AUTHENTIC THAI CUISINE

£11.95

aFp  ANQ Lunch
Thai Sabai Specials

Pad Thai

Thailand’s most famous dish. Stir fried noodles with egg,
bean sprouts, and ground peanuts.

Kaneg Keow Wan (Thai Green Curry)
Served with rice

Green curry with coconut milk, peppers, long beans, topped
with fresh Thai basil leaves. A traditional Thai favourite!

Kaneg Phed (Thai Red Curry)
Served with rice

Thai red curry with coconut milk, fine beans,
pepper, with Thai basil leaves.A traditional Thai favourite.

Kaeng Mussaman
Served with rice

A typical southern Thai dish, mild and slightly sweet curry
with new potatoes, peanuts, onions and coconut milk.

Any of the above dishes can be made with chicken, pork, beef or
vegetarian or for an extra £2.00 king prawn or duck



Pad Prilk (with chilli)

Served with rice
Stir fried meat with fresh chilli, garlic green and red

peppers and spring onions in a special Thai sauce.

Pad Priew Wan (sweet & sour)
Served with rice

Stri fried meat with vegetables and fruit in a special
Thai sauce.

Pad Krapow
Thai basil stir fried with fresh chilli, garlic, accompanied with E
jasmine rice. Choose from chicken, pork or prawn.Add a
crispy egg (+£1.00)

Mama Noodle Soup
Egg noodles, bean sprouts, broccoli, spring greens, seasoned
with white pepper and corriander.

Any of the above dishes can be made with chicken, pork, beef or
vegetarian or for an extra £2.00 king prawn or duck

FEELING HUNGRY?

Why not add a Starter from
our Main Menu!

If you have any food allergies, intolorences or special dietry
requirements, please let a member of staff know.




