TA2 May09

Main Courses

Classic Thai stir-fries. Brief but intense heat with flames that impart a delicious barbecued flavour yet retain all the goodness, taste and texture of the vegetables

Chicken Dishes

16) Chicken with Cashew Nuts (Kai Pad Med Mamuang)             £5.50
Stir Fried slices of chicken breast with roasted cashew nuts served in a sweet tangy sauce
17) Sweet and Sour Chicken (Kai Pad Priew Wan)


    £5.50
Slices of chicken breast cooked in a special Thai-style sweet and sour sauce that's deliciously tangy with cucumber tomato and peppers

18) Chicken with Ginger   (Kai Pad Khing)



    £5.50
Sliced tender chicken breast, with garlic, shredded ginger, mushrooms and onions

19) Chicken in an Oyster Sauce (Kai Pad Nam Man Hoi)

    £5.50
Tender slices of chicken breast, stir fried with fresh tender vegetables and flavoured with oyster sauce

20) Chicken with Pineapple (Kai Pad sapolot)


    £5.50
Deliciously tender chicken breast slices, stir fried with tender fresh vegetables

21) Chicken with Chilli and Thai Basil (Kai Pad Pik)

    £5.50
Stir fried slices of tender chicken breast with fresh chillies, holy basil and fresh Thai herbs

BEEF DISHES

22) Beef with Ginger (Neau Pad Khing)



    £5.50
Prime pieces of beef stir fried with Juliette’s of fresh Thai ginger

23) Beef in Oyster Sauce (Neau Nam Man Hoi) 

          £5.50
Strips of tender beef, stir fried with fresh vegetables in an oyster sauce

24) Beef with Chilli and Basil (Neau Pad Pik)

          £5.50
Succulent strips of tender beef, stir fried with chillies, basil leaves and fresh Thai herbs

