Specials Menu

Sta rters

Grilled Sukiyaki Prawn 6.95
Gri”écl Jumbo King Frawns ’coPPcd with a sPicg sulciyaki sauce, garlic, fresh cl’n’”i, red bean

paste, P]um sugar, fish sauce and coriander. (Spicg>

Thai Barbeque Chicken Drumstick 5.65
(Chicken drumstick marinated in T hai barbecue sauce O)Cgarlic, dried chilli, lnoney, 5oga
bean Paste and ketchup.

Thai All Spice Garlic Lamb Rack 6.80

Lamb rack marinated with Thai herbs, Kikkoman sauce, syrup and all spice herbs. Deep
fried and toPPed with crispg gar(ic and served with sPiC3 le

Steamed Scallops in Manow Sauce 6.95
Steam sca”op served with Manow sauce, made from garlic, fresh choPPed chi”i, sugar, fresh
lemonjuice, fish sauce and mint leaves.

C\/erg SPfCﬂ but very cle]icious).

Tang Tong 5.85
Whole prawns rolled in minced roast Pork and incliviclua”g wraPPed in

Kice pastry, accompanied bg P]um sauce cle

Main Course

Thai Mixed Herb Sea Bass 17.50
CFfSPg DCCP fried whole sea bass toPPec{ with Ginger, lemongrass sha”ot, c{rg chillies

cashew nuts, fried gar!ic cooked in lemonjuiccs and sugar.

C\/erg delicious for fish lovcrs) Highly recommend!

Goong Muang Thai 17.50
DecP Fricdjumbo prawns toPPecl with sweet and spicg sauce cooked with chilli, gar]ic

coriander roots, cashew nuts, single cream, sugar, fresh lemonjuice and tomato sauce.

Duck orange 16.50
Duck breast cooked in Thai five sPices toPPed with Muang Tl’]ai orange sauce.

Thai Spiced Beef Stew 12.95
Slow cooked beef cubes in a stew of coriander roots, cinnamon and Thai herbs, flavoured
with c!rg clﬂi”ics, !cmonjuicc and sugar.

Ho-Mok Muang Thai 15.50
Frawns, squid, and mussels cooked in red curry paste, coconut mi”<, egg, and lime leaves
served in a foll cup on a base of (Chinese leaves and fresh basil

Muang Thai Cashew Nuts 12.50
Qyick stir fried chicken cooked with water chest nuts carrots, Potatoes, pepper, mushrooms

cashew nuts, sliced onions, garlic and fried clry chillies.
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