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Prawn Crackers 4

Chicken Satay (Satay Gai) - Tender chicken skewers marinated in coconut milk, lemongrass,
turmeric & cumin, served with a rich peanut sauce 7*

Thai Style BBQ Pork (Moo yang) - Succulent slices of marinated pork with Thai herbs, garlic &
coriander root, served with chilli tamarind dipping sauce 7

Thai Vegetable Spring Rolls (Poh Pia Tod) - Crispy spring rolls stuffed with mixed vegetables &
glass noodles served with sweet chilli sauce 7

Salt & Pepper Squid Thai Style- Tossed in a garlic & chilli sauce 7 /

Thai Prawn On Toast (Khanom Pang Na Goong) - Crispy golden toast topped with prawn
mousse and sesame seeds served with sweet chilli sauce 7

Starter Sharing Platter - Vegetable spring rolls, salt & pepper squid, chicken satay 16

CURRY DISHES

ALL CURRY DISHES HAVE A CHOICE OF CHICKEN, BEEF,PRAWN, VEGGIE OR TOFU
*CURRY SHARER CHICKEN ONLY*

Thai Green Curry (Kaeng Khiao Wan) - Creamy coconut curry.with green chilli paste, Thai basil
& mixed vegetables 10* j/

Massaman Curry - A mild fragrant curry with a creamy coconut-tamarind sauce, spices &
potatoes 10*

Northern Curry (Khao Soi) - Cardomon, corriander & nutmeg based currylo*/

Chicken Curry Tasting Platter (For Two) - Thai green, massaman & northern curry, served
with fluffy jasmine rice 30*

STIRFRY DISHES

Pad Thai - Stir fried rice noodles with egg, beansprouts & crushed peanuts in a tangy
tamarind sauce 10 j
Drunken Noodles ( Pad Kee Mao) - Stir fried egg noodles, Thai chilies, garlic & holy basil
mixed with a special Thai sauce 10 / /

Thai Chilli basil (Pad Kra Pao) - Juicy pork mince, Thai Chgje , garlic & holy basil mixed

N g \C with special Thai sauce 10* [ ? A
/ rispy Chilli Chicken (Gai Krup Pad Prik Wan) - Breaded chicken stir fried with with \

( sweet chilli sauce & mixed vegetables 10} }
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LIQUOR COFFEES
IRISH
FRENCH
CALYPSO

BAILEYS
SINGLE 7 DOUBLE 10

Biscoff Cheesecake - Served with vanilla ice cream 7.50

Warm Belgium Walffles - Served with vanilla ice cream, topped with chocolate, strawberry or
toffee sauce 7.50

Profiteroles - Topped with chocolate sauce, served with vanilla ice cream 7.50
Sorbet Of The Week - Please ask your server for this weeks flavour 6

Selection Of Ice Cream - Topped with strawberry, chocolate or caramel sauce.
Please ask your server for this week’s flavours 5.50

WHISKEY& LIQUORS

Baileys Irish Cream 4 Aber Falls single malt Welsh whiskey  4.50
Tia Maria coffee liquor 4 Cotswold single malt whiskey 5.50
Boe white chocolate & raspberry liquor5  Akashi Japanese blend whiskey 5.50
Tequila rose strawberry cream 3.50 Jamesons Irish whiskey 4
Cointreau orange liquor 4 Johnnie walker black label Irish whiskey 4.50
Disaronno amaretto 4 OId pultney 12 year single malt scotch  4.50
Glayva Honeyspiced whiskey liquor 3 Bushmills black bush Irish whiskey 4.50
Thunder toffee vodka 3.50 Jura bourbon malt whiskey 4.50
Limoncello 4 Jack Daniels Tennessee whiskey 4
Woodford reserve bourbon

HOT DRINKS
CAFE AU LAIT

( S \ AMERICANO
WHITE AMERICANO

( DECAFF COFFEE

(‘ HOT CHOCOLATE

X
(2 S



