Olive & Thai

STARTERS

MIXED STARTERS 7.50pp ‘N’
minimum 2 people

Chef selections: Chicken Satay, Vegetable Spring
Roll, Fish Cake and Chicken Gyoza. Served with
dipping sauces.

CRISPY AROMATIC DUCK
14 13.50 12 22.50 Whole 39.00

A typical oriental appetiser, sliced crispy roasted
duck accompanied with steamed pancakes, sliced
leek, cucumber and hoisin sauce.

SPRING ROLL 7.25

4 pieces Choice of Vegetable or Duck

Hand rolled rice paper with carrots, cabbage and
glass noodles. Served with sweet chilli sauce.

EDAMAME 5.75

Tender and vibrant green soybean, lightly steamed
and sprinkled with sea salt.

SWEETCORN CAKE 6.50

Crispy golden fried sweetcorn coated with
seasonal herb and spice batter. Served with salad
and sweet chilli sauce.

FISH CAKE 7.50

4 pieces White fish blended with red curry spices,
green beans and herbs. Served with sweet chilli,
red onion, carrot and cucumber relish.

SALADS

LAAB SALAD 8.50 #

Choice of Minced Chicken, Minced Pork, Bean
Curd or Duck (extra 2.00)

Classic Thai spicy salad, with fresh herbs, roasted
sticky rice powder, seasoned with fish sauce and
fresh lime juice.

SOM TAM ‘N’ 10.50 # #

Shredded green papaya and carrot with cherry
tomatoes, fine beans, lime, garlic, chilli, fish
sauce, palm sugar, and crushed peanuts.

SOUPS 7.50

TOMYUM # ¢

Spicy & Sour Soup, with mushroom, lemongrass,
galangal, chilli , flavouring with herbs and a dash
of evaporated milk.

TOM KHA #

Coconut Milk Soup, with galangal, mushroom,
lemongrass, chilli and lime leaf.

Laab Salad & 8

Mi]d’ Nuts ‘N’ .
Medium ?’ (Product contains nuts or peanuts)
Hot ###

Please ask our staff for your spice level

CHICKEN SATAY ‘N’ 7.95

4 pieces, Marinated chicken skewers served with
our homemade peanut dipping sauce.

JAPANESE GYOZA

5 pieces , Golden fired Japanese dumplings,
served with sweet chilli sauce.

PORK DUMPLING 7.25

5 pieces, Steamed pork dumpling served with
fried garlic and soya sauce.

SALT & PEPPER

Tossed with peppers, onions, garlic, chillies, and
spring onions, infused with the aroma of five
spice seasoning. Served with salad and sweet
chilli sauce

MAIN DISHES

Rice and side dish not included

PANANG CURRY 13.50 ¢ ¢

Our most creamy curry, with red Panang curry
paste, green beans, basil, broccoli, cauliflower
and coconut milk.

GREEN CURRY 13.75 # ¢

Green beans, courgettes, aubergine, bamboo

shoots, basil, coconut milk and green curry paste.

Food allergens are important, please let us know
of allergens you may have .
Vegetarian and Vegan dishes are available,
Please ask our member of staff for more information.

FRESH SUMMER ROLLS ¢

Fresh — rice paper rolls packed with light vermi-
celli noodles, carrots, cucumber and herbs served
with homemade fresh chilli & herb dipping sauce.
TEMPURA 7.75

Golden-fried, squid, tiger prawn or *mixed
vegetables (*6.50) coated in Japanese bread-
crumbs. Served with salad and sweet chilli sauce.

Chicken Satgz

MASSAMAN CURRY ‘N’ 14.95

Royal Massaman curry, coconut milk, potatoes,
carrots, onions, crispy shallots and roasted
cashew nuts.

SWEET & SOUR 12.75

Our homemade sweet & sour sauce stir fried with
pineapple, tomatoes, onions, cucumber and spring
onions.

BLACK PEPPER 12.75 #

Mushroom, carrots, onions and peppers stir fried
with garlic and black pepper sauce.

CHILLI & BASIL 13.50 ###

A Thai classic stir fried with garlic, fine beans,
onions, fresh chilli and basil.

STIR FRIED WITH CASHEW
NUTS ‘N’ 13.50

Stir fried with carrots, peppers, onions,
mushrooms, cashew nuts in soya sauce.

BLACK BEAN SAUCE 12.75

Authentic Cantonese stir fried black bean sauce
with peppers, spring onions and onions.

CHILLI PASTE 12.75#¢

Flavorful and delicious stir fried Thai chilli paste,
hint of spice and sweetness with peppers, onions,
spring onions and basil.



CHEF’S RECOMMENDATIONS
RED CURRY DUCK 16.75

Roast duck in red curry paste, coconut milk,
cherry tomatoes, pineapple and basil.

KHUA KLING 14.95 § #$

The most famous dish from the south of Thailand.
Dry stir fried minced pork or chicken with south-
ern stir fried chilli paste finished with a touch of
coconut cream.

STIR FRY YELLOW
CURRY POWDER SAUCE 15.95

Choice of Tiger Prawns or Mixed Seafood
Rich and flavorful stir fry of mixed seafood or
tiger prawn with curry powder, egg yoke, a dash
of evaporated milk, spring onions, onions,

and celery.

TERIYAKI ROAST DUCK 16.50
Roast duck breast topped with homemade teriyaki

sauce served with pineapple

PANANG GAI TODD 16.50 %%

Crispy chicken in our creamy red panang curry
paste, with coconut milk, green beans, basil,
broccoli and cauliflower.

CHU CHEE SEABASS OR
TIGER PRAWNS 16.95#

Seabass or tiger prawns topped with a coconut
milk-based curry paste, and egg yolk accompa-
nied with broccoli and cauliflower.

DUCK TAMARIND 16.75 ‘N’

Roasted duck breast glazed with a sweet, fruity
and savoury tamarind sauce accompanied with
broccoli, cauliflower and toasted cashew nuts.

PAD PRIK PAO MIXED SEAFOOD
AND SEABASS 16.75 #

A delicious stir fried mixed seafood & seabass in
Thai chilli paste, a hint of spice and sweetness
with bell peppers, onions, spring onions, & basil.

RICE & NOODLES DISHES
Choice of Chicken 13.75, Beef 14.50, Pork
13.75, Tiger Prawn 15.50, Duck 15.50,
Mixed Seafood 15.50, Mixed Vegetable or
Bean Curd 12.50

PAD THAI NOODLES ‘N’ #

Thai rice noodles, vegetables, and sweet tamarind
& palm sugar sauce, stir fried with egg, bean
sprouts, and spring onions, served with crushed
peanuts, chilli flakes, and sliced lime.

PAD SI- EW

Thai rice noodles, vegetable and dark soya sauce,
stir fried with egg.

ODON PAD KEE MAO #¢

Udon noodles stir fried with garlic, fresh chilli,
basil, green bean, carrots, peppers, onions, and
bamboo shoots. Served with fried egg.
OLIVE & THAI FRIED RICE #

Our special fried rice flavored with our
homemade stir-fry sauce. Served with fried egg.

TOM YUM NOODLE SOUP # ¢

Thai rice noodles and bean sprouts, flavoring with
Tom Yum spices. Served with boiled egg.

KA PRAO KAIDOW 1650 ##¢

A street food classic, Thai style stir fried minced
pork or chicken with fresh chilli, garlic and basil.
Served with fried egg & Jasmine rice.

KHAO PAD

A simply dish of Thai jasmine egg fried rice with
onions, spring onions and carrots.

e

KHAO PAD KA PRAO ¢
A street food classic, Thai style fried rice with
chilli, garlic and basil. Served with fried egg.

KHAO PAD SUPPAROD ‘N’

Pineapple fried rice flavored with turmeric
powder, curry powder, onions, peppers, raisins
and egg. Garnish with crispy shallots.

EGG NOODLES

Stir fried egg noodles with bean sprouts, spring
onions, onions, peppers and egg in light soya
sauce.

KHAO-SOI CHIANG MALI ¢
Choice of Crispy Chicken 15.95
or Tiger Prawn 16.95 Bean Curd 14.50

Most famous noodle dish in Chiang Mai,
Northern Thailand. Rich and Creamy coconut
curry egg noodles soup. Topped with fried crispy
noodles side of fresh lime, red onions and corian-
der. Served with boiled egg.

SIDE DISHES

Boiled Rice....................... 3.75
Egg Fried Rice................... .. 4.50
Sticky Rice...................... 4.00
Plain Noodles with Veg & Egg. 4.50
Coconut Rice...................... 4.50
Salt & Pepper Chips............... 4.50
Prawn Crackers............... .. 3.50

Served with sweet chilli sauce.

SEASONAL DESSERTS
MANGO AND STICKY RICE 7.50

Thailand’s signature dessert: ripe sweet mango
served with sticky rice, warm coconut milk.
Add a scoop of ice cream for an extra 1.00

ICE CREAM MAMUANG 7.50

Sliced ripe sweet mango, crushed peanuts, evaporat-
ed milk, whipped cream and ice cream.

ARTISAN CAKE 5.50

Please ask our staff for availabilities cakes.
ICE CREAM 1 Scoop 2.00
(extra scoop for 1.00)

Mango & o
Sticky Rice

BROWNIE 4.75

Please ask our staff for availabilities flavours.
Our selection of brownies from Brown & Blond.
Why not try with a scoop of ice cream for

an extra 1.00!

KLAUY TODD 7.50

Crunchy and delicious batter-coated banana, golden.
Drizzled with honey and sesame seeds to finish. Add
a scoop of ice cream for an extra 1.00!



