FIMCE 14 H'J

APPETISERS FROM THE GRILL & R
E— wARSALRDS | SRR
I phr s 11 Gai Yang (88 Chicken) 18.90

Boneles peces of chicken Yum Hus (Beef Salad] 17,90

marinated In turmeric, coconit,
e coriamder, bae bequed and
served with & tweet dipping tane

Crying Tiger (B0 Beed) 18,90
Prime beef marinated with

Thial bseer b avifl upices wedved

with hsmemade chill] wauce

Moo Yang (BBQ Park)
Lean pork marinated with

Thual heet bs aivd Spsces sei vl
with sweet chilll sauce

Phet Yang (880 Duck) 19.90
Bomeless roailed duck sérved

with stesmed mined vegetables

s piluim sauce

Wl m sl of charcosl gritied
peime el thilnly sliced snd todusd
tagethir with cacember, anlan,
tomats, chilll, corisnder and shallots

Wim Al-OH 17.90
Wilarm salad of chicken, cashew

nists, cariol, coriander snd mint

ko light tangy coconit dressing

Plar Goong [Prawn Salad) 19.9%0
A paagiaid salad of fresh king pranem
tow il 3¢ atood) bar begued snd
Tossed with lemon julce, red onlon,
hemongians. kaflir lme leaves, shallots
i e homermade black chilll peste

TRADITIONAL THAI CURRY

Your choice of:

Vagatarian (Mixed vegetablie & refu) 1590
Chickon, Beef or Pork 1780
Mixed Soztood or King Prawms 1980 Gang Matiaman (Massaman Curry)

"
M NG Uher n Curry O D], POt O

1%  Gang Heaw Wan |Green Curry) Orucdts and fresh rodsied peknols

CLASSIC
THAI SOUPS

% Tom Kha Gal
Farmeou Thad s conaliting of rich
coconul millk with chicken and
flavoired with tradithonal Thal herbs
Ivrgnti b sleg e dilabin]

10 Tom Yum Goong
Anotler moit famosn bowl of
Thal sdeg with fr ésh King prawss,
mmushdoams and Thad herbs
e lit b sloa wwatlabisg

Traditional green curty made (o 2
BT LT e -0 TEC D WRINE Ol DRt
green oy paste and local ingredients

Gang Dang (Red Cuirry)
Arcmatis red oy wWith Bamibos
shoots and vegelables

Gang Luang | Yellow Curry)
tetild e lBoe cumry with spices
toamnato and drscd fed cnscn

Gang Panang (Panang Curry)
Pelichows rich woutbern itybe cwrry
writh e field beans, kalfir s
leawes and cooonat milk

{ati0 available with roadted disck

aily avaalable veith Boe!

Ganeg Chau Chee (Cha Clvee Curry)
Aramatic mald oudry wath frecl

e e, SpsCdd and vedsiatiles
Sy Lasty wrlh mimed seal oo

Ciang Pa Lhangle Curry)
SECY |angle curry wil Bt
coomnul mill, bul & rmex o
aald Iserbd and pepoer Coard

Gang Ped Phet Yang

[Roasted Duck Curnny)

Aromalic melk curry wilh boneless
aatled duck, pinespple, Tomalc
wrpelabdbi-d ard Preih badil e s

L e TR = T - TR S e —
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CHEF’S SELECTION

1% Pad Thal meal 1590
weafood 17.%0
Famdus dish of Thai rice

nondbes toksed with chicken, egg,

shalloty, besn epreats and freshly

grodand pranity, seatoned with

Larmarsns] and lemon pusce

FROM
THE WOK -

Yourr phaslce af:

Vegetarisn (Mixed vegetabile and tofu)
Chicken, Beel or Pork

Il ned Seslood or KEing Pravens

Goong Al-Of 19.90
Chuar cheft own fretih battered
kimg pfawn in Thad sweet and sour

sauce with coriander and carroty

a1

a2

43

Ho Mok Talay (Cxotic Sealood) 1990
Freah bocal vealood weok Ivbed i

ol o P ey pade with

Asian cabdage, vegotables and

costonul imd |k

Pla Lad Piig

Corbupry whiode snappser diessp Iried
andf topped wiTh 3 specy chilll
sl basl | dade

29,90

Pla Chu Chee

Corispry whode snapgser deegs ried
and lopped with a mikd ¢l ched
CL Yy sl

2090

Youir choler of conking style

Paid Mam Man Moy {Cyiler Sauce)
Ml §auce sauld AEF Fresh rerdsr oot
carrod and a blen LFTL

Pad Grathem Prig Thal iGarlic & Pepper) ; ; :*-.'-. o
¢ dnd mined peppers sautéed | Ll “._k g .'r.r*-‘:-.r"h J.

ety l"ﬁr:hl_' ;-,

5-1!.“.\-‘?'"1- Thir=: ‘-!3 W "‘lilll Y o

DL, POl e Wl

Pad Precw Wan [Sweet & Sour Sauce]

Thal afyie twbit afd 0w Laeice of frazh

NOODLE DISHES

Pad Saparot (Chilll Paste & Pineapple)

Traditional wok fried chilll past it 1 Laksa : 13.9%0
millk, eelery and fresh plinespple Famaun :_m" milk soup ""'_'"h
wour chaice of roast pork, chicken,
Pad Khing [Ginger] beetor vegeianian
rifer saulded with
chul ok, i ablet aned Ser ¥ Lahza Seatood 15.50
Dar famous cooont milk
Pad bbed Mamusng (Cashew Mt soup with your chaice of mied
apular Thai dish sealood of king prawns
,I:’:,T.TL 1 Kwatiow Phet Doon 15.90
A rich strong scented soup with
Pad Kapow (Chilll & Basil) brack soy, star anisced and other
Arpmatic wok fried with fresh baall Thasi her b with fresh roasted duck
4 Elﬂllnrm 13.90
Pad Takal (Chiili & Lamongrass) Vgt herbed soup manie ko 2
Adcmatie wok Iried wath b oe ERIUreCE~08d Iracison with your
chalos of roast pork, chicken,
beef of yegelarian
5 Kwatiew Hang 1150
# Tantantic, noodie dish with your
cholce of roas pprlr.:hkl‘:mu beel
of jungbe herbe and fresh chalh which you can spice ug boyour fiking
6 Mwatiew Mam Seafood 15.90

F.ldhd I_Flﬂh Chilll Paste]
wl garbic .\-.JILi.'|J-1'1.II|
e "EKachai’,
h:h\l w1 Sl bealTie Dime bisjpees

A light herbal stock made o a
cenburies-odd tradition with your chaoice
of mlnex] sealood or king pravw
Pad Poh Tak (Mixed Seafood & Thal Herts) T Kustlow Hang Seafood 13.90
& 'wbitsire o ,1 :, ; ¥ Maoadie dish with yoar choioe of

mixed neafond or king prawes

B Glew Hang
A clear herbal soup
of freshly made wontons with
your cholee of roast pork, chicken
af becl [alse mailable wish
mixed seafond or King pravwn)

meat 10590
weafuodd 15.90

)

i0

11

12

12

14

Glew Hang

A deih o freshily made
stegmed wontons served
with Kana DAshan vegetabbe)
andd your chailfe of rossl pork,
chicken or beel {sto available with
i ved seal0od of king prsema)

Kwatiew Tom Yum Goong

Cnmr speciacular Tom Yum jPravm)
scnap with all the usual favours of fresh
lemongrass. kaffir Bme lewms and
galangal in 3 larpe soup biewd with your
chinbce of noodies faest i sk wegdisie

Satay Lad Hao 12,50
Fouar chicken salay skoweis
served with rice and topped
witlh our specizl satay sauce

Wwatiew Lad Mah

Tk rice noadies

welk e then bogped with
Theal styke gravy, Your chokoa
of por k. chicken, beel, vagitarian
milwed seafood o king prasms

Pad Saa Ehw

Thichk rice noodies losscdina
wok with Aslan vegetables and seasoned
with black and wivite 5oy with yeor choloe
of pork, chicken, beef or vegetarian

Pad Hodikien

Yellowr hodikien noodies totasd
ina wok with chicken, ssasonal
vepetables and a hant af soy
el L e T

Kweatiew Pad Khi Mow moat 1390
Acentorici-old raditihonal  seafecd 15,90
Thal dish fdrenken noodies)

crealed by ol chel and translaied

mizam “slir fried for intoakiated peron -
an explosve mis of junghe herbs and chilll
wanth chichion or beef, wol frbed with rioe
nicsacdbes (abo mvall able with mixed sealcod)

mosl 13,90
srafead 15,90

1590

mosi 13,90
seafssd 1590

12.%0

12,90
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