LUNCH SET MENU
Available from 12:00 noon-16:30pm

2 COURSE MEAL, CHOOSE ONE OF EACH COURSE 16.50

Starters and Main courses can be served together on request.

STARTERS SOUPS: Choice of Chicken, Mushroom,
Tiger Prawn or Mixed Seafood (extra 1.50)

S1. SPRING ROLL...3 pieces S7.TOM YUM #¢

Choice of Vegetable or Duck Spicy & Sour Soup, with mushroom, lemongrass,

galangal, chilli , flavoured with herbs and a dash of
evaporated milk.

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

S2. FISH CAKE...3 pieces # S8. TOM KHA #

Coconut milk Soup, with galangal, mushroom,
lemongrass, chilli and lime leave.

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

S3. CHICKEN SATAY ‘N’...3 pieces
Marinated chicken skewers served with our homemade
peanut dipping sauce.

S4. CHICKEN GYOZA...3 pieces

Golden fried chicken dumpling served with sweet
chilli sauce.

S5. PORK DUMPLING...3 pieces

Steamed pork dumpling served with fried garlic and
sweet soya sauce.

S6. SALT & PEPPER CHICKEN WINGS
Crispy fried chicken wings, tossed in garlic, chillies,
onion, spring onions and peppers.

MAIN DISHES SERVED WITH THAI JASMINE RICE
Choice of Chicken, Beef, Pork, Tiger Prawn (extra 3.00), Duck (extra 2.00),
Mixed Seafood (extra 3.00), Seabass Fillets (extra 2.00), Mixed Vegetable or Bean Curd

M1. PANANG CURRY #¢ M7. CHILLI PASTE #

GAENG PANANG PAD PRIK PAO

Our most creamy curry, with Panang curry paste, green  Flavorful and delicious stir fry Thai chilli paste, hint of
beans, basil, broccoli, cauliflower and coconut milk. spice and sweetness with peppers, onions, spring

M.2 GREEN CURRY 1#? onions and basil.

GAENG KEOW WAN MS. PAD THAI NOODLES ‘N’

Green beans, courgettes, aubergine, bamboo shoots, Thai rice noodles, vegetable and sweet tamarind &
basil, coconut milk and green curry paste. palm sugar sauce, stir fried with egg, bean sprouts and
M3. SWEET & SOUR spring onions, served with crushed peanuts, chilli

flakes and sliced lime.

PAD PREW WAAN

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

M4. BLACK PEPPER #
PAD PRIK TAI DUM

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

MS. CHILLI & BASIL ###

PAD KA PRAW

A Thai classic stir fried with garlic, fine beans, onions, _ _

fresh chilli and basil. — ——
Mild’ Nuts ‘N

M6. BLACK BEAN SAUCE . (Product contains nuts or peanuts)
Medium ##

PAD TAOW SEE ' Hot #99
Authentic Cantonese stir fried black bean sauce with R Please ask our staff for your spice level
peppers, spring onions and onions. ' :

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.



SEASONAL DESSERTS
MANGO AND STICKY RICE 7.50

Thailand’s signature dessert: ripe sweet mango served
with sticky rice, warm coconut milk and ice cream.
ICE CREAM MAMUANG 6.50

Sliced ripe sweet mango, crush peanuts, evaporated
milk, whipped cream and ice cream.

ARTISAN CAKE 4.75
ICE CREAM

Pease ask our staff for availabilities flavors.

DRINKS MENU

SOFT DRINKS

San Pellegrino (Blood Orange or Lemon 3.25
Harrogate Spa Water still or sparkling 1.75
Orange/Mango/Pineapple Juice 2.75
Fever Tree Tonic/Lemonade 2.75
Coke/Coke Zero 3.00
TEA POT

Oolong Tea (Thailand) 3.50
Yorkshire Tea/Earl Grey 3.50
Jasmine & Green (Taiwan) 3.50
Green Tea (Japan) 3.50
SMOOTHIES all 7.50

Mango & Banana, Mixed Berries
or Strawberries

SPECIALITY/ICED DRINKS all 6.50
Thai Iced Coffee

Iced Matcha Latte

Iced Lemon Tea

Thai Milk Tea

Thai Green Milk Tea

BEER

Singha 330ml (Thailand)..5%abv 3.95
Asahi 330ml (Japan)..5%abv 3.95
Chang 330ml (Thailand)..4.8%abv 3.95
Birra Moretti 330ml (Italy)..4.6%abv 3.95

WINE
WHITE 175ml  250ml  Bottle
Mirabello Pinot Grigio 6.50 8.75 25.00

Italy, Elegant green fruit, floral and citrus aromas.

Sauvignon Blanc 750 9.50 28.00

Spain Intense, complex and elegant on the nose with
citrus notes and gentle green pepper aromas.

Walt Riesling, Pfalz 9.00 11.50 34.00
Germany, This medium-bodied Resling has lovely
flavours of peach and stone, with hint of apricot.

ROSE 175ml  250ml  Bottle
Rurlesque White Zinfandel 6.50 8.75 25.00

California, USA Ripe summer fruits, juicy & confected.

RED 175ml  250ml  Bottle
Beppe Morchetta Rosso 6.75 8.75 25.50
Veneto, Italy, Juicy, succulent, cherry and plum
flavours, with a twist of spice and supple tannins.

175ml  250ml Bottle

Soldiers Block Malbec 7.50 9.50 28.00
Victoria, Australia, Warm, soft and lusciously lush
this is juicy, crunchy and bright with notes of

black cherry fruit and flavours of summer pudding.
Umbrele Pinot Noir 750 9.50 28.00
Vilie Timisului, Romania, Dark, rich and potent,
with layers of complex black cherry, raspberry and
cinnamon. Deep, with pretty fruit.

SPARKLING

La Dolce Colline Prosecco 6.75 125ml 27.00 Bt
Veneto, Italy

La Dolce Colline Prosecco Rose

695 125ml 2800 Bt
Veneto, Italy

MOCKTALILS all 7.95
Virgin Pina Colada

Lime juice, coconut milk, pineapple

juice and simple syrup.

Thai Lemonade

Lime, sweet basil, ginger, coconut sugar and
lemonade

Bora Bora

Mix fresh juices, lime juice and simple syrup.
Strawberry Fizz

Refreshing, lime juice, strawberry syrup, strawberry
puree and lemonade.

COCKTAILS
Mai Tai 11.50

white rum, dark rum, cointreau, lime juice, orange
juice, pineapple juice and simple syrup.

Margarita 10.50
Tequila, cointreau, lime juice, simple syrup.
Lychee Martini 11.50
Vodka, gin, lychee syrup, lychee juice.
Lemongrass Martini 12.50

vodka, cointreau, gin, ginger, lemongrass syrup and
lime juice.

Royal Thai Mojito

spiced rum, lime juice, sweet basil, ginger and
simple syrup. Finish with prosecco & a dash of
orange bitters.

Siam Pina Colada 10.50
White rum, lime juice, coconut milk, pineapple juice
and simple syrup.

French Martini 11.50
Vodka, chamboad, pineapple juice & simple syrup.
Strawberry Daiquiri 10.50
White rum, strawberry puree, lime juice & simple syrup.
Double Gin & Tonic 11.50
Hendricks, Bombay Sapphire or Slingsby Rhubarb.

12.50



