensenziaun
/78 Sizzling Beef Fillet in Black Pepper Sauce £17.50
AR donsznzFouninlnad
79 Deep Fried Spiced Chicken served with Sweet chilli Dip £14.00
FILEFFHESRE nvuwadnlunes
80 Fried King Prawn in Cashew Nuts Thai Style £15.00
ﬁ;‘:ﬁﬁ%%j(ﬂﬁ MHAALTANEN4
81 Chicken in Cashew Nuts Thai Style £15.00
FTUAB R 1ndaileuzing
82 Fried Roast Pork Belly with Kai-Lan £14.00
FrEER RARZWINANIaL
83 Fried Salted Fish with Kai-Lan £14.00
BT dansiandia
84 Baked Chicken Fillet in Pandanus Leaf £14.00
FUEEDH  liveluee
85 Deep Fried Prawn Cakes served with Plum Sauce £15.00
ZE LR nosiurs
86 DEBP Fried Squid Served with Sweet Chilli Dip £15.50
FIVEHEL Uaminnen
87 DBEP Fried Thai Fish Cakes served with Cucumber, Peanut in Sweet Chilli Dip £14 50

FTUMEAEH noaium
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91
92
s/ 93
94

95
96

97

eafood Dishes 358 ovnmaa

Sizzling Seafood in Spicy & Sour Tom Yum Sauce
XEIREEE daautimaaniznsson

Sizzling Seafood in Chilli Oyster Sauce

RIS AR BEE danuaniznzron

Deep Fried or Steamed Whole Sea Bass in Kang Som
(With or Without Bone) Spicy & Sour Soup Made of Tamarind Paste

ﬁﬁ%ﬁgﬂ}ﬁﬁi_ﬁ% URNTWILA T

Deep Fried Monkfish in Sweet & Sour Sauce
FTUEHEE IR JansionrioSeimam

Deep Fried Monkfish in Tamarind Sauce
LTI dsdnmesosuzaa

Deep Fried Monkfish in Black Pepper Sauce
BHIPERE Jauhadaninlnoen

Deep Fried Monkfish in Bean Sauce
FHEVIRE Usdsnnavesiumies

Seafood Curry Thai Style

FEEEIINNE yasdaninzvd

Squid Curry Thai Style

BEBETIPE s mindenanzwd

Tiger Prawn Curry Thai Style (with or Without Shell)
& TR mnE ﬁalwr&ﬁmmnw%

£16.50
£16.50

£23.00

£18.00

£18.00

£18.00

£18.00

£18.00
£18.00
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Chef’'s Recommendation Etm#EN

ANTRITLUSUINNNEAT?

98 Steamed Whole Sea Bass with Shredded Pork in Sour Soup Hot Plate
(With or Without Bone)
BEIEERER  danewsilia £23.00

/77 99 Steamed Whole Sea Bass with Finely Chopped Chilli,

Garlic & Lime Juice Hot Plate  (With or Without Bone) £23.00
%@, TRy, PRAREREE Usineneilanzwn

100 Curry Crab Thai Style (In shell) £19.00
) 1) OB S Qﬁ'ﬂmnzﬁ;

101 Tiger Prawns with Beanthread Hot Pot Thai Style (bry) £19.00
iR e riﬂmyjaui'ul,ﬁ:u (With or Without Shell)

/ 102 Deep Fried Monkfish in Hot, Sweet & Sour Sauce £18.00
IV =PRPIfE  dandaamansn

/ 103 Deep Fried Whole Sea Bass in Hot, Sweet & Sour Sauce  £23.00
(With or Without Bone)

iﬁit‘,iﬂﬁkﬂi’lfﬁ dain=waTanin

#/ 104 Nam Tok £18.00
(Sliced Charcoal Pork or Beef with Thai Herbs & Spicy Dressing)

RIEEIEEETP/FETER  shan (my vie iilo)

BEII'DECUB VEIEEE avwnsswanunsdan

105 Charcoal Grilled Tiger Prawn (with or Without Shell) £20.00
RIGEFER  nalngens

106 Charcoal Grilled Squid
RIEEFEL  Uamiinen o

107 Charcoal Pig's Neck Meat #g* e
IRIEFESER AaNYENS

108 Charcoal Beef
F:E*%q:m Lﬁﬂf.%"l-ﬂ

£18.00

£17.00

£18.00
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/109
/110
/111
/112
/113
/114
/115
/116
/117
/118
119
120

121

122

123

Curry e

Special Green Curry
BHERRRINMESE b

Tiger Prawn Green Curry

SHERFRUNPEE LRIR  unadumunslng

King Prawn Green Curry

BHFR RO I A M

Duck Green Curry

EHEEINREE  unaduamawide

Beef, Pork or Chicken Green Curry
EHERARINPEPNRR (4~ 34 - %)

Special Red Curry
FIURLMNPEIE L2

Tiger Prawn Red Curry
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King Prawn Red Curry
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Duck Red Curry
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Beef, Pork or Chicken Red Curry
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Special Yellow Curry
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Tiger Prawn Yellow Curry
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King Prawn Yellow Curry
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Duck Yellow Curry
I EUIERE  unamdeads

Beef, Pork or Chicken Yellow Curry
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Special Massaman Curry
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Tiger Prawn Massaman Curry
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King Prawn Massaman Curry
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Duck Massaman Curry
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Beef, Pork or Chicken Massaman Curry
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Special Panang Curry
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Tiger Prawn Panang Curry
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King Prawn Panang Curry
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Duck Panang Curry
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Beef, Pork or Chicken Panang Curry
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Special Dry Curry
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Tiger Prawn Dry Curry
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King Prawn Dry Curry
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Duck Dry Curry
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Beef, Pork or Chicken Dry Curry
=SS (4 5% - 8E)

v

LW ILHITI

5 0 #E)

unaalaali (1ia wy wialn)

X a v’
WInziud (ke wy wialn)

HALHS (L%ﬂ ny wialn)

S5

£15.00

£20.00

£15.00

£15.50

£14.50

£15.00

£20.00

£15.00

£15.50

£14.50

£15.00

£20.00

£15.00

£15.50

£14.50

S
Zg.-_f 2310’*“’

ﬁﬁﬁﬁﬁﬁﬂmﬁﬁﬁﬂmﬂ

03} G“’l

£V of
K




o5

v
2

N
LW

’0".
¢

Se?

139

140

141

142

143

144

145

146
147
148
149
150
151

152

153

154

¢
2
&

e
T3

NN
N

<

&
&

o
<

A

‘.ﬁ"_ﬁb’

Sy Siog S

¢'¢

) {
. ‘eg;: fﬁ:

G
cﬁo}g&

?b“‘}!{’ L

o
é,

>

B2 Vels Vel Vel
,‘ ‘%’v Y %‘0

¢? ._: ::i:!_-“ s

9
Gﬁ} EE

YNNI AN XXX AN PN LN
2 c!% :-- '-._ e

\

ANWITUIRIIG

Stir Fried Spinach
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Stir Fried Spinach in Bean Sauce
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Stir Fried Mix Vegetable
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Stir Fried Mix Vegetable with Chilli Basil Leaf
BFEEBHMTIE  danszmnidnny

Broccoli in Oyster Sauce
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Deep Fried Tofu in Hot, Sweet & Sour Sauce
TN =PkEE LaRTIANaN

VBQETGbIE CUT"T'Y (Choose Any From Curry Section)
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Side Dishes Y& ok
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Sticky or Glutionous Rice
Y AKBR amim
Coconut Rice
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Egg Noodle
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Egg Fried Rice
VHER aradele
Boiled Rice
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Chips
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Stir Fried Vegetables
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Thai Dessert #Z=zt#5,
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Sticky Rice with Mango and Coconut Milk
CRIEHEAIR  1mwisuzng

* Only available in summer season

Black Sticky Rice with Coconut Milk
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