
special lunch menu 
any starter and main c

 

starters 
S1 tom yum kung •• 
traditional thai hot and sour clear soup with king prawn (kung), lemongrass, fresh chillies, lime leaves and galangal 

S2 toong tong 
thai ‘golden bags’: thin pastry skins filled with minced chicken and prawn and deep-fried; served with sweet chilli sauce 

S3 satay 
marinated grilled skewers of chicken served with peanut sauce 

S4 po pia jay v 
thai vegetable spring rolls served with sweet chilli sauce 

S5 kanom phang na gai 
minced chicken and prawn on toast, deep-fried; served with sweet chilli sauce 

S6 pla mug tempura 
deep-fried squid and onions served with sweet chilli sauce 

S7 tod mun khao-pod v 
sweetcorn cakes, blended together with fragrant spices; served with sweet chilli sauce 

main courses 
S10 kung preow-warn 
stir-fried king prawn in thai-style sweet and sour sauce; with steamed or egg fried rice 

S11 ped pad prik pow •• 
stir-fried roast duck with chef’s special sauce; with steamed or egg fried rice 

S12 pla lad prik •• 
fillets of crispy fried fish (pla) topped with spicy thai herbs and coconut milk; with steamed or egg fried rice 

S13 neau pad khing 
tender beef strips stir-fried with fresh ginger and mushroom; with steamed or egg fried rice 

S14 kang ped yang • 
red thai curry with slices of roast duck (ped) coconut milk and pineapple 

S15 kang keow warn kung •• 
green thai curry with king prawn and coconut milk; served with steamed or egg fried rice 

S16 ped tiam prik pow •• v 
mock duck (gluten) stir-fried with chef’s special sauce; with steamed or egg fried rice 

S17 pad mee kung 
stir-fried egg noodles with king prawn and egg 

S18 pad thai kung 
stir-fried thai noodles with king prawn 

••• hot     •• medium     • mild     v vegetarian 
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pecial lunch menu 
any starter and main course for £14.95 or 

any main course for £9.50

 

For fish or prawn main course please add £1.00

starters 
S1 tom yum kung •• 
traditional thai hot and sour clear soup with king prawn (kung), lemongrass, fresh chillies, lime leaves and galangal 

S2 toong tong 
thai ‘golden bags’: thin pastry skins filled with minced chicken and prawn and deep-fried; served with sweet chilli sauce 

S3 satay 
marinated grilled skewers of chicken served with peanut sauce 

S4 po pia jay v 
thai vegetable spring rolls served with sweet chilli sauce 

S5 kanom phang na gai 
minced chicken and prawn on toast, deep-fried; served with sweet chilli sauce 

S6 pla mug tempura 
deep-fried squid and onions served with sweet chilli sauce 

S7 tod mun khao-pod v 
sweetcorn cakes, blended together with fragrant spices; served with sweet chilli sauce 

main courses 
S10 kung preow-warn 
stir-fried king prawn in thai-style sweet and sour sauce; with steamed or egg fried rice 

S11 ped pad prik pow •• 
stir-fried roast duck with chef’s special sauce; with steamed or egg fried rice 

S12 pla lad prik •• 
fillets of crispy fried fish (pla) topped with spicy thai herbs and coconut milk; with steamed or egg fried rice 

S13 neau pad khing 
tender beef strips stir-fried with fresh ginger and mushroom; with steamed or egg fried rice 

S14 kang ped yang • 
red thai curry with slices of roast duck (ped) coconut milk and pineapple 

S15 kang keow warn kung •• 
green thai curry with king prawn and coconut milk; served with steamed or egg fried rice 

S16 ped tiam prik pow •• v 
mock duck (gluten) stir-fried with chef’s special sauce; with steamed or egg fried rice 

S17 pad mee kung 
stir-fried egg noodles with king prawn and egg 

S18 pad thai kung 
stir-fried thai noodles with king prawn 

••• hot     •• medium     • mild     v vegetarian 
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Special Lunch Menu
any starter and main course for £15.95 or

any main course for £10.95
For fish or prawn main course please add £ 2 .00

starters
S1 tom yum kung ••
traditional thai hot and sour clear soup with king prawn (kung), lemongrass, fresh chillies, lime leaves and galangal

S2 toong tong
thai ‘golden bags’: thin pastry skins filled with minced chicken and prawn and deep-fried; served with sweet chilli sauce

S3 satay
marinated grilled skewers of chicken served with peanut sauce

S4 po pia jay v
thai vegetable spring rolls served with sweet chilli sauce

S5 kanom phang na gai
minced chicken and prawn on toast, deep-fried; served with sweet chilli sauce

S6 pla mug tempura
deep-fried squid and onions served with sweet chilli sauce

S7 tod mun khao-pod v
sweetcorn cakes, blended together with fragrant spices; served with sweet chilli sauce

main courses
S10 kung preow-warn
stir-fried king prawn in thai-style sweet and sour sauce; with steamed or egg fried rice

S11 ped pad prik pow ••
stir-fried roast duck with chef ’s special sauce; with steamed or egg fried rice

S12 pla lad prik ••
fillets of crispy fried fish (pla) topped with spicy thai herbs and coconut milk; with steamed or egg fried rice

S13 neau pad khing
tender beef strips stir-fried with fresh ginger and mushroom; with steamed or egg fried rice

S14 massaman gai •
mild peanut chicken curry with coconut milk and thai herbs

S15 kang keow warn kung ••
green thai curry with king prawn and coconut milk; served with steamed or egg fried rice

S16 ped tiam prik pow •• v
mock duck (gluten) stir-fried with chef ’s special sauce; with steamed or egg fried rice

S17 pad mee kung
stir-fried egg noodles with king prawn and egg

S18 pad thai kung
stir-fried thai noodles with king prawn and egg


