The Grand

Mixed Starters €
Aselection of authentic Thai starters

_..._
Thale Phad Phrik Thai Dam

Mixed seafood stir fried with black pepper,
onion, pepper, oyster sauce

Massaman Kai € €
Chicken in massaman curry
with coconut milk, onion,
potato, roasted peanut

Neua Lao Daeng
Strips of steak stir fried with fine bean, onion,
sesame, sweet & sour brandy sauce

Phad Mi
Egg noodles tossed with bean sprout,
spring onion, soy sauce

Khao Phad Khai
Eqq fried rice

£23.95 per person
(minimum order for two people)
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The Chal

Mixed Starters &
Aselection of authentic Thai starters

—fe —
Thale Phad Phed €)
Mixed seafood stir fried with

home-style chilli paste, onion, krachai,
peppercorn, aubergine, sweet basil

Kaeng Khiaw Wan Kai &)
Chicken in green curry with coconut milk,
bamboo shoot, aubergines

Neua Phad Phrik Sod )
Strips of steak stir fried with sliced chilli,
garlic, onion, spring onion

Phad Phak
Stir fried mixed vegetables,
garlic, oyster sauce

Khao Phad Khai
Eqq fried rice

£23.95 per person

(minimum order for two people)
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Mixed Seafood Starters €
Asselection of authentic Thai seafood starters

Pla Thod Sauce Takhrai
Lightly battered whole sea bass,
lemon grass, sweet tamarind sauce

Chuchi Thale &)
Mixed seafood stir fried with green curry sauce,
aubergines, krachai, lime leaves

Kung Phad Bai Horapha @)
Tiger prawn stir fried with chilli, onion,
fine bean, sweet basil

Phad Thai €
Rice noodles stir fried with egg, bean curd,
bean sprout, tamarind sauce

Khao Phad Khai
Eqqg fried rice

£29.50 per person
(minimum order for two people)
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Mixed Vegetarian Starters €
Aselection of authentic Thai vegetarian starters

Phad Phak Mamuang Himmaphan &
Stir fried mixed vegetables, cashew nut,
sweet & sour sauce

Phad Hed Ruam Mit €)
Mixed mushrooms stir fried with chilli, fine bean,
bamboo shoot, holy basil

Broccoli Phad Hed Hom
Stir fried broccoli, shitake mushroom,
S0y sauce

Phad Thai &
Rice noodles stir fried with bean curd,
bean sprout, tamarind sauce

Khao Suay
Steamed jasmine rice

£21.95 per person
(minimum order for two people)

KEY TO MENU

All dishes are Mild except those indicated as follows:

slightly spicy
medium spicy
hot & spicy

contain nuts, peanuts
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gluten free
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2 Kai Satay & @
Chicken marinated in Thai spices, placed on stick,
grilled over charcoal, with peanut sauce,
cucumber relish £5.95

3 Kai Haw Bai Toey @
Chicken marinated in Thai spices, sesame oil,
wrapped in pandan leaf, deep fried,
with sesame plum sauce £5.95

4 Poh Pia Thod
Spring roll filled with chicken, glass noodle,
bamboo shoot, celery, shitake mushroom,
with sweet chilli sauce £5.95

1 Thai Modern Mixed Starters €

5 Kraduk Mu Yang
Pork spare rib marinated with honey, fresh herbs,
grilled over charcoal £5.95

6 Ped Thod Krob
Duck coated in a light batter, deep fried,
tamarind sauce, on crispy rice noodle £6.95

7 Kung Sadung Nga
Tiger prawn in Chef’s special sesame batter,
deep fried, glazed with honey £6.50

A mouth-watering selection of authentic Thai starters, served with a variety of sauces £8.75 price per person minimum order for two people

8 Pla Muek Chub Paeng Thod
Calamari coated in alight batter,
deep fried, with sweet chilli sauce £6.50

9 Thod Man Thale ® © @
Ground seafood mixed with Thai spices,
red curry paste, green bean, lime leaves,
deep fried, with cucumber relish £6.50

10 Hoy Chaow Reua @)
Half shell mussels stir fried with
lemon grass, galangal, chilli,
sweet basil £6.50

16
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TomYam & @
Famous Thai spicy hot and sour soup,

lemongrass, lime leaves, galangal, chilli,
coriander, roasted chilli paste, mushroom

Kai (Chicken) £6.50
Kung (Tiger prawn) £6.95
Thale (Mixed seafood) £7.25

Tom Kha Kai €@ @
Chicken in spicy hot and sour soup,
coconut milk, lemongrass, lime leaves,
galangal, chilli, coriander, mushroom £6.50

Jalads

17 Yam Neua © @
(Spicy beef salad)
Charcoal grilled sirloin, chilli, garlic,
fish sauce, lime juice, onion, cucumber,
tomato, coriander £13.75

18 Yam Thale £ @
(Spicy seafood salad)
Mixed seafood, chilli, garlic,
fish sauce, lime juice, celery, onion,
tomato, coriander £12.95

19 Phla Kung © @
(Spicy prawn salad)
Tiger prawn, roasted chilli paste, garlic,
fish sauce, lime juice, lemongrass, shallot,
lime leaves £11.50
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20 Kaeng Khiaw Wan © @
Bangkok's famous green curry,
afragrant delight created from green
curry paste, coconut milk, bamboo shoot,
lime leaves, aubergines, sweet basil
Kai (Chicken) £9.95
Neua (Beef) £10.50
Kung (Tiger prawn) £11.25
Phak (Mixed vegetables) £8.95

21 Kaeng Daeng © @
Aclassicred curry with coconut milk,
bamboo shoot, lime leaves,
aubergines, sweet basil
Kai (Chicken) £9.95
Pla (Monkfish) £14.95
Phak (Mixed vegetables) £8.95

22 KaengPa © @
(Jungle curry)
Traditional Northern hot curry
with bamboo shoot, baby com, fine bean,
peppercomn, aubergines, krachai, holy basil
Kai (Chicken) £9.95
Neua (Beef) £10.50
Phak (Mixed vegetables) £8.95

23 Panaeng @ © @
Adry, rich, thick panaeng curry
with coconut milk, lime leaves

Mu (Pork) £9.95
Kai (Chicken) £9.95
Neua (Beef) £10.50

24 Kaeng Massaman @ © @
Traditional curry from the Southern
region of Thailand with coconut milk,
onion, potato, roasted peanut
Kai (Chicken) £9.95
Neua (Beef) £10.50
Kae (Lamb) £11.95

25 Kaeng Phed Ped Yang &)
Roast duck cooked
with red curry paste, coconut milk,
bamboo shoot, tomato,
pineapple, aubergines £12.50

26 Chuchi &
Stir fried red curry paste
with coconut milk, pepper, onion,
finished with lime leaves
Pla (Cod) £11.50
Kung Mae Nam (Large fresh water prawn) @ 51850

30 Kai Yang @)
Chicken breast marinated with chilli, garlic,
coriander, Thai herbs, barbecued over charcoal,
sliced, with spicy tamarind sauce £10.50

31  KaiPhad Mamuang Himmaphan & &

Chicken stir fried with cashew nut, onion, pepper,
spring onion, dried chilli, oyster sauce £10.25

32 Kai Phad Priaw Wan @
Chicken stir fried with onion, pepper, cucumber,
tomato, pineapple, sweet & sour sauce £9.95

33 Kai Phad Khing @)
Chicken stir fried with ginger, sliced chilli,
onion, spring onion, fungus mushroom £9.95

34 Kai Kratha
Chicken stir fried with onion, pepper,
brandy sauce, on a sizzling dish £10.50

35 Kai Phad Bai Kaphrao £)
Chicken stir fried with chilli, garlic, holy basil £9.95

36 Kai Phad Phed £)
Chicken stir fried with homemade chilli paste,
fine bean, onion, aubergines, lime leaves £9.95

— Duckh———

40 Ped Makham
Marinated breast of duck grilled over charcoal,
sliced, tamarind sauce, crispy shallot,
with Chinese broccoli £12.95

4 Ped Phad Khing &)
Roast duck stir fried with ginger, sliced chilli, spring
onion, celery, shitake mushroom, brandy £11.95

42 Ped Phad Priaw Wan
Roast duck stir fried with onion, pepper,
cucumber, tomato, pineapple,
sweet & sour sauce £11.95

43 Ped Phad Khi Mao &)
Roast duck stir fried with chilli, galangal,
lemongrass, peppercorn, fine bean, baby com,
aubergines, holy basil £11.95

50 Mu Phad Phrik Sod @)
Marinated pork stir fried with sliced chilli,
garlic, onion, spring onion £9.95

51 Mu Phad Khing €
Marinated pork stir fried with ginger,
sliced chilli, onion, spring onion,
fungus mushroom £9.95

52 Mu Phad Nam Man Hoy
Pork sautéed in oyster sauce, onion, pepper,
spring onion, mushroom £9.95

53 Mu Phad Priaw Wan €@
Stir fried pork, onion, pepper,
cucumber, tomato, pineapple,

sweet & sour sauce £9.95

Sorke——

61 Neua Phad Nam Man Hoy
Strips of steak sautéed in oyster sauce, onion,
pepper, spring onion, mushroom £10.50

62 Neua Kratha
Strips of steak stir fried with onion,
pepper, brandy sauce,
onasizzling dish £10.95

63 Neua Phad Bai Horapha )
Strips of steak stir fried with sliced chilli, garlic,
onion, sweet basil £10.50

64 Neua Phad Phrik Thai Dam
Strips of steak marinated in dark soy sauce,
stir fried with black pepper,
onion, pepper £10.50

65 Neua Yang @
Sirloin steak marinated with ground pepper,
oyster sauce, grilled, sliced,
with spicy tamarind sauce £13.75
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60 Neua Phad Bai Kaphrao &€)
Strips of steak stir fried with chilli, garlic,
holy basil £10.50
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Phad Phed Thale &
Mixed seafood stir fried with homemade
chilli paste, onion, pepper, bamboo shoot,
holy basil £12.95

Kung Kratha
Stir fried tiger prawn, onion,
pepper, brandy sauce,
onasizzling dish £11.75

Kung Phad Naw Mai Farang
Tiger prawn stir fried with asparagus,
mushroom, oyster sauce £11.25

Kung Phad Priaw Wan €@
Tiger prawn stir fried with onion,
pepper, cucumber, tomato, pineapple,
sweet & sour sauce £11.25

Kung Phad Bai Kaphrao &)
Tiger prawn stir fried with chilli, garlic,
fine bean, holy basil £11.25

Pla Priaw Wan
Deep fried cod pieces topped with
vegetables, sweet & sour sauce £11.50

Pla Sahm Ros &)
Deep fried monkfish pieces coated with
sweet chilli sauce, lime leaves £14.95

PlaYang @)
Whole sea bass, chilli, lemongrass,
galangal, lime leaves, wrapped in banana leaf,
grilled over charcoal £15.50

Pla Nueng Manao £ @
Steamed whole sea bass,
chilli, garlic, sliced lime,

lemon juice, coriander £15.50

80 Kung Chaow Wang &)
Large fresh water prawn stir fried with
homemade chilli paste, asparagus,
bamboo shoot, mushroom, holy basil £18.95

81 Pla Thod Sauce Takhrai
Lightly battered whole sea bass,
lemongrass, sweet tamarind sauce £15.50

82 Pla Nueng Si-iew
Steamed cod fillet, ginger, spring onion,
shitake mushroom, soy sauce £12.50

83 Thale Krathiam
Mixed seafood stir fried with garlic,
black pepper, chopped coriander £13.75

84 Thale Kratha @)
Mixed seafood stir fried with onion,
pepper, slightly spicy brandy sauce,

onasizzling dish £13.95
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85 Kai Yang Sauce Krathiam
Charcoal grilled marinated chicken breast,
sliced, coriander & garlic sauce £11.25

86 Neua San Nai Phad Si-iew
Marinated fillet steak pieces stir fried
with garlic, dark soy sauce,
with broccoli £14.95

87 Neua Boran &)
Marinated fillet steak pieces stir fried
with homemade chilli paste, onion,
pepper, bamboo shoot, aubergines,
holy basil £14.95

88 Kae Phad Khi Mao &)
Marinated lamb stir fried with chilli,
galangal, lemongrass, peppercom,
fine bean, baby com, aubergines,
holy basil £12.75

91 Phak Thod @ &
Mixed vegetables in special spicy batter,
fried until crispy, with peanut sauce £5.50

92 Poh Pia Phak
Mixed vegetables cooked with Thai spices,
glass noodles, wrapped in spring roll pastry,
with sweet chilli sauce £5.50

S 7@5{%/%7/// Slarters

90 Ruam Mit Vegetarian & @
A sselection of authentic Thai vegetarian starters, served with a variety of sauces £6.50

93 Thod Man Khao Phod € €
Sweet corn mixed with red curry paste,
deep fried, with cucumber relish £5.50

9 Tom Kha Hed ® @
Mushroom in spicy hot and sour soup,
coconut milk, lemongrass, lime leaves,

galangal, chilli, coriander £5.75

100 Phad ThaiJay @ @
Classic wok fried rice noodles, mixed vegetables,
bean curd, bean sprout, tamarind sauce,
with ground peanut £8.95

101 Phad Si-iew Phak
Wok fried rice vermicelli, mangetout,
Chinese broccoli, carrot, dark soy sauce £8.95

102 Sen Mi Chaow Krung &)
Wok fried rice vermicelli, curry powder,
onion, pepper, shitake mushroom,
bean sprout £8.95
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103 Phad Phak Priaw Wan & @
Mixed vegetables stir fried with cashew nut,
sweet & sour sauce £8.95

104 Tao Hu Phad Hed Hom
Stir fried bean curd,
shitake mushroom, asparagus, carrot,
spring onion, light gravy sauce £8.95

105 Kaphrao Hed &)
Stir fried various mushroom, chilli,
garlic, fine bean, hamboo shoot,
holy basil £8.95

- 7@5@4@ Noodles and Sice———

110 Phad Phak Ruam Mit
Stir fried mixed vegetables,
qarlic, oyster sauce £7.50

m Phad Thai & @
Classic wok fried rice noodles,
egg, bean curd, bean sprout,

tamarind sauce, with ground peanut
Kai (Chicken) £8.25
Kung (Tiger prawn) £8.95
Thua Ngok (Bean sprout) £7.50

112 Phad Mi
Egg noodles tossed with bean sprout,
spring onion, soy sauce £5.50

113 Khao Phad Sabparod &
Wok fried rice, egg, pineapple, pea, cashew nut,
turmeric powder, in pineapple shell £7.50

114 Khao Phad Kathi @
Coconut fried rice £3.50

115 Khao Phad Krathiam
Garlic fried rice £3.50

116 Khao Phad Khai
Eqgg fried rice £3.50
117 Khao Suay @
Steamed jasmine rice £3.00
118 Khao Niaw @
Steamed sticky rice £3.25

Allfood is prepared in our kitchens where nuts, other ingredients that may contain gluten
and other allergens are present. Our menu descriptions do not include all ingredients.
If you have a food allergy or intolerance, please let us know before ordering.
Full allergen information for our food and drinks is available on request. Fish may contain bones.




