TA4 May09

Curry Dishes
	Chicken
	Beef
	King Prawn
	Vegetable

	£5.50            
	£5.50            
	£5.90            
	£5.30            


Made from spices, garlic and chillies blended to a paste and cooked with meat in a rich stew of coconut milk and herbs.

Tell us if you want them cooked with less chilli but curries are spicy dishes in Thai cuisine and should be eaten with milder stir-fries and plain rice.

35) Red Thai Curry (Kaeng Daeng)
The most famous of Thai dishes, prepared with fresh herbs and bamboo shoots, gently cooked in coconut milk
36) Green Thai Curry (kaeng Kheaw)
Classic Thai green curry. Bamboo shoots and aubergines cooked in coconut milk flavoured with basil and lime leaves. 

37) Masaman
Slow cooked curry from southern region of Thailand, cooked with coconut milk, potato and cashew nuts.
38) Yellow Thai Curry (Keang Kra Rai)

Fairly mild but rich with the flavours of coconut milk, coriander, lemongrass and special aromatic spices 
39) Panang Curry
A deeply spiced, flavoursome curry, made from Thai herbs, shredded lime leaves, & coconut cream
40) Choo Chee Curry
A very famous curry from central Thailand, with red curry paste, coconut milk, bamboo, peppers, baby corn and pineapple

41)  Jungle Curry (Keang Pha)
Thai jungle curry is a non-coconut based curry of vegetables cooked in stock with chilli paste and aromatic spices

42) Hamouk

A rich thick creamy curry from the north east of Thailand, with vegetables, chillies, coconut milk and eggs

Thai Salads
Thai salads are generally light dishes that are renowned for being spicy and bursting with fresh, potent, flavours. Unlike traditional western-style salads, vegetables do not make the whole of the dish; the salads are essentially the ingredient marinated and tossed with lemon juice, lime leaves and chillies with herbs

43) Thai Beef Salad (Yum Neau)




   £5.50
Thin slices of tender beef, tossed with fresh chillies, lemon juice & set on a bed of cucumber slices
44) Thai Seafood Salad (Yum Talay)




   £6.50
A spicy salad with king Prawn, Squid and Mussels flavoured with lime juice, chillies and fresh coriander.
