STARTERS

/" ' SET MENU

£40 PER PERSON

(minimum for two persons)

SIDE DISHES

fb'.

Thai Prawn Crackers £ 4.00 Steamed Vegetables Gyoza@® £ 7.50 Jasmine rice £4.00
STARTER .
Steamed vegetables gyoza served Duck spring foll HEALS (§ [T i Coconutrice £ 4.50
Edamame 0 £ 4.95 with sweet soy vinaigrette. ., 9 SHARED WiTH LOVED ONES
Fishcakes A —— Sticky rice £ 4.50
Chilli calamari A ! A= . .
Sweet Corn Cakes () £ 7.50 Duck Spring Rolls £ 750 Grilled chicken WE- HGHLY RECOMMEND TRYING THiS Egg fried rice £ 4.50
ETIQUETTE APPROACH To DINING Fo .
Traditional golden fried sweet corn Hand-rolled crispy spring rolls filled with MAIN COURSE THE. ULTMATE. THA EXPERENCE Plain yellow noodle £7.50
cakes, served with sweet chilli sauce. shredded roast duck, carrot, sweet corn, Wild ginger beef LI Al ! : . - Wok-fried yellow noodle with
spring onion and five spices. Served with King prawns panang > R‘e‘dlCu rry.D bean sprout and spring onion.
herbal plum sauce. Wok-fried broccoli s q q
Thai Fish Cakes )& £ 850 \ Jasmine rice Wok-fried broceoli ) £7.50
. With fresh garlic, chilli and
Our special recipe fish cakes mashed Vegetable Spring Rolls 0 £ 7.50 yellow bean sauce.
with red curry paste, green beans and e
kaffir lime leaves. Served with a sweet Hand-rolled crispy vegetable spring rolls M AI N D I S H E S E-sarn Chicken ) £18.00
chilli sauce, crushed roasted peanut filled with carrot, cabbage, vermicelli, . . . . .
. . f f Grilled chicken thighs marinated with
and vegetable relish. and Chinese mushroom. Served with TR, EOBERE Tk, [ ez es
swest chilli sauce. Green Curry Chicken ) £14.95 galangal,and coriander. Served with N o o D L E A N D
. . Jaew sauce and sweet chilli sauce.
@ Chili Calamari_ £ 8.50 s o U Ps A N D SA LA D S A flavourful homemade curry paste of R I C E D I S H All rice dishes come with
. . . . . fresh green chilli, coconut milk, bamboo . . a a
Cris fried calamari tossed with garlic, . ? A o
red Ez”” and sea salt. Served withg shoots, aubergine, courgette and basil. @ Grilled Sea Bass ) £19.50 jasmine rice on the side.
Sriracha mayo. Tom Yum JJ Prawn £10.50 " c S ¢ 15.95 Char-grilled sea bass fillet stuffed Pad Thai J& Chicken £12.50 Prawn Roasted Chili £18.00
i . assaman Curr ee . with aromatic Thai herbs and wrapped
. A famous Thai herb soup Chicken £ 9.50 y in banana leave. PP Rice noodles stir-fried with Prawn £ 14.50 Prawns stir-fried with roasted
@ Sweet Chilli Prawns £10.50 flavoured with galangal, Locally sourced beef. Braised in a mild egg or tofu, bean sprouts, 0 Tofu £12.50 red chilli, basil, oyster sauce,
Crispy king prawns dressing LeTf9”|9raSIS’ rOQSteddCh'”" homemade curry of warm spices coconut Served with a sauce of your choice; carrot, and spring onion. © : mushroom, pepper and onion.
with sweet ohilli sauce. affir lime leaves an milk and potatoes, garnished with fried Chilli and lime sauce, or Panang sauce. Served with crushed peanut,
mushroom. onion and cashew nut. ground chilli and lemon. -
Chicken Cashew Nut J&& £15.50
Salt Pepper Jumbo Prawns J £ 19.50 A, . .
Honey Pork J £ 7.50 Tom Kha J Prawn £10.50 Red Curry Duck ) £ 15.95 A 4 PP ) Yaki Soba Chicken £12.50 Stir-fried chicken with cashew nut,
The most craved Thai street food. : i . o Sauteed with garlic, pepper, onion, onion, mushroom, and pepper in
House recipe pork marinated in coriander. A.rICh clic) fragrgnt soup Chicken £ 9.50 () SIS roasted dUCR,W'th rich chilli, crispy onion, and spring onion. Soba noodles with bean sprouts, mixed a roasted chilli sauce.
: with coconut milk, galangal, fruity taste from lychee, pineapple, vegetables, spring onion, garnished
soya sauce, palm sugar and honey. Served G . ¢ -
with tangy chilli dip (?hl”l, lemongrass and kaffir cherry tomatoes and basil. with Japanese seaweed. . .
: lime leaves. @ Grilled King Prawns £19.50 @ Street Style Holy Basil Chili »» £ 15.50
. Vegan Green Curry ) £ 14.95 Served with a sauce of your choice; Stir-fried minced pork with crushed
Mushroom Garlic and Pepper ) £ 7.50 Mushroom Tom Kha 2 ) £ 9.50 . Chilli and lime sauce, or Panang sauce. garlic, chilli, fine beans and holy basil.
Cri h ¢ d with i The famous Thai curry with tofu simmered Served with fried egg.
reréSgr{im:idrgggﬂsaﬁfse with garlic, A rich coconut soup with galangal, in a vigorous homemade curry paste of
. chilli, lemongrass, mushrooms and fresh green chilli, cocon'ut milk, aubergine, ' Sweet Chilli Sea Bass £19.50 )
kaffir lime leaves. bamboo shoots and basil. Chicken Katsu Curry £15.50
H H Crispy sea bass fillet dressing with
Grilled Chicken & £ 7.50 sweot ohilli sa A et Bl SAUEa. A mild Japanese curry served on
. sauce es sil sauce u ¢ . )
Chicken marinated grilled on charcoal Minced Pork Salad_ ) £12.00 Vegan Red Curry )@ £14.95 a crispy fried chicken and a side
. - f salad and pickled ginger.
style topped with a rich fragrant peanut . A ti tral Thai ith 0 ©
! Tasty minced pork salad seasoned RIAERTS SRAMARL] TAKT TR Vi Coconut Braised Beef £ 15.95
satay sauce and vegetable relish. with fish sauce and ground roasted coconut milk, auberglne., courgette, ' )
rice with a twist of fresh chilli-lime bamboo shoots and basil. Locally sourced beef slow-braised with Beef Black Pepper £16.50
Wings Zaa £ 7. dressing. Thai herbs in coconut cream reduction, o .
9 pJ S0 finished with mint, lemongrass, chilli, Stir-fried beef with black pepper sauce,
Crispy chicken wings topped with fried EXPERENCE THE FLAVORS OF THAILAND'S FOUR REGIONS IN lime, shallot and coriander. garlic, onion and pepper.
onions, fresh chilli, spring onion and Thai Som Tum))é £12.00 OUR CUSINE. CUR DISHES ARE A PERFECT
spices. Served with Sriracha sauce. . BLEND OF CLASSIC AND MODERN Th . . .
P Thai famous salad of green papaya oentE oo AL toon wEems| Duck Tamarind £19.50 Sweet & Sour  CrispyChicken £ 15.50
pounded with fresh squeezed lime, 4
Steamed Chicken Gyoza £ 7.50 dried shrimp, cashew nut, fine bean, BEAUTIFULLY HARMONIZED Roasted duck with palm sugar and Stir-fried with sweet and 0 Tofu £15.50
m cherry tomatoes and fresh chilli. ViTH SPICY, SWEET, SALTY, tamarind sauce, topped with fried sour sauce in pepper, onion
- Steamed chicken gyoza served with Iy : AND SOUR FLAVORS. shallots and sun dried chilli. pineapple, tomatoes and
B a sweet soy vinaigrette. y " ‘. ()() cucumber.
» AN A A A A AR A AR AR AR AR AR R AR AR AR A AR AR R AR AR AR AR AR AN AR R AR AR ER RN RE Ry, . k. P e e e e ee e a A e e e e e e e e et na e an e e ee e nnanneeeeeeasaanannnnnn
= o FOOD All our dishes are prepared in a kitchen where nuts, gluten and all other allergens are present. *, \‘I*#k' "oy 5% o "o
> H @ ALLERGEN Therefore we cannot guaraln'ijee that any ?ish is completely free from aIIergensfdue to the risk of = I'ofn Yu'm.'p rawn s ¥ cChef special ) Slightly spicy )) Medium spicy k.
cross-contamination. Detailed allergen information is available upon request. If you have a food : F . < g . H CHORMUANGTHAI.COM HORMUANGTHAI
*, INFORMATION allergy, intolerance or sensitivity please ensure you inform your server before placing your order. % @ Contain nuts 0 Suitable for vegan and vegetarian ’:' = © | ﬁ e @ G Sy G | O@ QLA THA]
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