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A = Explore the exotic

Takeaway Menu

Tel: 01733 5315 702
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Ta belp guide you theough the menu:
[=Mildly spicy Wl = Medium gpicy Wl = Vewy =spicy
V= ik suitgble for vegebrigns
M = sk that cortgin nuls 32 an ingredient

STARTERS

3

B

3.50

5.85

3.0

8 Hepenly Beaf

seven dpice o geeers chill salt
Wisdngm
Vesmicell, carsots aad cabbage

weapped i H'h'!'rd-:P-"H
quwmmuh dip
M. Tempuy Prpas fgran
Pramsd deep-ftied 15 3 chap, lybtle=sun
hunrdu-.udﬂbuwﬂndﬂr#
T arthan Tha-syl pork
f i
erwhlnhhﬂ-ﬂdbﬂ! :ﬁ:’
Indomnesign Chicken Sty Indesily
Chichen grilled an skemen, basted
vt i Indanesan soloes
M. Sefood Gyom .hﬂn

Jmﬂrﬂm d!-l-u-irrd

with 3 sake vinegur squce

(B

. Owienigl Platte for T <Eqaly
Hﬂu:n Beef, Temjpura Fravas iad
Indaneaiyn Chicken Sytay
Haneped Spase Eibd
ré H’lgeh-mﬁi:hi:-ﬁuv 1
inss T be.
P Ry 15 pompies Vg,

1.80

s

WRAPS AND SALADS

M Asomgtic Duck with Panghess Ching  Qagrter 295
Criapy pomabic duck served with cocumber, Half 2095
ipﬂrqanhmﬂﬂnﬁrmhuuhﬂmﬂ-ﬂ

Lmliluﬁ:lﬂﬁ:[l:n

dﬁﬁ;'uq ehill,

nﬂrrt hwdd-lrd-:rtuhdlﬂmdrh
and terwed] matin walh Hﬁ.ﬂﬂﬂ-p:l

{20 Som Tum Mo Yang

-L'.J-Ilh.:l ﬂ' I-.I,.ﬂp-rah.
mﬂn; peanis
'E'i-tl i tymadnd and lisss Juice
[ . Chicken Lettuoe Wiaps China
ﬁmﬂﬁuﬂwﬂmlhﬂihﬂd
crbpy Scadla. sered wath frat ldiuee mtaps

SOUFS

2T Hok and Sour Chicken hing
prpeirt cheeader mih L bexs
ihidake =cibmams asd caninder
[ . Tmﬁhﬁﬁvw Thadand

Teeouf l!-hld-lnl |
with galangal, lemon price,

catinder, chillis asd rlhu bzived, walls
weur choke of prapes, chchen or vegelabla

rli-.T "I" Thaland

Saoric bome ﬂrdl'-uhddhuup
-Hi-!.-au-:hh-

25, Eiﬂﬂ!ﬁmi:q: Epty
Clear soup mith ctcken soll tolu,
Mpinese sedweed gnd coriander

CW/RRIES

A peaular Malayiiah corty, mith sun-

dried spices gheing 3 tizh, watm fawess  Lamb

[ 2. Mgzmermn M Thalind Baaf
Shemcaaked, tesdder amb or beef mtlly r-hmh
mﬂﬁﬂﬁwm

[ 2B, Cang Tepo Th.hul
thmﬂmlllwﬂﬂrﬂhm
marsing glory. spices and kaflic

[ 2% Gang H Podk Hu-nu.
Park, slew Bunmaie shyle
vtk gadic. sbalieds, ginger and apices

rﬂwh e mals i

w
Hglrnhuihﬂdh.n ine
qnclﬁ-ulmlhu-humd
ﬂyaurthahaFﬂﬂmarH'

h-l'H'l‘h.nh'u-l-E -
E r picet. Wigie 7.
ﬁgqpu'iigmhuﬂ:‘-ﬁvﬂﬂuﬂ

[ 32 Pamang ﬁhﬂ
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CHEF'S SPECIALITIES

[ 34 Tyl Podk Belly Malrysly
poti belly famed i
My Sambal with fine beam,
chdli am kalie e leavas
35. Tamawind Cashew Chiden ™ Chisg
',l.wd':l-lfh:n filed shir-fred wiis
cinbew nich. anisng iprisg omons saguled
aun-died chillies and Gmanind sauce
35, %rding Beef [y
bzl vals inuhiee —a, peppen
curroli, cyaler auce and e wing
37, Ly Chiden <Eagrls
Ragf et cken nuHuH-n!bt‘tppuﬂnd
caijider nood hd Seived 6 & lge Ehes
I8 Tarmmind Drack Thailand
Fried ansmsytic duck, ssrved with 3 ceamelbied
tamaring sauce mith crbipy shallots and chillies
B Fovegn Seeeek and Sour ety
A B rear ameeet and sour Jiib mith 3 chece of
chicken, pork or vegetables (with W Oplion)
T 0. Fibeye < Egrls
ed, msedium Hbeye segk topped
with spicy chilli, qadiz and basil
4L I;IMEFHI'-' et Thailynd
chopped chicken or beef,
fm-ﬂi-dlllhu, iz g
Ealy baail TRaland s fymain 46k
(42 Sweet Bgail Pogst Duck Thailynd
Sizes of duch Breiph shr-fried wits
avatd, peppers dnd swect bail in
a5 dramgliz hili duce
{83 Crispy Thilli Beef Chisa
Tesder shreddad beed maricuted in
Chissse ree mine and hertn, deep-fried
el lightly crunclry, then teased In an
aainite sen-dued chill aaees
44, Park <Eagitr
BT S

a5 Thiness Besla. dersed with
erunchy Chinese wegetable

SEAFOOD

(45 T Chi Thailand
Shewd salman cooked In
rich corry dyuce and sptinkled with
kal¥r lime leawe and thities

{-Hl-inlh‘l-g!mr-:m s Chisg
King pramro, quic in 3 Hamed
wark with 3 apicy sguce, peppen,

v gnd friils

04T, Bl Seq bam Chisg
Sheed sea b, deep-Friad and tomed
with bell pepoen and served wath 5
bosemade, wicy, Hack peaper sduce

i1 48. Pad Jig Segfond Thailand
Red sruppet. king prawns, squid and
misels with mld ginger in 2 wicy moce

[ 83 Thiee Flyvouw- Seg B Thailynd

Sizes of sea baps, deep-fred math pineapple.
peppess and anens aad laveunsd mith 4

anscel. Ligy, by suce
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B85

i
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85

1455

B35

835

1355

1595

1455

1595

VEGETABLES

50. Pok o with Mustvoom Squce Y Ching
Flah-Fried pak chal with gaelic in 4
in MLce
[ 51. Pad Pk Boong v/ Thilbyed
ir-fried marsiny glory (nater ki
ﬂgﬂqbﬂﬂﬁﬁﬁwﬂlm
2 Mixed "ll" e Eqaty
A variety of seasonl vegely
Fro et paer P
Tiodu and W Thailynd
Fhﬂh;ihcl hint fine beans, muihres=s
and wild ginger, in 4 spicy duce

{54 Charwn
m na hh&m&m'h‘d

ind rice mine e

55 Ky Pao Tobu M W hing
Deep—drie] fefu, 38-—fried rth rogited
peanily, oniani, spring oaicn, rogited
sen-died ebill and 3 muhesm iucs

RICE DISHES

55 ﬂﬁdﬂ“’“”—um hina
mrﬂmsmuauﬂﬂﬂﬂh
chillis, cashew nuty, sprisg anior and lime

57. Rainbow Rie Thy i by
Frigx rioe with chickes, pepiEn,
erions, pregple ind ol o

S8. Friest Black Pace Thy I byad
Traditiznal frie vee mth 3 sepere
dark soy squce with &g, anlan

ry Bl

{5

b2 Pk VW £t
Flatbregd meemmended mith all curry dishe

MOODLES

1T &3 Boodies
m werinkel naadla wih Toend

chichen and prass in 3 Ipicy sauce
64, Snappose Moodies Angigoht
5 res yma vermicel | noad e
dish, stir—fried wath ega chicken,
pravara, begs mnccls and apices
5. The Chideen hloodies Thyilyed
ﬂmﬂmmﬂhn-ﬁu.ﬂh
SRlanE
6. Pod Mee Noodls China
CRinese fried wath bean
wrooh, Hine carrels and apring anions
Thai Moodles ™/ Thylbysd
mrﬁmlwmﬁﬂuﬁﬂﬂh
kin) pripans, swest rdbh, tamanind sauce,
bean sprouts. sprisg aniom, egq and
peanuts (mith ¥ Optian}
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Buffet menus for heger parties
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A special buffet is sevved every
Sundgy from 12 noon o
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SET MENLU C
For 3 minimum of two guests
Four Courses gt £25.75 per pessan

SEt M.-Enl.l! Our excellant sat menus have ba=n :ElI'EFr.lJ[':.-' Pt

SET MEMLS A
For 3 minimum of two guests
Theee Cowses 3t E20.95 per peson

Farkes:
| Indonesign Chicken Saigy

Mggn Course

¢ Cang Phed Chacken
Korgn Sweest 3nd Sowr Pork
¢ Crisgey Thilli Beaf
Seamed Jazmine Fio= W

Dreszest of the Day

 put together by our chefz and are designed ﬁ:-r::hau-h—:g

SET MENU D
For 3 manimmm of four guests
Foar Comnes gt £37.95 per passon

5t phees:

Hegvenly heaf

Tempury Prawns
Honesyed Spare Ribs

{ Indoneign Chacken Sty

Wiaps
Aromatic Duck with Panghes

i Pepper Seq B
Lava Chicken

Eore=gn Sweet and Sour Pork
{ Sizzling Prawma N

1 Malaysiqn Beaf RPandsng
Stagmed Jasmine Riaom W

Cemert of the Day

SET MENL' B
For 3 manimam of four guests
Thiee Coumses 3t EX2 75 per pesson

Chicken

1 Indonesign Thi Jafay
Hagvarby Baaf

Tempurg Prawns

Honeyed Spaee Ribs

Main Cowrme

i Mguzgman Besf B

¢ Symbgl Pork Belly

( Sizzlimg Prawns N

if Black Pepper 5eq Bass
Thegmed Faamine Fioe W

Dessert ofthe Day

VECGETARLAMN SET MENL V

For 3 manimmm of two guests
Three Cowees 3t E17.95 per pesson

Pepper Cuorn
Pak Chos with Moshroom Sguce
Stegmed fasmine Rioe

Cemert of the Day



