
1 course £5.95 2 courses  £8.95  3 courses £10.95 4 courses £12.95 
 
Starters 

1.Gai Satay  
Marinated chicken on skewers, grilled over charcoal served with homemade peanut sauce 
2.Tod Mun Pla  
Authentic Thai fish cake mixed with red curry paste, kaffir lime leaves and green beans served with 
sweet chilli sauce and peanut vegetable relish 
3.Thoong Thong  
A mixture of minced chicken and prawn with vegetables wrap in pastry 
4.See Krong Moo  
Tender pork spare ribs marinated in honey and Thai herbs toped with barbeque sauce 
5.Kha Nom Pang Nar Goong  
Deep fried marinated minced prawns on French bread served with sweet chilli sauce 
6.Moo Ping  
Marinated pork on skewers with honey and coriander root, grilled on over charcoal served with Thai 
style tangy sauce 
7.Satay Pak  
Mixed vegetable on skewers and grill 
8 Poh Pia Tord  
Hand rolled crispy vegetables spring rolls filled with vermicelli, cabbage and carrot served with sweet 
chilli sauce 
9.Tord Mun Kao Pod  
Deep fried sweet corn cake blended in red curry paste served with sweet chilli sauce 
10.Pak Tord  
Deep fried mixed vegetables in light batter served with chilli sauce;. 
11.Thai Curry Bpap (Veg)  
Deep fried dumpling stuffed with potatoes, carrot, and curry powder 
 
SOUP  
16. Hot - Tom Yum Gai Hot & sour soup with chicken (also available veg.) 

17. Medium Hot - Tom Kha Gai – Coconut soup with chicken (also available veg) 

 
Main Courses – Take your pick from Chicken, Beef, Pork, Duck, Tiger Prawns, Vegetables, or Tofu 

Please add £2 Tiger Prawns, £1.50 Beef or Duck.  All served with choice of egg fried or steamed rice. 
 
21.  Medium Hot Gaeng Kiew Waan  
Thai green curry based on young green chillies and selected Thai herbs. Cooked in coconut milk with 
courgettes and garnished with basil and chillies.   Served with a choice of chicken, pork or beef 
22.  Medium Hot - Gaeng Daeng  
Thai red curry paste from dried chillies . Cooked in coconut milk with courgettes and garnished with basil 
and chillies.Served with a choice of chicken, pork or beef 
23.  Hot - Gaeng Garee  
Yellow chicken curry cooked in creamy coconut milk and potatoes topped with fried shallots 
24. Hot - Gaeng Massaman Beef  
Tender piece of beef stewed with massaman curry paste made with turmeric, star anise and cinnamon 
cook in coconut milk, potatoes, peanuts and onions 
25. Medium Hot Gaeng Panang  
Thai style red dried curry with coconut milk and kaffir lime leaves with a choice of chicken, pork or beef 



26. Medium Hot Pad Prik Gaeng 

Stir fried with red curry paste  with green beans and kaffir leaves 
27. Medium Hot Pad Gra Pao  
A choice of chicken, pork ,beef or tofu(V) stir fried with fresh chillies, garlic, green beans, bamboo shoots 
and basil leaves 
28.Pad Priew Waan  
A choice of light battered chicken , light battered pork , beef or tofu(V) with thai style sweet and sour 
sauce stir fried with pineapples, peppers and onions 

      29. Pad Khing  
A choice of chicken, pork ,beef or tofu(V) sautéed with fresh gingers,onions,peppers and spring onions 
30. Hot - Pad Med Mamuang Himmapan  
A choice of light battered chicken , light battered pork , beef or tofu(V) stir fried with cashew nuts, 
onions, peppers and dried chillies 
31. Pad Nam Mun Hoy 
 
Rice and Noodle Dishes – Stand alone dishes 
 
32. Pad Gra-Tiem Pik Thai 
Light battered choice of meat stir fried with garlic and ground pepper 
33.Pad Thai  - Trad.Thai fried noodles beansprouts spring onion tamarind 
34.Pad Seiw – Stir fried noodles with mixed vegetables and egg in dark soya sauce 
35.Hot - Pad Kee Mao – Spicy stir fried noodles with chilli and mixed veg in dark soya sauce  
36.Arunothai Fried Rice – Special fried rice with chicken cooked with tomato ketchup, pineapple, 
pepper, onion, raisins and roasted cashew nuts served with pan fried eggs. 
 

       DESSERTS -  Vanilla Ice Cream          Choc. Chilli Ice Cream           Lime & Lemongrass Sorbet 



 


