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25) Red 

The red curry c
basil, your cho
Chicken..........
Beef................
Giant Tiger Pr
Vegetable .......
Vegetable with
Duck...............

26) Pana

low cooked in
green , red pep

Chicken..........
Beef................
Giant Tiger Pr
Vegetable .......
Vegetable with
Duck...............

27) Mas

Tender Massam
Muslim”, for m

heavy on dry sp
Chicken..........
Beef................
Giant Tiger Pr
Vegetable .......
Vegetable with
Duck...............

28) Cho

Grilled king pr
kaffir lime leav

en Curry (G

hai curry mad
pers, garnishe

......................
......................

rawns..............
.......................
h Tofu ...........
.......................

Curry (Gae

cooked with g
ice of meat: (
......................
......................

rawns..............
.......................
h Tofu ...........
.......................

ang Curry  

n a rich Panang
ppers and swee

......................
......................

rawns..............
.......................
h Tofu ...........
.......................

saman Cur

man Curry is a
many of the d
pices and very
......................
......................

rawns..............
.......................
h Tofu ...........
.......................

o Chee Go

rawns topped w
ves. (Spicy Ho

Gaeng Kiew

e from Thai h
ed with sweet b

.......................
......................
.......................
......................
......................
.......................

eng dang) 

green, red curr
Medium Hot)
.......................
......................
.......................
......................
......................
.......................

g curry sauce w
et basil your c

.......................
......................
.......................
......................
......................
.......................

rry 

a Southern Th
dry spices were
y aromatic and
.......................
......................
.......................
......................
......................
.......................

oong(Choo 

with a reduce
ot) 

THA

w Waan) 

herbs you choi
basil and your

.......................
......................
......................
......................
......................
.......................

ry paste in coc
) 
.......................
......................
......................
......................
......................
.......................

with sweet co
choice of meat

.......................
......................
......................
......................
......................
.......................

hai curry whic
e carried to Th
d your choice 
.......................
......................
......................
......................
......................
.......................

CHOO

chee Curry

d rich coconu

AI CURR
 

ice of meat in
r choice of me

.......................
.......................
......................
......................
......................
......................

conut milk, wi

.......................
.......................
......................
......................
......................
......................

oconut milk, ga
t (Spicy to Me

.......................
.......................
......................
......................
......................
......................

ch has a lot of I
hailand by ear
of meat: (Mil
.......................
.......................
......................
......................
......................
......................

 

O CHEEC

y Giant Tig

ut flavoured Ch

 

 

RIES 

coconut milk 
eat: (Medium 

......................
.......................
......................
......................
.......................
......................

ith bamboo sh

......................
.......................
......................
......................
.......................
......................

arnished with 
edium Hot) 

......................
.......................
......................
......................
.......................
......................

Indian influen
rly Muslim tra
ld) 
......................
.......................
......................
......................
.......................
......................

CURRY

ger Prawns)

hoo Chee sau

with bamboo
Hot) 

......................
.......................
......................
.......................
.......................
......................

hoots, aubergi

......................
.......................
......................
.......................
.......................
......................

shredded kaff

......................
.......................
......................
.......................
.......................
......................

nce. Massaman
ders. Like Ind

......................
.......................
......................
.......................
.......................
......................

...................

ce and finishe

 shoots and au

......................
......................
.......................
.......................
.......................
......................

nes, red pepp

......................
......................
.......................
.......................
.......................
......................

ffir lime leaves

......................
......................
.......................
.......................
.......................
......................

n is an old way
dian curries, th

......................
......................
.......................
.......................
.......................
......................

...................

ed with shredd

ubergine, 

........£11.95
........£12.95 
........£15.95 
..........£9.95 
........£10.95 
........£18.95 

ers, and Thai 

........£11.95
........£12.95 
........£15.95 
..........£9.95 
........£10.95 
........£18.95

s, fine bean, 

........£11.95
........£12.95 
........£15.95 
..........£9.95 
........£10.95 
........£18.95

y of saying 
his curry is 

........£11.95
........£12.95 
........£15.95 
..........£9.95 
........£10.95 
........£18.95

.....£17.95 

ded  
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29) Pad 

A classic Thai 

hoice of meat

Chicken..........

Beef................

Giant Tiger Pr

Duck .............

Scallop and Pr

30) Pad M

A popular dish
chillies. (Mild)
Chicken..........

Beef................

Giant Tiger Pr

Duck .............

Vegetable ......

31) Pad 

Stir- fried with

baby corn, and

Chicken..........

Beef................

Giant Tiger Pr

Duck .............

32) Black

Black pepper w

izzling hot pla

Chicken..........

Beef................

Giant Tiger Pr

Duck .............

Vegetable ......

Vegetable with

33) Pad 
Thai rich oyste
choice of meat
Chicken..........

Beef................

Giant Tiger Pr

Duck .............

34) Prea

Stir - fried on
Chicken..........

Beef................

Giant Tiger Pr

Duck .............

Vegetable ......

Kra Prao (S

favourite stir 

t. 

......................

......................

rawns.............

.....................

rawns.............

Med Ma M

h of stir fried st
) 
......................

......................

rawns.............

.....................

......................

Khing (Gin

h your choice 

d spring onion

......................

......................

rawns.............

.....................

k Pepper Sa

with your choi

ate. 

......................

......................

rawns.............

.....................

......................

h Tofu ..........

Oyster Sau
er flavoured sa
t. 
......................

......................

rawns.............

.....................

aw Wan (Sw

ion, tomato, c
......................

......................

rawns.............

.....................

......................

Spicy) 

fried dish wit

......................

.....................

......................

......................

.....................

Muang (Stir 

trips of crispy

......................

.....................

......................

......................

......................

nger) 

of meat with 

n. 

......................

.....................

......................

......................

auce (Nuer 

ice of meat sti

......................

.....................

......................

......................

......................

......................

ce 
auce stir - fried

......................

.....................

......................

......................

weet and Sou

cucumber, pin
......................

.....................

......................

......................

......................

STIR

th fresh chilli, 

......................

.....................

......................

......................

......................

fried cashew

y, you choice o

......................

.....................

......................

......................

......................

sliced fresh gi

......................

.....................

......................

......................

Pad Prik T

ir fried with o

......................

.....................

......................

......................

......................

......................

d with Garlic, 

......................

.....................

......................

......................

ur) 

neapple and sp
......................

.....................

......................

......................

......................

R FRIED D

garlic, onion,

.....................

......................

......................

......................

......................

w nuts) 

of meat with ca

.....................

......................

......................

......................

......................

inger (khing), 

.....................

......................

......................

......................

Thaidam) 

nions, pepper

.....................

......................

......................

......................

......................

......................

onion, green 

.....................

......................

......................

......................

pring onion, In
.....................

......................

......................

......................

......................

 

DISH 

, sweet pepper

.....................

......................

.....................

......................

......................

ashew nuts, on

.....................

......................

.....................

......................

.....................

vegetable like

.....................

......................

.....................

......................

rs, spring onio

.....................

......................

.....................

......................

.....................

.....................

pepper, mush

.....................

......................

.....................

......................

n sweet & sou
.....................

......................

.....................

......................

.....................

r, green beans

......................

......................

.....................

.....................

.....................

nions, pepper

......................

......................

.....................

.....................

.....................

e mushroom, 

......................

......................

.....................

.....................

ons in a black p

......................

......................

.....................

.....................

.....................

.....................

hroom, carrot,

......................

......................

.....................

.....................

r sauce, with y
......................

......................

.....................

.....................

.....................

, Thai basil an

......................

......................

......................

.....................

.....................

rs, spring onio

......................

......................

......................

.....................

......................

carrots, peppe

......................

......................

......................

.....................

pepper sauce s

......................

......................

......................

.....................

......................

.....................

 and spring on

......................

......................

......................

.....................

your choice of
......................

......................

......................

.....................

......................

nd with your 

.....£12.95 

....£13.95 

.....£17.95 

.....£19.50 

.....£21.95 

n and roasted

.....£12.95 

....£13.95 

.....£17.95 

.....£19.50 

......£10.95 

ers, onion, 

.....£12.95 

....£13.95 

.....£17.95 

.....£19.50 

served on a 

.....£12.95 

....£13.95 

.....£17.95 

.....£19.50 

......£10.95 

.....£11.95  

nion, with 

.....£12.95 

....£13.95 

.....£17.95 

.....£19.50 

f meat.) 
.....£12.95 

....£13.95 

.....£17.95 

.....£19.50 

......£10.95 
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35) Aub

Lightly floured

36) Tofu

Spicy Thai gre
garnished with

37)  Veg

Stir fried rice s

38) Fried

Deep fried tofu
Medium Hot)

39)  Veg

Stir- fried vege

onion. 

40) Vege

A classic Thai 

41) Vege

Black pepper w

izzling hot pla

42) Vege

low cooked i

eaves, fine be

43) Sfir f
 

44) Vega
 

45) Pad 
Stir fried mixed

46) Stir F

Stir fried aspar

47) Pad 

Stir – fried Aub

ergines Sam

d aubergines, d

u Green Cu

en curry made
h sweet basil le

getables Pad

stick noodles w

d Tofu in C

u in a creamy c
) 

getable Pad 

etable with sli

etable Pad K

favourite stir 

etable Black

with vegetable

ate. 

etable Pana

in a rich Pan

ean and swee

fried Pad B

an Pad thai

Pak Ruam 
d vegetable us

Fried Aspa

ragus and mus

 Spicy Aub

bergine with c

m Rod (Mak

deep fried, and

urry (Gaeng

e from fresh g
eaves. (Hot) 

d Khee Mao

with tofu, fine

Choo Chee C

coconut flavo

Khing (Gin

ced fresh ging

Kra Prao (S

fried dish wit

k Pepper Sa

e stir fried with

ang Curry....
nang curry sa

et basil. (Me

Broccoli in a

i....................

(Mixed Ve
se any seasona

aragus and M

shroom with o

ergine ........
chilli, garlic, o

 VEGE

khua) Stir F
d then cooked

g Kiew Wan

reen pepper, T

o with Rice N
 beans, black p

Curry Sauce

ured curry sau

nger)............

ger (khing), ve

Spicy) ..........

th fresh chilli, 

auce (Nuer P

h onions, pepp

.....................
uce with swe

dium Hot) 

a appetisin

.....................

egetable) ...
al vegetables, w

Mushroom

onion in oyster

....................
nion, and Tha

ETARIAN M

ried Aubergi
d in a tangy, sw

n Jay) Fried T
Thai herbs an

Noodles and
pepper, onion

e..................
uce and toppe

.....................

egetable like m

....................

garlic, onion,

Pad Prik Th

pers, spring o

....................
eet coconut m

ng Oyster sa

....................

....................
with soy sauce

m....................
r sauce And so

....................
ai basil.  

MAINS 

ines With Th
weet and sour 

Tofu In Thai
d coconut mil

Tofu ..........
ns, chillies, spi

....................
ed with fresh sh

.....................

mushroom, Pe

....................

, sweet pepper

haidam).....

nions in a blac

....................
milk, garnish

auce............

....................

....................
e.  

.....................
oy sauce. 

....................

hree Flavours
flavoured sau

i Green Curr
lk, with assort

....................
icy green pepp

....................
hredded kaffir

....................

eppers, onion,

....................

r, green beans

...................

ck pepper sau

....................
hed with shre

....................

....................

....................

.....................

....................

s Sauce ........
uce. (Mild) 

ry .................
ted vegetables

....................
per and holy b

....................
r lime leaves.  

....................

 baby corn, an

.....................

, Thai basil. 

..................

uce served on a

....................
edded kaffir l

....................

....................

.....................

.....................

....................

........£9.95 

......£12.95 
s and tofu, 

......£14.95 
basil. (Hot) 

.......£12.95

......£10.95 

nd spring 

......£10.95 

...£10.95 

a  

....£10.95 
lime 

.......£9.95 

....£11.95 

.......£9.95 

.......£9.95 

.......£9.95 
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48) Pad T

Pad Thai is a st
noodle, egg, pe

Chicke
Beef....
Duck..
Giant T
Mixed 
Mixed 

49) Egg 

Stir – fried e

Chicke
Beef....
Duck..
Giant T
Mixed 
Mixed 

50) Pad 

Stir- fried Egg 

Chicke
Beef....
Duck..
Giant T

51) Fried
52) Fried
53) Fried
54) Mixe
55) Thai
56) Egg F
57) Steam
58) Thai

Thai 

tir – fried rice
eanut, bean Sp

en.................
.....................
....................
Tiger Prawns
Vegetable....
Vegetable w

Noodle 

egg noodle w

en.................
.....................
....................
Tiger Prawns
Vegetable....
Vegetable w

Khee Mow

Noodle with c

en.................
.....................
....................
Tiger Prawns

d Rice with 
d Rice with 
d Rice with 
ed vegetable
i Coconut R
Fried Rice..
med Jasmin
i Sticky Rice

 noodle dish c
prouts, and sp

....................
.....................
....................
s...................
....................

without Tofu.

with onion a

....................
.....................
....................
s...................
....................

without Tofu.

w  (Drunk N

chilli, garlic, O

....................
.....................
....................
s...................

Chicken or
Prawns......
Duck.........

e Fried Rice
Rice.............
...................

ne Rice........
e.................

Noodl

commonly ser
pring onion wi

....................
....................
....................
.....................
....................
.....................

and carrot w

....................
....................
....................
.....................
....................
.....................

Noodle) (Ver

Onion, pepper

....................
....................
....................
.....................

r Beef..........
..................
...................

e with .........
..................
..................
..................
...................

le and Pad

rved as a street
ith choice of m

....................
....................
....................
.....................
....................
.....................

with choice 

....................
....................
....................
.....................
....................
.....................

ry Spicy) 

rs, black peppe

....................
....................
....................
.....................

Rice 

..................
...................
...................
...................
..................
..................
..................
...................

d Thai 

t food, and at
meat.  

.....................
....................
.....................
.....................
....................
....................

of meat.  

.....................
....................
.....................
.....................
....................
....................

er, and Thai h

.....................
....................
.....................
.....................

...................
...................
...................
..................
...................
...................
...................
...................

casual local ea

.....................
....................
.....................
....................
....................
....................

.....................
....................
.....................
....................
....................
....................

herb, with you

.....................
....................
.....................
....................

...................
...................
..................
..................
...................
...................
...................
...................

ateries in Tha

...............£13
..............£14
...............£19
...............£17
................£11
...............£12

................£13
...............£14
................£19
................£1
................£11
...............£12

ur choice of me

................£16
...............£17
................£2
................£1

...................
..................
..................
...................
...................
...................
...................
..................

ailand. Rice 

3.95 
4.95 
9.95 
7.95 
1.95 
2.95 

3.95 
4.95 
9.95 
7.95 
1.95 
2.95 

eat.  

6.95 
7.95 
1.95 
8.95 

.....£8.95 
....£9.95 
....£9.95 
.....£7.95 
....£5.50 
....£4.95 
....£3.95 
....£5.50 
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59) Wee

Grilled sliced S
ever with cool

60) Duc

Roasted breast
oasted chillies

61) Seaf

A seafood med
Krachai root, s

62) Roas

Fresh cherry to
basil. (Medium

Fish: Where

eping Tiger

Sirloin Steak w
ling cucumber

k in Tamar

t of duck topp
s. 

food in Arom

dley of king pr
spicy green pe

sted Duck C

omatoes, pine
m Hot) 

e fish dishes

r (Spicy)......
with onions an
r carrots and c

rind sauce (

ed with rich ta

matic Spice

rawns, mussels
pper, fresh ch

Curry..........
eapple and chil

s are served 

Chef ’s R

....................
nd gravy on a s
cabbage salad

(N)...............
amarind and p

es (Pad Cha

s, scallops and
hillies and holy

.....................
llies cooked in

boneless, p

Recomme

....................
sizzling hot pl
. (Hot) 

.....................
palm sugar sau

a).................
d squid stir frie
y basil leaves. 

....................
n a flavourful c

please be aw

ndations

....................
late accompan

.....................
uce, garnished

....................
ed in aromatic
(Hot) 

....................
curry sauce wi

ware that sm

.....................
nied by a spicy

....................
d with cashew 

.....................
c Thai herbs an

....................
ith roasted du

mall pieces o

.....................
y tangy chilli d

....................
nuts, fried on

.....................
nd spices, incl

....................
uck breast and 

of bone may

..... £25.95 

dip sauce,  

......£21.95 
nions and 

.......£23.95
luding 

.....£21.95 

sweet 

y be presentt. 
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S
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a

st

£29.95 PER
authenticity to

T

£34.95 PER P
anyone that lov

MASSAM

£24.95 PER
freshest ingred

main courses t

E

STIR FRIE

SET MENU

All the set m

array of flav

tyle all freshly

R PERSN.  
o satisfy any di

CHICKEN

THAI GRE

PERSON.  A

ve Thai cuisin

THUNG

MAN CUR

R PERSON
dients and also

o share.   

EDAMAME

D PAD BRO

US 

menus are d

vours from T

y prepared for

A combinatio

iner. Minimum

N SATAY,

EEN CHIC

 BEEF 

All set banq

A brilliantly c

ne.  Minimum

G THONG

PR

RRY BEEF

PRAWNS

 All set banq

N.  A truly fabu

o great flavour

E BOILED, 

OCCOLI, G

PAD P

All set banq

designed to 

Thailand th

r you to enjoy

SET
on of the mos

m of two peop

APPET
 PRAWN T

THUN

MAI
CKEN CU

PANANG

JAS

quets can be e

SET
compiled list o

m of two peopl

APPET
, DUCK SP

RAWNS &

MAI
F, CHICKE

S PAD THA

STEAME
quets can be e

SET
ulous combin

rs and variety.

APPET

VEGETAB

THUN

MAI

GMAKHUA

AK RUAM

quets can be e

provide the

hat instil au

y. 

T MENU
st popular dish

ple, menu incl
   

TISER PL
TOAST, V

NG THON
 

IN COUR
URRY, BEE

G CURRY, P

SMINE RI
  

enlarged to su
  

T MENU
of dishes to pr

le, Menu inclu
   

TISER PL
PRING RO

& CHICKE

IN COUR
EN RED CU

AI, AUBER

ED JASMIN
enlarged to su

   

T MEN
ation of all of 

 Minimum o

TISER PL

BLE SPRIN

NG THON
 

IN COUR

A SAM ROD

, STEAME
  

enlarged to su

e best comb

uthenticity 

U A 
hes from Thai

ludes all listed

LATTER
VEGETAB

NG JAY. 

RSES 
EF IN BLA

PAD PAK 

CE.  
uit any numbe

U B 
ovide an excel

udes all listed 

LATTER
OLLS, PRA

N SHUMA

RSES 
URRY, BE

RGINES S

NE RICE.
uit any numbe

U V 
f Mantra Thai

f two people,

LATTER

G ROLL, V

G JAY 

RSES 

D, TOFU IN

D JASMINE

uit any numbe

bination of 

and quality

iland, prepared

d appetisers an

LE SPRIN

ACK PEPPE

RUAM 

er of persons. 

llent balance o

appetisers and

AWNS TEM

AI.   

EEF PAD M

SAM ROD,

er of persons. 

i’s best vegetar

Menu include

VEGETABL

N CHOO C

E RICE 

er of persons. 

tastes and i

y.  Each set ha

d freshly that 

nd main cours

NG ROLLS

ER SAUCE

of tastes and v

d main course

MPURA, 

MED MA M

, 

rian dishes, of

es all listed ap

LE GYUZA

CHEE CUR

ingredients

as its own uni

has quality an

es to share. 

S 

E 

variety to suite

es to share. 

MUANG,

ffering the 

ppetisers and 

A ,  

RY SAUCE

s with an 

iqueness of 

nd 

e 

E,  
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2 courses

Please choose

Vegetable
deep fried m
and glass no

Tung tong
Deep fried 
green peas 
pepper, with

Green cu
The famous Th
meat in cocon
green, red pep
choice of meat

Chicken, Be

Panang c
low cooked in

coconut milk, g
ine bean, gree

meat (Medium

Chicken, Be

                  
Pad  Kra

A classic Thai fa

onion, sweet pep

meat 

Chicken, Be

s for £11.9

e one starter a

Sta

e Spring 
mixed vegeta
oodles, serv

g 
mixed veg
,onions, c

h coriander.

Cu

urry (Gae
hai curry mad

nut milk with 
ppers, garnish
t: 

eef, or Vege

curry,  
n a rich Panang
garnished with

en , red pepper
m Hot) 

eef, or Vege

Stir 
                 

a Pow (sp
avourite stir frie

pper, green bea

eef or veget

Busi
95 per per

and one main
 

arter 

g Roll     
able, with ca
ved with swe

getable wit
carrot. pota
. 

 
urry 

eng kiew 
de from Thai h
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