HOODLE

34, Pud sc ewe: stir fried rice stich noodle and

vedetables cookied with sov sauce w chichen, porl or beel 11.90

w prawns 13.90
33. Pud Thai: stir [vied rice stich noodles, roasted
peanuts and vegetables with lemon juice w chiclien, pork or beel 11.90
w prawns 13.90
36. Pud hi Mau: stir fricd rice stich noodles with garlic,
chilli, basil and vegetables w chichen, porli or beel 11.90
w prawns 13.90

37%. hoa pud: Thai fricd rice with tomato, enion and egy
w chichen, porlor beel 11.90
w prawns 13,90

38. hoa pud talay: Thai fricd ricc with pincapple, onion, c¢gg and tomato
w prawns and calamari 14,90

39. hoa poa: Thai sicamed aromatic rice 1.90
40. Coconut rice 290
+1. Roti Bread 290

YEGIE SELECTION
SOuUP

42, Thai beancurd soup: with mushrooms and mixed vegetables 240

43. Tom yum pulki soup: spicy hot and sour soup with
mushrooms and mixed vegetables 0.00

%4 Tom ka puli soup: spicy hot and sour soup in coconut
milk with mushrooms and mixed vegdelables 0.O0
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ENTREE

43. Poh pia puli: Thai spring rolls with vegetables (6 per serve)

40. Curry pufls: vegetarian curry pulfs (4 per serve)

47. Thai salad: cgg, beancurd and fresh vegetables wpped
with home made peanut sauce

48. Yum toa fuz deep fricd heancurd with chilli,
lemon juice and mint salad

(AN COURSE

49. Gang dang puk: traditional Thai curey made from red

curry paste coohed in coconut mill with vegetables and beancurd

50. Gang heow whan pubi: traditional Thai curey made [rom green
curry paste coolied in coconut milk with vegetables and beancurd

1. Mussaman eurry: a smooth curry covhed in coconut mills with

vegelables, potato, onion and roasted peanuts

32. Pud puliz stir [ricd combination vegetables

53. Phad Khing toa lu: stir (ricd beancurd with ginger, onion,
[ungus mushrooms and black bean sauee

34 Pud bai gapoa puki: stir lricd mixed vegetables

with darlic, chilli and sweet hasil

53. Pud toa fu malkhru: stir fried beancurd with cggplant,
garlic, chilli and sweet basil

36. Pud mum piki poaw puk: stir fried sweet chilli paste with
mixed vegelables and beancurd

37. Pud Thai: stir fricd rice stich noodle, roasted peanuts,
lemon juice, with cgg or without eg¢

38. Pud se ewe: stir lvied rice stich noodle coohed in

say sauce with egg or without egg

59, hoa pud puli: Tricd rice with vegetables, with cgg or without egg

60, Pud i mau: stir fricd rice stich noodles
with garlic, chilli and sweet basil
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SOuUP

1. Thai beancurd soup: with chichen and vegetables 5.59)

w chichen (.90
w ling prawns 7.90

2. Thom yum soup: spicy Thai hot and sour

w chicken 7.90
w hing prawns 7.90

3. Thom L soup: spicy Thai hot and sour in coconut mill

4. Thom yum talay: spicy Thai hot and sour with mixed
sealvod and sweet hasil 840

—

ENTREE

3. Por pia nur: home made Thai spring roll with minced pork
served with home made sweet and sour sauce (0 per serve) 2490

. Curry pulfs: minced chichen, potato, onion, cooked in
curry powder and pufl pastry served with home made
sweet and sour sauce (4 per serve) 390

7. Tod mun pla: home made Thai fish calie served with
home made sweet and sour sauce (4 per serve) - 790

8. Goong hom pla: deep [ricd marinated hing prawns in pull
pastry served with home made sweet and sour sauce (4 per serve) (.00

9. Satay: Thai style satay is one ol the most popular Thai dishes

consisting of marinated picees of chareoal grilled meat in coconut

milli with satay powder topped with home made peanut sauee with cither
chickien, porly or beel, or mixed (O per serve) 9.90

10, Nur num tok: grilled heel salad with onion, chill,
leman juice and mint 0.90

1. Nam zod: spicy minced porh salad with ginger,
roasted peanuts and lemon juice 9.90

12, Larp gai: spicy minced chichen salad with onion, chilli,

nint andd lemon juice 090
13, Yum pla murg: Thai stvle warm calamari with mint salad 10,490
T4 Yum goong: Thai sivle warm hing prawns with mint salad 12490

MAN COURSE
CURRY

The most important ingredient in Thai curries is the currv pasie. Our wraditional

Thai curry paste is home made Tram fresh herbs and spices and achieves a
unigue and subtle lavour. You can determine the strength of the curry:
hot, medium or mild.

13. Gang Dang: traditional Thai curry made Trom red curry pase,
coolied in coconut mill and vegetables w chiclien, beef or porl 11.90
w ling prawns 13.90

6. Gang heon whan: wradivional Thai curry made [rom green curry pasie,
coohed in coconut milk and vegetables w chiclien, beef or porli 11.90
w ling prawns 13.90

17. Panang curry: Thai sweet curry coolied in thich coconut mill and lime leal

w chichen, beelor porli 11.90
w liing prawns 1390

18, Mussaman curry: a smooth and gentle curry coolied in coconul
milh with potate, onion and roasted peanuts—— w chicken, beel or pork 11,90
w hing prawns 13.90

==
FISk
We serve whole Tresh snapper or rockiling fillets
19. Hor moli pla: steamed fillet marinated in coconut milli, egg
and red curry paste, coolied with vegetables 15390
20. Pla chu chee: deep fried whole or lillet lish in curry paste 15.90
21, Pla lard Ehing: deep [ried or stieamed whole [ish

or lillets with ginger and black bean sauce 13.90

22, Pla sum rod: deep Iried whole fish or [illets with
Thai sweet and sour sauce 1590

CHARCOAL GRILL

23, Gai yang: charcoal grilled marinated chichen fillets
in ney, chilli, garlic, pepper, lemon grass and red wine 14.50

24 Moo yang: charcoal grilled marinated pork fillets in honey,
chilli, pepper, lemon geass and red wine 14.90

N ADFTE RIS
CLAYPOT DISK

23. Goong ob mo din: hing prawns cooled in claypot with

bean thread nondles, onions and ginger 14490

26. Gai ob woon shen: chichen coolied in claypon with onions,
ginger and bean thread noodles 13.00

STIR FRy DISF

27. Pud bai gapoa: stir fricd with garlie, chilli and sweet basil
w chichen, porl or beel 11.90
w calamari 12.90
w prawns 13.90
w mixed sealood - scallops prawns and calamari 1490

28, Pud Khing: stir fried with ginger, onion ane blach bean sauce
w chiclien, porlor beel 11,90
w calamari 12.90
wprawns 19,90
w mixed sealood - seallops prawns and calamari 14.90

29. Pud mad mamuang hima pan: siir (vicd chichen,
porli or beel with cashew nuts and roasted dry chilli 11.90
w prawn 1490

30, P'ud gratiam pik Lai: stir fricd  garlic and pepper
w chichen, porh or beel 11,90
w calamari 12.90
wprawns 13,90

31. Pud pubi: stir fricd combination vegetables with ovster sauce
w chichen or pork o beel 11,90
wpriwns 13.90

32. Pud num pik poaw: stir fricd with sweet chilli paste
w chichen, pork or heel 11.90
w calamari 1290
W prawns 13.90
w mixed scalood - scallops, prawns and calamari 14.90

33. Pud chaz stir [ried lemon grass with garlie, sweet basil and chilli
w chicken, porh or beef 171,90
w calamari 12.90
W prawns 13.90
w mixed sealood - seallops, priwns and calamari 1490
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