
 
 
 
 
 
 
 
APPETIZERS 
 
1 Gai Satay          8.95 
Tender marinated chicken breast on bamboo skewers 
deep fried and served with a tasty peanut sauce. 
2 Popia Tod (vegetarian)       8.50 
Deep fried spring rolls with mixed vegetables and bean 
vermicelli served with a tangy plum sauce. 
3 Tem Pura (vegetarian)       8.50 
Mixed vegetables coated in tem pura, deep fried and 
served with plum sauce. 
4 Seekoang Mu        9.50 
Pork ribs marinated in our delicious house special sauce 
deep fried and served with chilli sauce. 
5 Dargon       11.50 
Whole black tiger prawns coated with minced pork, prawns 
crab meat and Thai herbs, deep fried and served with 
chilli sauce. 
6 Tung Thong      10.50 
Bags of fried golden wanton skins filled with minced pork 
prawns, crab meat and Thai herbs, deep fried and served 
with our plum sauce. 
7 Tod Man Mu        9.95 
Minced pork, prawns and crab meat with chilli, garlic 
and lemon grass, deep fried and served with a peanut 
plum and cucumber sauce. 
8 Vine Combo    For 1    8.95 
         For 2  17.90 
Combination of chicken satay, coated prawns,  
deep fried golden wantons & spring rolls served 
with our tasty peanut sauce and plum sauce. 
 
SOUPS 
 
9 Tom Yam Gung        7.45 
Spicy and sour prawn clear soup flavoured with lemon 
grass, lemon juice, kaffir leaves, galanga root & mushrooms. 
10 Tom Yam Gai        6.95 
Prepared as above, but with chicken breast. 
 

Please inform us if you have any food allergies. 
We have a full list of all allergens contained in our 

dishes at the desk. 



 
11 Tom Kha Gai       6.95 
Mild chicken breast coconut milk soup with a 
combination of exotic herbs and spices. 
12 Tom Kha Gung        7.45 
Prepared as above but with tiger prawns. 
44 Broad noodle and chicken soup.      7.50 
45 Broad noodle and prawn soup.      7.95 
46 Broad noodle and vegetable soup.      6.50 
 
 
MAIN  COURSE 
 
Includes your choice of rice, noodles or chips 
 
CHICKEN FILLET 
 
13 Gai Phad Khing      20.50 
A savoury combination of chicken breast, stir fried with fresh 
ginger, black mushrooms, onion, spring onion, chillies and 
soya bean sauce. 
14 Gaeng Gai      20.50 
Chicken breast with coconut milk, mange tout, basil leaves  
and Thai herbs in a Thai red or green curry. 
15 Gai Krattem Prik Tai     20.50 
Thai style fried chicken breast with onion, mushroom, garlic 
and pepper sauce. 
16 Gai Loaw Dang      20.50 
Chicken breast marinated to our own recipe in red wine 
sauce with fresh ginger. 
47         20.50 
Chicken with onion, mushroom, chillies and basil leaves. 
48        20.50 
Chicken with cashew nuts, onion, peppers and chillies. 
49        20.50 
Chicken with mixed vegetables and oyster sauce. 
50        20.50 
Chicken with onion, mushroom, spring onion and oyster 
sauce. 
51         20.50 
Chicken sweet and sour with pineapple and vegetables. 
 
 

 



PORK FILLET 

17 Mu Phad Kaprow     20.95 
Stir fried fillet pork with onion, mushroom, chillies and  
basil leaves. 

18 Mu Kratiem Prik Tai     20.95 
Stir fried fillet pork with onion, mushroom, garlic and  
pepper sauce. 
 
 

BEEF FILLET 

19 Nua Dra Tha      23.00 
Stir fried fillet beef with onion, mushroom, spring onion and 
oyster sauce. 
20 Nua Loaw Dang      23.00 
Slices of prime fillet of beef, marinated vine style with red 
wine sauce and fresh ginger. 
21 Phad Peht Nua      23.00 
Stir fried slices of prime fillet of beef with chillies, basil 
leaves and Thai herbs. 
22 Gaeng Nua      23.00 
Slices of fillet beef with coconut milk, mange tout, basil 
leaves and Thai herbs in a Thai red or green curry. 
52        23.00 
Fillet beef with onion, mushroom, chillies and basil leaves. 
53        23.00 
Fillet beef with broccoli. 
 
DUCK   

23 Ped Mak Am      24.75 
Crispy roast duck (boneless) with crispy noodles and 
tamarind sauce. 
24 Ped Mak Am      24.75 
Crispy roast duck (boneless) with pineapple and soy sauce. 
25 Gaeng Peht Ped Yang     24.75 
Roast duck red curry with coconut milk, grape, tomato, 
chillies and basil leaves. 
 
 
 
SEAFOOD   
 
26 Gung Loaw Dang     23.50 
Fried black tiger prawns marinated vine style in red wine  
sauce with fresh ginger. 
 



27 Gung Kratiem Prik Tai     23.50 
Whole black tiger prawns quickly stir fried with onion, 
mushroom, garlic and pepper sauce. 
28 Pla Chu Chi      23.50 
Deep fried chunks of sole with a creamy curry sauce,  
chillies and basil leaves. 
29 Pla Praew Wan     23.50 
Deep fried chunks of sole with mixed vegetables in a Thai 
sweet & sour sauce. 
30 Pla Muk Phad Krapow      24.00 
Fried squid with chillies, onion, mushroom and basil leaves. 
31 Gaeng Peht Talay     24.00 
Mixed seafood of squid, prawn, mussel, crab claws and fish 
ball cooked in a spicy red curry and herbs. 
32 Gaeng Kiew Wan Gung      23.50 
Stir fried black tiger prawns in a green curry with coconut 
milk, mangetout, basil leaves & Thai herbs. 
33 Phad Phet Gung      23.50 
Stir fried black tiger prawns with chillies, basil leaves and 
Thai herbs. 
34 Phad Thai        19.95 
A highly popular Thai noodle with prawn, egg, spring onion, 
peanuts, and mixed vegetables in our own special sauce. 
54         24.00 
Prawn, mussel, crab claw, squid, fishball with onion, 
mushroom, garlic and pepper sauce. 
55        23.50 
Prawn with cashew nuts, onion, mixed peppers, spring 
onion and chilli sauce. 
56         23.50 
Prawn with chillis, onion, mushroom and basil leaves. 
57        24.00 
Mixture of squid, prawn, mussels, crab claws, fishball 
with onion, mushroom, spring onion and oyster sauce 
on a sizzling platter. 
58        24.00 
Squid with onion and mushroom, garlic and pepper 
sauce. 
 
SURF & TURF 

59        23.50 
Beef & prawn with onion, mushroom, garlic and pepper 
sauce. 
60         23.50 
Beef & prawn with onion, mushroom, chillies & basil leaves. 



61        23.50 
Beef & prawn with red wine sauce and fresh ginger. 
 
VEGETABLE 

38 Gaeng Pak      15.50 
A vegetable curry with coconut milk and Thai mixed herbs. 

36 Phad Pak Nam Prik Paow    14.50 
Stir fried mixed vegetables in our special sauce. 
 
VEGETARIAN/VEGAN OPTIONS 
 
101         17.50 
A savoury combination of Tofu, stir fried with fresh  
ginger, black mushrooms, spring onion, onion, & chillies 
in our vegan stirfry sauce 
 
102          17.50 
Tofu with cashew nuts, onion, peppers & chillies. 
 
103         17.50 
Tofu sweet & sour with pineapple and mixed vegetable. 
 
104          17.50 
Tofu with onion, mushroom, chillies and basil leaves. 
 
105          17.50 
Tofu stirfried with onion, mushroom, garlic & pepper 
Sauce. 
 
All the above without Tofu €3 less. 
 

SIDE  ORDERS 

39 Phad Mee Loung         3.50 

Fried egg noodles 

40 Kao Suey         3.25 

Steamed Thai (jasmine) rice 

41 Kao Suey         3.25 

Fried rice with egg 

42 Chips         2.95 

 

 

Chef:  Raywat  Wongprachan 

 

We do not apply a service charge 



 

 

 
 
 
 


