THAI STREET FOOD LUNCH SPECIALS
(AVAILABLE FROM 12-3PM)

£7.50
Choose one of the following for your main meal. All served with rice, except*

A.Tofu B.Vegetables C.Chicken
D.Beef E.Prawn (add £1)

L1. Pad Krapow
A favourite street dish, stir-fried with chilli, onions, peppers, holy basil, carrots and long beans

L2. Nam-Mon Hoi
Oyster sauce with mushroom, garlic, peppers and spring onion in Thai style

L3. Panaeng Curry (GF)
Drier than other Thai curries, this dish is thickened with coconut milk and fragranced with lime leaves

L4. Gaeng Massaman (GF)
Influenced by Persian cuisine, this rich, slow-cooked mild curry from southern Thailand contains potatoes, shallots, peanuts and is spiced with
cumin, cinnamon and star anise

L5. Gaeng Keow Wan (VG,GF)
Classic green Thai curry made with aubergines, red & green peppers, bamboo, and long beans, flavoured with coconut, kaffir lime leaves and
sweet basil

L6. Pad Thai
Stir-fried rice noodles in tamarind sauce with bean sprouts, spring onion, carrots & egg

L7. Khao Pad
Served from shop-houses and carts across Thailand, this traditional fried-rice contains egg, spring onion and tomato and is seasoned with soy
sauce

L8. Tom Yum Goong Noodle Soup*
Prawns in spicy soup with the flavours of kaffir lime leaves and the sweet taste of lemon grass with rice noodles
*Most of our dishes can be made gluten-free, vegetarian or vegan, on request
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£3.95
Tom Yum Mushroom Soup (V,VG,GF)
Vegetable Spring Rolls (v)
Veggie Gyoza (v)
Vegetable Tempura (V,VG)
Vegetable Samosas (v)
Pork Dumplings
Prawn Tempura
Chicken Satay (GF)

Dietary Advice: (V) = Vegetarian

(VG) = Vegan

(GF) = Gluten Free

Allergies:
If you have an allergy or intolerance, please ask before placing your order. Our kitchen does process allergenic ingredients, so we can never guarantee a dish is
completely free from allergens. However, we want to do all we can to meet your needs and hope this advice is of help.

