RECOMMEND

Soft Shell Crab Stir-Fried Yellow Curry 19.95
with Crispy Bread J E, G, M, C, Ce

Signature Crispy Duck Leg with 17.95
Homemade Tamarind Sauce F,G

Softshell crab garlic pepper G, F 18.95

Deep-fried softshell crab

Duck leg stir fried chilli basil 4 G,F,C 17.95
Deep fried duck leg, top with spicy chilli basil
sauce.

Seabass gingerd S, G, C 18.95
Lightly battered seabass stir-fried with
aubergine, yellow bean, ginger, spring onion
and tamarind sauce.

Seabass aubergine JJJJ G, F 18.95
Deep fried Seabass stir fried with aubergine,
sweet basil chilli and ginger.

Late night seafood J G, S, F 16.95
Deep fried sea bass fillet, prawns, mussel,
squid.

Seabass Chilli Lemon 4 J4J G, F, Ce 18.95

Seabass steamed and topped with homemade
fresh chili spicy sauce.

STARTER

Prawns cracker 3.95

Mixed Platter 17.95
Fried spring rolls, prawns tempura, dim sum,
chicken satay and fresh rolls.

Freshrolls GN & 7.95
Rice paper, mixed fresh vegetable and spicy sauce.

Prawns tempura C,G,E 7.95
Light and crispy battered prawns, deep-fried served
with a sweet chilli sauce.

Chicken satay G,N 7.95
Thai-style marinated chicken served on
a skewer served satay peanut sauce.

Calamari G 8.95
Squid, flour and sweet chilli sauce.

Chicken wings G 7.95
Deep fried chicken wings served with sweet and
chilli sauce.

Deep fried spring roll 7.95
Deep-fried rolls stuffed with mixed vegetables and
rice vermicelli. Served with sweet chili sauce.

Dim Sum Ce, G;, S, Se 8.95
Steamed dim sum filled with pork and prawns served
with dipping sauces.

SOUP

Veg 6.96/chicken 6.95 /Prawn 7.95

Tomyum F.G JJ
Mushroom, tomatoes, chilli.

TomkhaF,G b4J
Mushroom, tomatoes, chilli and coconut milk

CURRY

veg 11.95 / chicken 12.95 / prawns,beef 13.95

Massaman Curry beef J F,C, G
Potatoes, peanuts, coconut milk, fried
shallots, and onion.

Green Curry JJA F,C, G
Courgette, aubergines, sweet basil, bamboo,

red and green peppers in creamy coconut
milk.

Jungle curry J 4 J G Fine bean, red and
green pepper, chilli, aubergine, bamboo
shoot and sweet basil.

Panaeng Curry JJ GJF
Curry paste, coconut, fine bean and lime
leaves.



STIR FRIED

NOODLES

veg 11.95/ chicken 12.95
/ prawns,beef 13.95

Cashew Nuts JN, S, G
Cashew nuts, onion, mushrooms, bell peppers,
roasted chili, and spring onion.

Stir fried chilli basil 4 G,F,C
Sweet basil, chilli, garlic and fine bean.

Sweet and Sour S, G

Pineapple, onion, spring onion, and bell pepper.

Stir fried aubergine J'S,G

Aubergine, ginger, chilli, basil and spring onion.

Stir fried broccoli S,G
Garlic, mushroom, carrot and broccoli

Beef oyster sauce S,G
Onion, red@green pepper, broccoli, mushroom
and carrot.

Beef black bean S,G

Red@green pepper, onion, spring onion,
mushroom, ginger, red chilli, chilli, garlic and
black bean sauce.

veg 11.95/ chicken 12.95
/ prawns,beef 13.95

Pad See Ew Flat Noodles E, S, G
Stir-fried flat noodles with soy sauce, egg, and
heart cabbage.

Spicy Thai flat Noodles JJ E, S, G
Stir-fried flat noodles with fine bean,
red&green pepper, heart cabbage, onion and
chilli.

Grandma’s Pad Thai E, F, N, §, G
Rice noodles, tamarind-based sauce, eggs, bean
sprouts, spring onion, carrots, and peanuts.

Singapore Noodle JJ E, S, G

Stir-fried yellow noodles with, red&green
pepper, onion and chilli oil, spring onion and
cumin powder.

SIDE

Steamed rice 3.95
Sticky rice 4.25
Egg fried rice 4.25
Yellow noodle 4.25

Fried egg 2

MOUTH WATERING

Som Tum Thai J F.GN 11
Thai spicy papaya salad and peanuts.

Som Tum fermented fish 11.95
Thai spicy papaya salad with fermented fish.

Grilled sirloin salad 4 4 JG,F,Ce 16.95
Grilled sirloin with seafood sauce, red onion

and mints.

Larb chicken 4 F,G 12.95
Minced chicken with chilli powder, onion and
mints.

Duck Hoi Sin Salad 13

Deep fired duck breast with cucumber, red
onion, iceberg and hoi sin sauce.

RICE

Taro casserole G,E,S,C

Black mushroom, chicken, prawns, egg and
cashew nut.

Fried Rice G,E,S,C
With eggs, onion, tomatoes, cabbage and spring
onion.



