
LUNCH MENU 1
Bangkok Style One Course Meal 2­4­1
Tasty rice or noodle dishes
Served with vegetable soup
Special sauces or condiments

Khao Pud Kung
Special fried rice dished with prawns
Served with fresh cucumbers

Khao Pud Kai
Special fried rice with chicken 
cooked with aromatic ginger, spring onions and celery

Pud Ka Praow
Freshly minced beef, chicken 
Stir fried with thai spices, chillies and fresh basil and 
served on a bed of steamed fragrant rice

Khao Rad Na Kai
Sauteéd Chicken with fresh mixed vegetables
Served with steamed fragrant rice

Pla Yang Rad Khao Hom
Grilled fish marinated in olive oil/steamed rice
Served laced with specially made aromatic sauce from ginger, 
garlic, chilli and thai herbs

Khao Ob
Specially baked rice
Served with chicken or prawn tempura and specially 
made soya sauce

Khao Pug Prig
Chicken or beef or fresh mixed vegetables/fried rice
Specially fried rice with chicken or beef or mixed vegetables 
cooked in green curry paste and thai herbs

Nasi Goreng
Specially fried rice cooked with spices, prawns & eggs
Served with chicken satay, prawn crackers and satay sauce

Kuay Tuey Kang Pud Kai
Curried chicken with spaghetti noodles and thai herbs
Served with finely chopped spring onion, bean sprouts
and fresh coriander

Pla Yang Kuay Tuey
Grilled fish marinated in olive oil/ spaghetti noodles
Served laced with specially made aromatic sauce from 
ginger, garlic, chillies and thai herbs

Kuay Tuey Rad Nar Talay
Seafood or fresh mixed vegetables/ thick noodles
Seafood or mixed vegetables stir fried with thick fresh 
thai noodles and thai herbs

Kuay Tuey Kra Praow
Minced chicken/ spaghetti noodles
Spaghetti noodles stir fried with freshly minced 
chicken and served with crispy fried basil

Pad Thai (V)
Famous thai noodles, chicken/prawns/vegetables
Served with a garnish of bean sprouts, spring onions, 
chives and fresh limes.

Kuay Tuey Nung Kang Dang
Steamed noodles with red curry chicken chanthaburi noodles 
steamed and served with red curry chicken, garnished with fresh 
coriander, bean sprouts and basil

Yaki Soba
In thai style – fresh yellow noodles
Cooked in light spices and soya sauce with fried chicken or 
prawns and vegetables

Kuay Tuey Pud SeeEew/Pug/Nua/Kung
Fresh noodles with vegetables or beef or prawns
Stir fried with special thai sauces and served with lemons

A True Flavour of Thai Cuisine
Tasty | Fresh | Light | Healthy

RICE DISHES NO ODLE DISHES

LM1 and LM2 / Special Offer – Lunch Only
House Wine Glass..............................£3.50
House Champagne Glass..............................£6.75
All Cocktails – Alcoholic ........................................£5.95
All Cocktails - Non Alcoholic ........................................£4.95
Soft Drinks, Mineral Water, Coke, Fruit Juices ..............£2.00
Tea or Coffee ........................................£2.25
Iced Thai Tea ........................................£3.00

Available Monday - Friday: 12:00 – 3.00 pm
A service charge of 12.5% will be added to the bill.
Subject to availability. Not valid in conjunction with any other promotion.

£8.95 for 2 persons or

£5.95 per person

Winner of Thai Select Award
2008


