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THAI MENU SELECTION
Our Thai Chef, Khun Pratuan (Lek) and Assistant Chef Khun Nan know all about those subtle spices and preparations that make Thai food genuinely unique. It is truly a question of secrets handed down from mother to daughter, from the actual unwritten recipes and that tiny touch of spice or faint difference in temperature too subtle to explain.

We can offer you over 40 delicious dishes, each devised personally by Khun Pratuan who has a superb sense of flavour and has created a wonderful range of choice and exotic dishes to suit all tastes.

The menus are arranged so that you can choose THREE complete menus for your group.

DELICIOUS

Satay grilled spicy chicken with peanut sauce and cucumber dips

Pla Rad Prik crispy fried fish with rich chilli sauce

Gang Massaman Nue beef cooked in rich curry sauce with peanuts potatoes and coconut milk

Phat Priiaw Wan Chicken or pork or prawns or fish with fried vegetables and a sweet and sour sauce

Baa Mee Phat Phak stir fried noodles with vegetable

Khao plain boiled Thai fragrant white rice 


DELIGHTFUL

Kanompang na Kai/Moo fried spicy chicken or pork on sliced bread with dips

Gang Kiao Wan Kai choice chicken in sweet spicy green curry with coconut milk and seasonal vegetables

Thot Man Khao Phot fried corn cakes with garlic and pepper

Gung thot Krop king prawns deep fried with chilli sauce dip

Tom Yum Gai hot spicy soup with chicken pieces and lovely scented lemon grass coriander lemon juice with (or without) coconut milk

Khao plain boiled Thai fragrant white rice

DELECTABLE

Spring Rolls meat and vegetables or vegetables only wrapped in fried thin pastry

Gang Gari beef or chicken yellow curry cooked in aromatic curry sauce with coconut milk and potatoes

Nua Pat Nam Man Hoi fried tender beef in oyster sauce and vegetables

Kai Yat Sai hard boiled eggs fried in tasty sweet and sour sauce

Moo Yang grilled pork with garlic and pepper

Khao plain boiled Thai fragrant white rice


DESIRABLE

Geiw grorp crispy deep fried spicy pork wrapped in thin pastry

Gang Supparot delightful pineapple dish cooked in red curry sauce with a touch of coconut milk and choices of chicken or pork or king prawns

Khao Man Kai steamed chicken with fresh ginger chilli garlic and duck soya sauce

Phat Thay fried noodles with pork or chicken or prawns and peanuts with bean sprouts

Kai Luuk Khooy hard boiled eggs fried in tasty sweet and sour sauce Thai style

Khao plain boiled Thai fragrant white rice

GENTLY VEGETARIAN

No meat, but includes fish sauces, seafood and dairy 

Som Tam green papaya salad with peanuts, dried shrimps, lime, fresh chilli, crushed garlic and tomato with palm sugar

Pla Rad Prik crispy fried salmon with rich chilli and garlic sauce

Gang Khiaw Wan lightly fried prawns in green curry with coconut milk, fresh seasonal vegetables

Phat Priaw Wan prawns or fish with fried seasonal vegetables and a sweet and sour sauce with palm sugar, tomatoes and sweet peppers

Baa Mee Phat Phak stir fried noodles with fresh vegetables in a light soy sauce  

Khao plain boiled Thai fragrant white rice


NEARLY VEGETARIAN 

No meat, no seafood, but includes fish sauces and dairy

Bho Beeat Spring Rolls fresh vegetables cooked in Thai oyster sauce crisply fried in thin pastry with a sweet spicy dip

Phat Woon Sen stir fried noodles with egg, pickled garlic, spring onion, coriander, fish sauce and chinese leaf

Thot Man Khao Phot fried corn cakes with crushed garlic and pepper with sweet chilli sauce

Gang Sapparot pineapple cooked in a red curry sauce with a touch of coconut milk and fish sauce and palm sugar

Makhur Thot sliced aubergine simply fried with soy sauce and egg Thai style

Khao plain boiled Thai fragrant white rice

VIRTUALLY VEGETARIAN

No meat, no seafood, no dairy, but includes fish sauces

Tom Fak Tong pumpkin or squash (gourd) soup with garlic, white pepper, coconut milk and fish sauce

Phat King stir fried onion, baby corns, straw or oyster mushrooms in fish sauces with fresh ginger and spring onions

Phat Prik a red curry with fish sauce, fresh long beans and sweet basil

Phat Phak Priaw Wan fried vegetables in a sweet and sour sauce with oyster and fish sauces with sweet peppers

Het Chup Bang Thot spicy mushrooms in red curry paste in batter with fish sauce or light soy sauce

Khao plain boiled Thai fragrant white rice


WHOLLY VEGETARIAN

No meat, no seafood, no dairy, no fish sauces

Tom Fak Tong pumpkin or squash soup with crushed garlic, pepper and coconut milk with light soy sauce

Yam Met Mamuang cashew nuts with fresh chilli, spring onions, coriander, shallots, fresh ginger, soy sauce and fresh lime juice

Som Tam Green papaya salad with peanuts, lime, fresh chilli,crushed garlic and tomato with palm sugar

Spicy Fried Rice Khao Phat rice fried in soy sauce with choice herbs and spices with fresh chilli, spring onions, spring greens and white heart cabbage, Chinese leaf

           Baa Mee Phat Phak Stir fried noodles with fresh vegetables in a light   
soy sauce
Khao plain boiled Thai fragrant white rice

Minimum Numbers: 15
£32.50 per person
        PUDDINGS
Sticky rice with mango slices
      A variety of tropical fruits & Ice Cream
Please choose one option for the entire group

£6pp 
Our chefs will arrive at the house in time to prepare a Thai banquet for you - ideal for Friday or Sunday night. Once the main course is served our team will quietly depart leaving you to enjoy the rest of the evening in privacy.

