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Duck Specials

Duck is very popular in Thailand where it is often incorporated into traditional recipes to give extra flavour and richness. We have recreated the authentic flavours of these classic dishes by using tender duck breasts cooked with fresh Thai herbs and spices.

25) Duck with Ginger   (Ped Pad Khing)



    £5.95

Stir Fried Duck with slivers of Thai ginger accompanied with vegetables of the day

26) Duck with Fried Bamboo      (Ped Pad Nor Mai)

    £5.95

A favourite in Thai homes with the bamboo complementing the rich flavours of the tender sliced duck breast

Seafood Dishes

27) King Prawn in Oyster Sauce (Geung Nam Man Hoi)

    £5.80
King Prawns stir fried with fresh tender vegetables and flavoured with oyster sauce

28) King Prawn with Pineapple   (Geung Sapolot)

    
    £5.80
Stir fried King Prawns with chunks of pineapple, mushrooms and spring onions

29) King Prawn with Cashew Nuts (Geung Pad Med Mamuang)         £5.80
King Prawns stir fried with roasted cashew nuts served in a sweet tangy sauce
30) Sweet and Sour King Prawn   (Priew Wan Geung)               £5.80
King Prawns cooked in a special Thai-style sweet and sour sauce that's deliciously tangy with cucumber tomato and peppers
31) King Prawn with Ginger
  (Geung Pad Khing)               £5.80
Succulent King Prawn, delicately flavoured with garlic, shredded ginger, mushrooms and onions

32) King Prawn with Chilli and Basil (Geung Pad Pik)

    £5.80
Stir fried King Prawn with chillies, basil leaves and fresh Thai herbs

33) Fried Whole Trout

    


   

    £11.95
   

    


Either with chilli (Pla Pad Pik)




         

Local trout, filleted and deep fried then topped with peppers and fresh chillies in a sweet chilli sauce

  


 Or With Ginger (Pla Pad Khing)


   

A boneless Trout, deep fried, topped with Juliette’s of fresh Thai ginger






   

34) Steamed Whole Trout

    (Pla nung Ma Nao)

    £11.95

An infusion of Thai herbs top a filleted trout steamed in our own

lemon broth       

