Early Dinner Menu

Served Sunday to Thursday 6pm to 7pm
Choose one starter & one main, served with steamed rice for £13.95,
includes Jasmine tea or coffee.

STARTERS
3. SATAY GAI (GF)
Chicken satay skewers, marinated in turmeric & curry powder, fried, served with peanut sauce.

4. POR PIA TORD (V)
Fried vegetable spring rolls with vermicelli noodle, served with sweet chilli sauce.

6. PEEK GAI SAMROSS (GF)
Chicken wings cooked in sweet chilli sauce, garnished with spring onion and coriander.

7. TORD MUN KHAO POAD (V)
Sweetcorn cakes hand shaped and fried served with sweet chilli sauce.

0. KANOM PANG NA GAI
Marinated minced chicken spread on toast, fried, and served with sweet chilli sauce.

11. PAK SHOUP PANG TORD (V)
Vegetable tempura served with sweet chilli sauce.

MAINS

Served with steamed rice.
Unfortunately, our curries are not suitable for vegetarians or vegans.

To upgrade to coconut rice/egg fried rice/sticky rice add £1.20.

Please choose from one of the following to accompany a main dish:
Chicken/Beef/Pork/Mixed vegetables & tofu/Duck/Prawns

31. PAD KHING
Stir fry with ginger, garlic, onion, carrot, cabbage, spring greens, broccoli, cauliflower, mushrooms, peppers,
Chinese mushrooms & spring onion. (V) (GF)
32. PAD MED MAMUANG
Stir fry with cashew nuts, onion, garlic, carrot, spring greens, Chinese leaves, broccoli, cauliflower,
mushroom, peppers & spring onion. (V) (GF)
33. PAD PIK/
Stir fry with red chilli, onion, garlic, carrot, spring greens, Chinese leaves, broccoli, cauliflower, mushroom,
peppers & spring onion. (V) (GF)
45. GAENG KIEW WANN -/ (GF)
Thai green curry cooked with coconut milk & mixed vegetables.

46. GAENG DEANG  / (GF)
Thai red curry cooked with coconut milk & mixed vegetables.

47. GAENG MASSAMAN  (GF)
A mild coconut milk curry with potato, onion, & cashew nuts.

(GF) This dish can be made gluten free.

(V) This dish can be made vegetarian or vegan.

Please note that dishes marked (V) (GF) can be prepared without Gluten and or
Vegetarian or Vegan. Please let us know when ordering your dietary requirements.

Our dishes range from no spice, mild spice J to medium spicy v
If you would like your dishes hot, SIS please do not hesitate to ask.




