LONDONS BEST THAI FOOD

OTARTERS

Mixecl starter (Meat for2 People) £11.95 ( P.F.C.550)

]nc]ucling: chicken satay, chicken and prawn on toast, fish cakes,

duck sPring rolls and money bag. Served with sweet chilli diP and peanut sauce

Chicken Satag £6.00 [S,F)
(Chargrilled marinated skewered chicken. Served with peanut sauce
g P

Chicken and Prawn on toast £6.00 (C,(5,5,5¢]
DeeP fried minced chicken and prawn on toast with sesame seed toPPing.
Served with sweet chili cliP

Moneg Bag £6.00 [(G,9)

eep fried minced chicken, carrots, onions and seasoning, stuffedin rice pastry.
Deep : : g, pastry

Served with sweet chili cliP

Chicken wings £6.00 ﬁ—‘
Deep fried T hai stg]c chicken wings, served with sweet chili ClIP

[Fish cakes £6.50 ( F.CE)
T hai stgle fish cakes. Served with sweet chili crushed peanuts cl|P

Frawn T empura £6.50 ()
Deep fried battered prawns. Served with sweet chili cllP

Duck sPring rolls £6.50 [(5,5¢]
Deep fried rice pastry with shredded duck, cclerg, sesame seed and oil.
Served with hoisin cllP

Mixed starter (\/egetarian for2 Peop]e) £10.95 \/’ ((G,.95,5¢]
]nc]ucling: vegetarian sPring rolls, vegetarian clumplings, vegetab]e tempura and fried
tofu

\/egctarian dumplings £5.50 \f [(G,5.5¢]
Steampcd vegetab[e dumplings

\/egetable temPura £5.50 \f
DeeP [ried mixed vcgetab]es. Served with sweet chili cliP

\/egetable SPring rolls £5.50 \f [G3)
DecP fried Rice pastry with cabbage, carrots, g]ass nooc”es, coriander and white
ground pepper, served with sweet chili dip

Fried fresh tofu £5.50 \f
Lightlg battered fresh and soft tofu, served with peanut diP

Corn cakes £5.50 \f
DCCP fried battered sweet corns, served with sweet chili diP

Frawn Cracker £2.50(G)

SOUFS &
SALADS

Tom yum Seagoocl £10.50 ( @
Traditional T hai broth, cooked with tom yum paste

T om yum
Traditional T hai broth, cooked with tom yum paste

T om khar
Traditional T hai coconut milk based broth

(Choose from:
Chicken: £5.50/ T ofu: £5.50 \f / Prawns: £6.00

Fapaga salad £8.50 ( (]
Famous Thai street food, sPicg salad with raw papaya, tomatoes,
fresh chilies, !emonjuice, fish sauce and topped with crushed peanuts

BeeF salad £9.00 S )
Southeast | hailand famous beef salad, fish sauce and lemonjuice

Mixecl seafood salad £1 Q.50 ( )
A\ mixture of prawns, mussels, scluic}, tomatoes, onions, fresh chilies,

coriander, lemonjuice and fish sauce

*salads can be made without fish sauce

CURRY

Green curry ( )
Fresh green curry Paste cooked in coconut milk with
}DC”—-PCPPCFS, peas, bamboo shoots and basil leave.

Recl curry ( (5]
Drried long red curry paste cooked in coconut milk
with belLPePPers, peas, bamboo shoots and basil leave.

Fanang curry ( (S)

The richest and creamiest curry based on red curry Pas’ce
and coconut milk. (Cooked with be”—PePPers, green beans
and toPPecl with lime leave.

(hoose from:: prawn £9.50/beef £9.00
chicken £8‘50/veg and tofu £8.50

Duck curry £9.00 ( (9] .

Shredded duck cooked inred T hai curry paste with lgchce,
tomatoes, peppers, bamboo shoots, PineaPP[es and basil leaves.

(Cooked with coconut milk.

Massaman beef £9.50 [5F]
T ender beef slowlg cooked in a rich coconut milk and
mild massaman curry paste with potatoes, onions and peanuts.

Massaman chicken £9.00 [S5F)
(Chicken breast slowlg cooked in a rich coconut milk and
mild massaman curry paste with potatoes, onions and peanuts.

Massaman vegctarian £8.50 [SF)
Fotatocs, onions, carrots and peanuts s!ow]g cooked in
arich and rclative!y mild massaman curry paste.

Added with tofu

NOODLES

FPad thai (rice nooc”e) ( (]

A PoPu[ar Tl-]ai noodle clish, fried noodle with homemade Pad
T hai sauce, eggs, beansprouts, sPring onions, and carrots.
Served with lemon and crushed peanuts.

Fad kee mao ( ( [SE]
The sPiciest fried noodle in the Eouse, with fresh chi”iJ eggs,

holg basils and bamboo shoots.

Fad see ew [9)
A simP]e fried noodle with eggs and vegetables.

Choose from: seafood £1 O.ﬁO/Prawrx £9.50/ beef £9.00/
chicken £8.50/veg and tofu £8.50

ey

5teamccl fish with lemons £1 2.50 ([
A seabass fillet steamed with lemon, Plum sauce and gingers.

]:riecl fish with red curry sauce £1 2.50 ﬁ: S, F)
A cleeP fried (s!ight!g battered) seabass fillet, toPPecl with T hai

FCCJ cu rr3 sauce

ﬂ /rrogalthaiﬁo




STIRTRY

Stirfried chilli and basil leaves ( ( (9]
Stir fried aubergine with basil leave [S)
Stir fried cashew nuts & PineaPP]es (5]

(Choose from: Seafood £10.50 prawn £9.50,/ duck £9.00/ beef £9.00
chicken £8.50/ veg and tofu £8.50

Duck with tamarind sauce £10.50
Dcep [Fried Shrecldecl duck, toPPecl with a sweet and sour tamarind sauce.

DRINKS

Soft drinks
Col(c/ Diet coke/ SPrite/ Ginger Beer/ Ginger Ale: £2.20

RICE

[ried rice with eggs and vegetables. ( [E.9)

Choose from: seafood £1 O.jO/Prawn £9.50/ beef £9.00/
chicken £8.50/ veg and tofu £8.50

SIDE DISH

Steamed Jasmine Rice £2.50

E_gg fried rice £3.00 [F,9]

(Coconutrice £3.00

Stickg rice £5.00

Liglﬁt|3 seasoned fried noodles £3.00[F.,9)

Stir{:riecl Broccoli with garlic sauce £5.50 \f (5]
Stimcriccl mixed vcgetables £5.50 \/’ )

Carrots, fresh green, bean sprouts, onions, mushrooms
and broccoli.

B]ac‘(current and soda/ | ime (corclial) and soda £2.20

51:1'”/5 ari(ing water (330ml): £2.20

Soda \/\);ter/ T onic Water: £1.50

APPle/ FineaPPle/ Orange/ Cranbcrrg/ Coconut water: £2.50

Special T hai Drinks
Cioices of fruits blended with ice and syru
goconut milk

Lgchee/ Lemon/ Strachrrg/ Mango/
|ndividual fruits: £3.50/ Mixed fruits: £4.00

Thai |ce tea with/without milk: £4.00 Thai |ce coffee with/ Without milk: £4.00

r‘]ot Tcas

Oo]ong Tea/ Jasmine Tea/ (Green | ea/ Feppcrmint Tea/ Fresh mint Tea/ Fresh Ginger Tea:£2.00
Lemongrass/ Lemongrass and Pandan/ F[owering Tea£250

Eng]islﬂ Tea/ [ arl Greg Tea:£1.50

Coffee

Americano/ Expresso: £2.00 CaPPuccino/ | atte: £2.50

Beers and Cider
Singha Beer/ Chang Beer: £4.00

Spirits and Whiskcg

Gin/ Vodka/Barcarcli: £330

Jack Daniel's/ Courvoisier/ Bell's: £4.00
Mixer: £1 40

5trawberr3 and | ime Cider: £3.80

“A” you need
is love but a

little T haifood

Wine b) h b))

. i75ML 250ML ot A oesn't hurt
hite VWine:

| es Poules, Blanc, Vin de [France - [France £4.70 £6.50

Sacchetto, Finot Grigio Venezie Giulia - ]ta]g £4.90 £6.70

Bai]eys/ Fimms/Disarormo: £3.50
Mekhong Thai Whis‘(eﬂ/ Regencg Thai Brandy: £4.50

Cocktai[s

Mcjito/ Fina colada / Moscow Mu]e/Lychee Mojito £8.95 (Mocktail 6.95)

£19.30
£24.30

Kose wine:

Les Bou]es, Rose, \/in de France ~ France £4.70 £6.50

Red Wine
| es Poules, Rouge, Vin de [Trance - [rance £4.70 £6.50
Vina |~ cheverria, Merlot - Chile £4.90 £6.70

Paul Langier, Brut Champagne

f:avola ~ ]ta[tg Frosecco

Spice level: Medium (

Mot (

\/egeta rian+\/egan \f

A”er53 Kegs; {F]FeaﬂutsJ [G]Gluten, [5]5093, [f:}{:isl—x, [N]Nuts,

(E]Eggs, [C]Crustaceans, [Se]Sesame seeds

Flease advise our staff of any dictarg requiremcnts; \/egctarian, \/egan) A”ergics

Opening ] imes Moncjag ~ 5unclag -] unch 12.00-15.00 Dinner-~ 1 7.00-~22.30



