AHARN THAI

® STARTERS WILL BE SERVED IN TRADITIONAL THAI SHARING STYLE, OR
‘FAMILY STYLE'.

® CHOOSE YOUR MAIN FROM THE SELECTION BELOW OR
HAVE YOUR MAIN COURSE SERVED SHARING STYLE ALSO.

® COELIAC FRIENDLY DISHES AVAILABLE

KHAO KRIAB GOONG @
Thai prawn crackers, peanut satay, sweet chilli sauce

SPICY ROAST CASHEW & PEANUTS © ©
Tom Yam style, lemongrass, lime leaf, dry chilli

LAAB MOO TOD © ©
Crispy balls of pork laab, red curry paste, chilli, peanuts, ginger,
shallots, spring onion, fish sauce, lime juice, mint, rice

KANOM JEEB
Steamed Thai dumpling with minced pork & prawn, crispy garlic

YUM SOM-O
Grilled prawn skewer, salad of pomelo, chicken, shallot, coconut flakes,
fish sauce, palm sugar, tamarind, chilli paste, coconut milk

MIANG KHAM @
Cha Plu leaves, ginger, shallots, chilli, dried shrimps, lime, peanut,
roast coconut, palm sugar & dried shrimp sauce

PEEK GAI TOD NAHM PLA © ©
Spicy chicken wings, palm sugar, crispy garlic, chilli flakes,
spring onion, fish sauce

PHAD CHA MEELEUNG © ©
Stir fried yellow noodles, beef, chilli, garlic, Thai basil, kaffir lime lecf,
young peppercorn, krachai, fine beans

GAENG MASSAMAN @
Slow cooked lamb, coconut milk, potatoes, cashew nuts, onion,
cinnamon, star anise, crispy shallots

SOM TUM NUEA PING © © ©
Green papaya salad, dried shrimp, peanut, long bean, cherry tomato,
chilli, lime, garlic, palm sugar, grilled beef skewers, sticky rice

PHLA NUEA © © ©

Grilled 8oz Village Butcher striploin, cucumber, cherry tomato,
lemongrass, kaffir lime leaves, mint, shallots, chilli

STEAMED FISH SPECIAL © ©
steamed fillet of seabass, lime, chilli, coriander, wok greens,
jasmine rice

GAENG KIEW WARN GAl © © ©
Green curry of chicken, coconut milk, Thai eggplants,
sweet basil leaves, chilli

PHAD KAPROA NUEA @ @ &
Stir fried minced beef, Thai basil leaves, chilli, garlic, fried egg

SELECTION OF TEA FROM WALL AND KEOGH & COFFEE FROM FIXX AVAILABLE °

® PLEASE LET US KNOW OF DIETARY REQUIREMENTS OR
SPECIAL REQUESTS,

® NONE OF OUR DISHES CONTAIN MSG.

® ON GROUPS OF 6 OR MORE A 12.5% SERVICE
CHARGE WILL BE APPLIED

GAlI PHAD MED MAMUANG HIMMAPHAN Q
Stir fried crispy chicken, cashew nuts, mushroom, dried chilli,
water chestnuts, spring onion, onion

PHAD PRIEW WARN GAl/GOONG
Thai style sweet and sour sauce with chicken or king prawns,
mixed vegetables, pineapple, onion, cucumber, tomato

VEGETARIAN MENU

LAABHED © © &

Wild mushroom salad, spring onion, shallots, mint, roasted rice,
dried chilli, galangal, kaffir lime leaf, lime juice, baby gem leaves

FRESH RICE PAPER ROLLS WITH TOFU
soft tofu, avocado, sweet basil, mint, carrot, spinach, rice vinegar
& soy dip

TOM KHA HED @
Coconut broth of wild mushroom, lemongrass, galangal, shallots,
kaffir lime leaves, lime juice, chilli oil

TOFU THOD @
Crispy tofu, sweet chilli sauce and ground peanut

PHAD THAI TOFU
Stir fried rice noodles, egg, crispy tofu, beansprout, spring onion,
tamarind sauce, peanuts

GAENG GARI TOFU @
Yellow curry paste, coconut milk, potato, onion, cashew nuts,
crispy shallots, tofu, vegetables

PHAD PAK RUAM
Stir fried mixed Asian green vegetables, garlic, water chestnuts,
cashew nuts, crispy shallots, tofu

PHAD PRIEW WARN
Thai style stir fried sweet and sour sauce with mixed vegetables, tofu,
pineapple, onion, cucumber, tomato

PHAD CHA MEELEUNG @ ©
Stir fried yellow noodles, Asian greens, chilli, garlic, Thai basil,
tofu, kaffir lime leaf, young peppercorn, krachai

DARK CHOCOLATE BROWNIE, VANILLA ICE CREAM
LYCHEE CHEESECAKE, FRESH MINT

BANNOFFEE PIE, FRESH CREAM, ICE CREAM

A SELECTION OF MOVENPICK ICE CREAM OR SORBET
GLASS OF PROSECCO

FULL COCKTAIL LIST AND AFTER DINNER DRINKS AVAILABLE

Tharn Abarn Hai Aror Na Ka




"E’/;'r
y. 4" 4



