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GLUTEN FREE (TAKE AWAY)

G1 SATAY GAI 
Strips of boneless chicken breast marinated with
coriander and Thai spices and threaded into wooden 
skewers. Grilled until browned.  Served with 
home-made peanut sauce

       9.95

G4 HOY SHELL YANG 
Grilled scallops served with tangy lime garlic 
chilli sauce

13.50

G5 TOM KHA GAI  
A delightful chicken and mushroom soup rich with
coconut milk and frangrant with elusive favour of
galangal

     10.50

13.95
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PANAENG
A creamy red curry sauce with pepper, chillies and 
basil leaves
G27     PANAENG GAI        13.95              G27A  PANAENG BEEF 14.95
G27C  PANAENG GOONG 16.95

PAD SEE-IEW
Stir-fried �at wide rice noodles in soya sauce with
vegetables and egg 

G29      SEE-IEW GAI       10.95              29A  SEE-IEW BEEF       11.95
G29B   SEE-IEW VEG       9.95             G29C  SEE-IEW GOONG 13.95

G30 PINEAPPLE RICE       9.50

G31 GARLIC RICE
Special fried rice with garlic, cashew nuts, onion, 
egg and pepper

      9.50

G21 GAI PHA PRIK THAI GRATIEM 
Chicken stir-fried in garlic, pepper, onion, 
mushrooms and fresh peppercorn

      12.50

G25 BROCCOLI GOONG
Stir-fried broccoli and prawns with oyster sauce
and garlic

      18.95

G23 PAK BOONG
Well-known as Thai morning glory Vegetable tossed 
in yellow bean and chilli 

      10.95

G2 SATAY NUEA  
Strips of beef marinated in a mixture of �sh sauce, 
soy sauce, coriander and Thai spices and threaded 
into wooden skewers.  Grilled until golden brown. 
Served with home-made peanut sauce

 10.95

8.95G3 HED MANOW  
Grill mushrooms, topped with tangy lime garlic 
chilli sauce

HIMMAPARN
Stir-fried with cashew nuts, spring onion, babycorn,
mushrooms, pepper, and dried chillis

G24 HIMMAPARN chicken   12.50     g24a himmaparn tofu  9.50

KIEW WAN 
Thailand’s popular dish. Green curry with eggplant, 
pepper and bamboo shoots in curry paste of fresh 
green chili and basil 
G26     KIEW WAN GAI          13.95          g26a KIEW WAN BEEF  14.95

G26b  KIEW WAN GOONG 16.95

PAD THAI
Thai-style rice noodles with tofu, egg and beansprout 
G28      PAD THAI GAI     10.95       G28A    PAD THAI BEEF         11.95
G28B   PAD THAI VEG     9.95       G28C   PAD THAI GOONG      3.95

GRAPRAO 
Stir fried in fresh basil leaves, mushrooms and chillies

G22    GAI GRAPRAO       12.50    G22a nuea GRAPRAO  13.50
G22b Goong GRAPRAO 16.50   G22c tofu GRAPRAO     9.95

G6 SOM TUM 
Classic papaya
salad with cherry
tomatoes tossed
in a lime and �sh
sauce

G22D TALAY GRAPRAO  20.95

Special fried rice with
pineapple, onion,
carrot, egg, pepper
and turmeric powder
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VEGAN MENU (TAKE AWAY)

V1 HED MANOW 
Grilled mushrooms, topped with tangy lime garlic 
chilli sauce

      8.95

V4 THAI VEGATARIAN DUMPLING 
Steamed vegetarian dumplings, �lled with crushed
onion, carrot, cabbage and garlic chives.
Served with soya sauce and vinegar

      8.95

V5 TOM KHA JAY 
A creamy coconut soup with tofu, mushrooms and 
fragranced with elusive �avour of galangal

     9.95

V6 SOM TUM      13.95
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V27 PANAENG MAKHUR 
Deep fried aubergine topped with panaeng curry
sauce

V28 PANAENG PAK 
An array of seasonal vegetables cooked in panaeng 
curry sauce

V33 GARLIC RICE 
Special fried rice with garlic, cashew nuts, 
onion and pepper

      9.95

     10.95

V31 PAD THAI PAK
Thai-style rice noodles with broccoli, carrot, 
beansprout and tofu

     9.95

      9.50

V22 PAK BOONG 
Well known as Thai morning glory, vegetable tossed
in yellow bean and chilli

     10.95

V23 TOFU HIMMAPARN 
Stir-fried tofu with cashew nuts, spring onion, 
baby corn, mushrooms, pepper and dried chillies

     9.95

V24 PHAD RUAM MIT 
An array of seasonal vegetables lightly tossed in
soy sauce

     9.95

V25 PHAD BROCCOLI 
Stir fried broccoli with soy sauce and garlic

     10.95

V26 CHU CHI TOFU 
Fried tofu pieces topped with rich red curry sauce

     9.95

ALLERGIES: PLEASE NOTIFY STAFF
AT TIME OF PLACING THE ORDER

V2 MUN TOD 
Deep fried crushed potato with Thai spices, coated
with breadcrumb. Served with plum sauce

      8.75

V21 MONK’S DELIGHT      10.95

V30 PAD THAI JAY 
Thai-style rice noodles with tofu, beansprout and
cashew nuts

     10.50

Thailand’s popular dish. 
Vegetable green curry 
with aubergine, 
pepper and bamboo 
shoots in homemade 
curry paste of fresh
green chili and basil 

V29 TOFU GRAPRAO 
Stir-fried Tofu in fresh basil leaves, chili, pepper, 
onion, �ne bean and mushroom

     9.95

Classic papaya salad with
cherry tomatoes,
tossed with lime
and tamarind
sauce, topped
with peanuts

     9.50V32 PINEAPPLE RICE 

Special fried rice with
pineapple, onion, carrot,
pepper and turmeric
powder

V3 TOFU TOD
Deep fried tofu, coated with vegetables
Served with plum sauce

      8.95
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