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Two Course Express Set Lunch------ £11.95(Available from 12:00 — 15:00)( Monday to Friday) Eat-in Only
Selection of an Appetizer and a Main course, Both serve on the same plate.
(Some of our dishes can be Vegan or Vegetarian( ), Please ask before ordering)

Appetizers

Satay ChiCan(G)ﬁﬁ?’}‘@%%X@(Comain: Curry Powder, Turmeric Powder, Coconut Milk)
Grilled marinated Chicken skewers served with peanut sauce.

Spring Roll (V) Eﬁ?ﬁ%mamain: Pastry, Soy sauce)

Crispy fried spring rolls filled with julienned of Vegetable and glass noodles.

Thai Fish Cake «# (G)ﬁﬁﬁﬁ? Contain: Eqqg, Fish Sauce and Shrimp Paste 5%
Traditional Thai Spicy Fishcake with Homemade Thai sweet chilli sauce.

Corn Cake (V)Eﬁfﬁ*’f}ﬁmntain: Plain Flour, Coconut flakes)

Traditional Thai Corn Cake mixed with coconut flakes.

Thai Style Toast = A MF22 * (Contain: Oyster Sauce, Sesame oil)
Deep fried minced Chicken and Prawn on toast.

Edamame £5.(V) (G)

Boiled Green soya beans with a pinch of salt

Tom Yum Soup=% (G)%Rf#Z(Chicken or Mushroom or King Prawn add £1.75)(Contain: Fish Sauce)
Traditional hot and sour soup with fragrant with lemongrass, garlic, red shallot, lime leaves and fresh chillies.

Main Course

Pad Thai IE52% @ﬁﬁlﬁ(chicken or Tofu, King Prawn add £1.75)(Contain: Egg, Soy Sauce, Peanut on side)
Stir fried rice noodles with egg, bean sprouts, carrot, spring onion, tamarind sauce and ground peanut on side.

Pad Si-Ew & E #i13& 45381¥5 (Chicken or Tofu or King Prawn add £1.75)(Contain: Eqg, Oyster Sauce, Soy

Sauce)
Stir fried Hofun noodles with in yellow bean sauce, sweet soy sauce, Chinese cabbage, broccoli and choi sum.

Khao Pad Z& E#hi& ¥4~ (Chicken or Tofu or King Prawn add £1.75)(Contain: Eqg. Oyster Sauce, Soy sauce)
Traditional Thai fried rice with egg, broccoli, choi sum, onions and tomatoes.

Khao Pad Prik Beef \\?‘J %@ﬂiﬁﬁ%ﬁ@ﬁimontain: Eqg. Oyster Sauce, Soy sauce)
Beef fried rice with fine bean, red pepper, green pepper, onion, fresh chilli, egg and sweet basil.

Drunken Udon < Z&E & B & TH (Chicken or Tofu or King Prawn add £1.75)

(Contain: Egg, Oyster Sauce, Soy Sauce, Sesame oil)
Stir fried Udon with fresh chillies, red pepper, green pepper, onion, fragrant with sweet basil and krachai.

Bun Bo Hue (G) #gia- ke <

Vietnamese Spicy round vermicelli with Beef, Pork and 8 Hours slow cooked Beef Spicy Broth

Pho #RE#; (G) ( Chicken or Beef or King Prawn add £1.75)
Vietnamese Pho with 8 Hours slow cooked Beef Broth, red onion, spring onion

Vegetable Pho(G)ik i &F#(V)

Viet Pho with 5 Hours slow cooked Veg Broth, red onion, spring onion, mushroom, tofu, broccoli and aubergine
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(All Curries Contain: Coconut Milk, Shrimp Paste5%)

Red Curry with Jasmine Rice ~=# (G)Z& R4 MIVE ALK
(Chicken or Beef or Tofu or King Prawn add £1.75)

Red curry paste cooked with bamboo, aubergine, sweet basil, green pepper and red pepper.

Green Curry with Jasmine Rice =% (G)RALMERR
(Chicken or Beef or Tofu or King Prawn add £1.75)

Green curry paste cooked with bamboo, aubergine, sweet basil, green pepper and red pepper.

Yellow Curry with Deep Fried Chicken on Jasmine Rice < & EInIEES P\ FLiR

Deep fried Chicken Breast in batter and steam jasmine rice topped with yellow curry sauce

Yellow Curry with Beef Flank on Jasmine Rice =# 332 IINE 4~ fc iR

Beef Flank and steam jasmine rice topped with yellow curry sauce

Panang Curry with Beef Flank on Jasmine Rice =% R F&H-IVE 4 e iR

Panang curry paste cooked with coconut milk, sliced kaffir lime leaves, sweet basil,green pepper and red pepper.

Pad Khing Chicken with Jasmine Rice %ﬁ%ﬁﬁ?}'@mﬁimonmin: Oyster Sauce, Soy Sauce)

Stir fried Chicken with Ginger, yellow bean sauce, spring onions, onions, pineapple, straw mushroom, red and green pepper.

Stir Fried Beef in Oyster sauce with Jasmine Rice & P UE i B 754 WERR
(Contain: Sesame Oil, Oyster Sauce, Soy sauce)

Stir fried Beef with oyster sauce with straw mushroom, onions, green pepper and red pepper.

Pad Gra Prow Chicken with Rice %ﬁﬁxﬁﬁdﬂ}‘x@ﬁﬂﬁmomain: Oyster Sauce, Soy Sauce <%

Stir fried Chicken with fresh chilies, fine beans, sweet basil, peppercorn, red pepper and green pepper

Stir Fried Choi Sum in Garlic sauce and Vegetarian Mushroom sauce with Jasmine
Rice & &L R RIBMDIOIIR(V) (G)

Stir Fried Mixed Vegetables with Garlic sauce and Vegetarian Mushroom sauce with

Jasmine Rice HEFEE R EMPLERR(V) (G)

Stir fried Chinese cabbage with Ginger, Garlic sauce and Vegetarian Mushroom

sauce with Jasmine Rice EZHEHE R RIEHBAFIE (V) (G)

Sweet and sour Chicken with Jasmine Rice i XS EL LR

Stir fried with fresh chilli, onion, tomato, spring onion, red pepper and green pepper

Stir Fried Aubergine and Tofu with Jasmine Rice <% (V) W% ¥ S B HER
(Contain: Soy Sauce)

Stir fried with fresh chillies, onion, Vegetarian Mushroom sauce, red pepper and green pepper

*Extra Meat or Seafood Add £2*

Discretionary gratuity suggest to 12.5% will be added to your bill. SOME dishes in this menu contain fish sauce, soya sauce or nuts. Please INFORM us of any allergies and see the Allergy advice before ordering.



Champagne/Sparkling Wine

1. Prosecco Spumante Extra Dry DOC, Cantina ColliEuganei SCA, Veneto, Italy £40.00
Aromas are fresh and fruity with floral hints. Soft and lively on the palate without being aggressive. An excellent
aperitif.

2. Grand Reserve Brut, Sophie Baron Champagne, France £55.00

The Pinot Meunier dominant blend gives richness and red berry fruit to this crisp and lively Champagne.

White Wine
3. Familia Castario, Organic Macabeo, Spain

Glass(175ml)  £8.00 Bottle £30.00
This wine is pale lemon in colour with youthful highlightsand brilliant balance, withthe wine's bright acidity.

4. ‘P’ Pinot Grigio, Alpha Zeta, Veneto, Italy £32.00
Lively and fresh aromas of crisp pear. A juicy palate with fresh acidity and a citrus twist on the finish.
5. ‘Azevedo, Vinho Verde Loureiro/Alvarinho,Portugal £35.00

This Wine is pale straw yellow in colour, with delicate green hues. It has aromas of orange peel, oleander flower
and prickly pear.

6. Chenin Blanc, Fairview, South Africa £39.00
Fruity aromas of melon and pear are followed by a fresh, crisp palate with lime and a touch of honey.
7. Greywacke Marlborough Sauvignon Blanc, New Zealand £45.00

A musky fusion of sweet scented fruits - nectarines, peaches and nashi pears with a dash of orange zest.

Rosé

8. Monastrell Rosado DO Yecla, Molino Loco, Spain
Glass (175ml)  £8.00 Bottle £30.00

The Rosado shows soft and fresh and is balanced in structure with pleasant uplifting acidity and a fruit-filled finish.

9. Luberon Rosé, FamillePerrin,Southern Rhone, France £35.00
Soft-pink in colour, the nose has a lovely fragrance of redcurrantsand cherry sorbet. On the palate, flavours of
bright red berry fruitare excellently balanced by a zesty acidity, giving the wine aexcellent freshness.

Red Wine

10. Merlot/Corvina, Ponte Pietra, Veneto, Italy
Glass(175ml)  £8.00 Bottle  £30.00
A delicious blend offering the soft, blackberry voluptuousness of the Merlot in harmony with the characteristic
cherry blossom and ripe cherry pie character of Corvina.

11. Malbec Clasico, Kaiken, Mendoza, Argentina £36.00
Vibrant crimson purple in colour with excellent intensity of blackberries, plums and spice. The palate is rich with
balanced acidity, smooth tannins and a fruity finish.

12. Rioja Crianza, El Coto, Spain £39.00

Juicy and concentrated, with a strawberry fruit core and soft vanilla from its time in American oak.

13. Mclaren Vale Grenache, Willunga 100, South Australia £45.00
This wine reflects the Grenache characteristics of both the BlewittSprings and McLaren Flat with bright lifted
fruit in the blue and red spectrum alongside intense floral aromatics. The palate hasgenerous pure fruit harnessed
by fine sandy tannins and a richnesson the mid-palate reflecting the influence of the oak.

14. Bordeaux Rouge, Chateau de Fontenille, Bordeaux, France £50.00
This wine has a youthful ruby colour. Elegant and round on the palate with lingering berry fruit, it is well-
structured and full bodied. With the characteristic smoky, cigar-box typical of good red Bordeaux, this netherless

has an approachable, modern style.

Beer
Tiger (330 ml) Singapore £5.00
Chang (320ml) Thailand £5.00
Singha (330 ml) Thailand £5.00
Asahi  (330ml) Japan £5.00

Soft Drinks (Bottle)
) \
ettty zero sucar COZiile Cettel.cLassic E{;r{fﬂ

o Tonic Water/ Soda Water

Juices £3.50 (Glass)

(330ml) £4.00

(200ml) £3.00

Orange Juice  Mango Juice  Apple Juice Pineapple Juice Cranberry Juice
Mineral Water

Still (330ml) £3.50 (750 ml) £4.80

Sparkling (330ml) £3.50 (750 ml) £4.80

Tea
(Per Person) £3.25
(Per Person) £3.25
(Per Person) £3.25

Jasmine Flowering Tea
Fresh Mint Tea

Fresh Lemongrass Tea
Rose Tea (Per Person) £3.40
Chrysanthemum Tea (Per Person) £3.40

Thai Special Drinks

Fresh Lime Soda £4.95
Fresh Lime Juice £4.95
Traditional Thai Iced Milk Tea £5.75
Traditional Thai Iced Lemon Tea £5.75
Thai Lemonade £5.75
Thai Mint Pineapple £5.75



