SOUP /

09. TOM YUM /2 Veggie # 7.95
Tom yum with mushrooms, lime  Chicken 8.50

SPECIAL

juice, lemongrass and fresh chilli  Prawns 8.95
| SEA BASS SALAD / 12,50
10. TOM YUM COCONUT /4 E& Veggie # 7.95 Deep fried sea bass dressed with fresh
Mushrooms tom yum with coconut Chicken  8.50 ,‘ ===y el 2 St res
milk, lemongrass. galangal Prawns  8.95 _ 4 4 -, lime juice, fish sauce, chilli, ground roasted
and lime juice : _ aberdeen angu S A v rice, shallots, spring onion and mint leaves
lN COURSE ggrevyeedste%k slice ; \ 4 sered with lettuce
nn A with spicy ) ‘_ : -
LARB GAI + STICKY RICE / 13.50 = - !HMfNElgAb /f ived with 12'.9|5
The classic north-eastern salad, minced Veqai d p o1 griied bee' Mixed With Olr specia
chicken in spicy dressing and topped with 17. KRAPRAW + RICE ~/@&orrion ~ Veggies 12.50 ressing made with lime, chilli, cherry
ground roasted rice and mint leaves Stir fried with fresh chilli, garlic, ggg}ke” %28 tomatoes, fine beans, cucumber, spring
served with sticky rice fine bean, bamboo shoots and  prgwns 1395 onion, celery, shallots and mixed green
11. KUEY TIEW TOM YUM NOODLE SOUP /. &= basi leaves served with Duck ~ 15.95 caves
i icken Sea bass 14.
HOMEMADE 19 Noodle flash bolled end _  Chicken, 113.00 ea boss 14.50 SOM TUM / 11.00
STARTE Rs - pm broth is about as easy, fast and earee ' 18. PRIEW WAHN + RICE @& Veggie 4 12.50 A fresh and spicy salad of shredded papaya,
popular as it gets for Thai street food Stir fried with onion, pepper, Chicken }%28 carrﬁ)ts, ch?rry ’F]QI?"latodes, 1;|ne bean, lime,
i i ee ) cashew nuts, chilli and palm sugar
EXTRA SAUCE (Each) 100 12. NEUA NAM TOK + STICKY RICE / @@ 15.50 g'afgjiaepge'fv'g;xﬁﬁteagﬂgdfgggrnCe Prawns 1395 paim St
Sweet chilli sauce, peanut sauce, fresh Grilled beef slices mixed with lime, mint, mixed SUC b 1322 SEAFOOD SALAD 4 16.95
ﬁg[lsll.r?asgce,spicy chilli sauce, chilli oil sauce, green leaves, ground roasted rice, chilli, shallots ea bass 14.50 Mixed Seafood with glass noodles freslh
iSi ce i i i i H g 5o 5 A g
u and lime served with sticky rice 19. PHAD SEE-IEW EBorrion Xﬁggk'el 12.50 lime juice, fish sauce, chilli, shallots, spring
EDAMAME Young Soybeans 5.00 13. KAENG KIEW WAHN /@& Veggie # 12.95 ]}(ieergw\ls%l]I%L%ecggic)%IgE g\?%l? Shicken 12.20 onion and mint leaves sered with lettuce
01. THAI PINTO BASKET + RICE Chicken 12.95 : ' Prawns  13.95
(Price for one person) 10.00 Thai grﬁenbcur.rly paste With'lk Eeef 13.95 egg and soy sauce WEEPING TIGER/ W“M 23.95
Chicken satay , prawn toast, crispy wonton, courgette, basil, coconut mi rawns  14.50 20. PHAD THAI NOODLES Veggie # 12.50 Grilled aberdeen angus ribeye steak slice
Vegetables spring roll &, seafood cake gpe%%%%ejrag;nmemsee&vceed with Duck 15.95 5,!5}%urlgogé%safﬂﬁ%vﬂntﬁgasnauce grlg\%esn }ggg Sﬁ'rl\ll'ed with seasogagl vegetlayblesI and spicy
02. DUCK SPRING ROLLS (2 rolls) 5.95 ; : ’ : chilli sauce, served on sizzling plate
Duck rolls served with hoisin sauce 14. KAENG PHED + RICE /E@  Veggie # 12.95 21. SINGAPORE NOODLES @& orrion 12.95
Chicken in red curry paste with  Chicken 12.95 ST e . . TAMARIND DUCK 15.95
03. CHICKEN SATAY (2 pieces) ¢ &8 5.20 aubergine, bamboo shoots and Beef  13.95 Vvermicelii rice noodles stir fried with chicken, Cri tic duck in t ind s
Strips of chicken marinated on stick basil in coconut milk served with Prawns  14.50 king prawns, peppers, pointed cabbage, o had with Friad Shallots Samed i
and grilled, served with peanut sauce steamed jasmine rice or noodles Duck ~ 15.95 spring onions, turmeric, bean sprout and egg ggrkn'g’#;doﬁ”g?zg'ﬁ% %ﬁ‘:,[lle°ts served with
04. PORK SPARE RIBS E& 6.80 15. PHAD KHING + RICE @&orrion Veggie 4 12.50 Y i
) : : . / , : 22. KHAO PHAD @& orrion v # 12.00
Marinated in honey sauce Stir fried with ginger, onion, Chicken 12.50 Fried rice with tomatoes. onion C?I?C I:n 12.00 PED NAM PUANG i 15-95
05. TEMPURA Veggie # 6.00 peppers, mange tout, celery, Beef 13.50 broccoli, egg, carrots, soy sauce Prawns 13.50 P‘?I’"&’}”
Tempura deep fried in batter | Prawns 4 50 sugar snap and soy sauce P"’“{"S 1392 and spring onions HONEY DUCK
served with sweet chilli sauce | @ pieces) served with eqgg fried rice Duc 15.95 Voudi griﬁpghar_omecljtif duclé serr\]/ed vﬂth 2
i 16. HHIMAPHAN + RICE 4 @@ormon Veggie # 12.50 23. MEE KEE MOW // eggie.s 12.50 2 91 el [19[PE0] el EESIENY ML
06. Eﬂﬁlge%ch?emngahvle ‘ 3322222 18:88 Stir fried with cashew r&ut%” ghicken }ggg Egg T}OQ?ICIeS %tir friedhvl\|/ith onion, gg;ke” }%gg spicy Honey sauce
: : ’ onion,peppers, roasted chilli, rawns . ra-chai, fine bean, chilli, ) z
mixed with gl’OUﬂd pepper, butternut Squash’ served with Duck 15.95 aubergine and basil leaves Brl?cwkns }gQg CHU CH EE / 20.95
soy sauce anddwratliﬁlped Wltth r\]/vl?nton egq red nae Sea bsss 1450 ? GIANT FRESH WAT
wrapper served with sweet chilli sauce ' . ER PRAWNS
07. DIM SUM (3 pieces) | . 6.50 FOOD ALLERGIES - ‘ 24. fﬁ‘%‘féfﬁ,ﬁf ER SAUCE gQ;Cf';“;,"d 1282 Grilled giant fresh water prawns cooked
Thai style steamed minced chicken, prawns Alergen rcpresent o meny & rcngrdints o ou dhes [ youaufer fom analergy Sir fed o Duck . 15.95 with red curry paste, coconut milk, sweet
and crab meat mixed with water chestnut sulphur dioxide, molluscs or crustaceans, eggs, mustard or peanuts. There is a small risk that tir fried chicken or seafood basil and kaffir lime le
served with sweet soy sauce %in%/htraceslggthése m?ly %Qin |a)rlmy othe[r)d‘iihtor,food sgrvecé hte?fe. lele undeéstar;)(li t?e;ﬂalngers with OniOI’ll, musgrooms, spring Sea bass 14.50 Y
1 e i v aleges Fease speak 0 member ofstaffuhomay b e ohelpyou onion, garlic and pepper sauce
08. \Iﬁgr%Er-!-)'ﬁ\eBoll-Erggyslgﬁng%ILSL%I(écrjd\l/f/)itjh 5.30 NUT ALLERGY WARNING NUT ALLERGY  Some o our dishes cortain s and served with steamed jasmine rice GOONG KRA TIAM 20.95
- as a consequence, we cannot guarantee that an Ish 1s nut free.
vermicelli glass noodles, carrot, cabbage, j ' 25. PINTO ROASTED DUCK + NOODLES 15.95 GIANT FRESH WATER PRAWNS
shiitake mushroom served with sweet chilli e - . Saute giant fresh water pra i li
Roasted duck in black pepper g lrtiiinis flal (gznlle
sauce sauce served with pak%hg?and and papper sauce
SP. SALT AND PEPPER SQUID 8.95 fried egg noodles
Lightly floured coated squid deep fried with = PI—A LUI SUAN J & (Whole seabass) 19.50
hint of ginger, onion, pepper and fried garlic 26. HONEY CHICKEN + RICE 12.95 Deep fried whole sea bass with Thai spicy
S e Crispy fried chicken topped with honey mixed herbs with chilli, lemongrass, ginger,
: . : J . g ging
" i T sauce served with egg fried rice. shallots, coriander, mint, spring onion,
AROMATIC DUC K & g SIDE DISH cashew nuts and roasted chilli
Eﬁtll:lr Ss é!(kE e TAMARI SEASONAL VEGETABLES # Eomon o5 Qg s sy Aamie e i s an ooy clages o
: uck, served with sprin Sti . . at hav en produced by suppliers. Guests with allergies, please be
onion, (iléc;?ber, pancake and Hoi Sin sauce L R oylgtfgre Sai%%sgp glle;/cekggteaat%'essa L\jvclteh %ﬁ:%g%ﬁ%gﬁ%rztzgf;;ﬁ?hfégggld alsk ° mtemie;f’f ou; st f(:ro'jfor:at'on oTl e
inclu revailing rate. % i
Quarter . (6 Pancakes) Half 26,95 (12 Pancakes) ChfISpy aromatic ducksin ~ 3 . ; : added to your bill, this w’ﬁl be Islhagrerd eequallylsacr;eohogn?hr}el teamcwﬁgg[fr:;l)largg
£ o d with . A, Mild ~  Hot// Nutd Vegetarians Gluten Free Option [0 and served your food today.
EXTRA RICE £2/ EXTRA SAUCE £.I amal’ln SaUCe serve Wlt pak Ch0| T o Customer may request more or less spice and please inform us of any allergies before ordering (Updqted 10/2024)

/‘



lunch

set menu

16.95 (PER PERSON) 12-3 pm
mixed starters

SPRING ROLLS, PRAWN ON TOAST, CRISPY
WONTON, AND PRAWN CRACKERS

O R Toong thong, Vegetables tempura
and Spring rolls

MAIN COUrSe geeese.,

MASSAMAN + RICE v
Chicken OR Veggie

Traditional massaman curry slowly cooked
with onion, potatoes, coconut milk, cashew nuts
and kaffir lime leaves served with jasmine rice

PHAD KHING + RICE
Beef OR Veggie [ oprion

Beef stir fried with ginger, onion, pepper,
spring onion, mange tout and soy sauce
served with egg fried rice

PHAD KRAPRAW + RICE /
Prawn OR Veggie & oprion

Stir fried prawns with fresh chilli, garlic,
bamboo shoots, fine beans and basil leaves
served with jasmine rice

SINGAPORE NOODLES
OR Veggie (G ortion

Vermicelli rice noodles stir fried with chicken, king
prawns, peppers, pointed cabbage, spring onion,
turmeric, bean sprout and egg

HONEY CHICKEN + RICE o

Crispy fried chicken topped with honey sauce
served with egg fried rice. Honey sauce made
with soy sauce, chilli sesame seeds, rice wine
and tomatoes

HIMMAPHAN + RICE
Chicken OR Veggie (G orTioN

A popular traditional dish stir fried chicken with
cashew nuts, butternut squash, onion, pepper,
spring onion and and roasted chilli served
with egg fried rice

SUNDAY - FRIDAY /
Happy Hours 12 - 3 pm bamboo shoot, chilli and basil leaves

T y Saute giant fresh water
prawns in garlic and pepper sauce

TOM YUM

Tom Yum with lemongrass, mushroom,
lime juice and fresh chilli &

ERPB AV g

! y
-
fatr,

served with spicy chilli‘saupe

{ W iy » N 4 4

o o e

.

Wonton Soup

Mince chicken and prawns wrapped with wonton
pastry served with chicken broth soup, coriander,
spring onion and pak choi

Sen Mee /9 11.00 " §

Vermicelli rice noodles with minced chicken, chicken Scan to V|ew f L
balls, bean sprouts, ground peanuts, chilli and lime juice 7%\4/ p I ﬂTO w
Spicy Fried Rice / 10.00 RESiaLIageiBe

Stir fried jasmine rice with chicken, onion, broccoli,



