LUNCH MENU SERVED 12-3 PM

Two courses from £12.25 prawn (crustacean) or beef £12.95

Steamed rice included (Except noodle dish)

Egg fried rice (egg soya, gluten) / coconut rice /plain noodles
(egg soya, gluten) £1.00 Extra

STARTERS

SPRING ROLLS (V) TOFU SATAY (V)
Vegetable spring rolls (soya, gluten)  Deep fried tofu skewers

(soya, nuts)
PRAWN TOAST

Sesame prawn toast (crustacean, VEG TEMPURA (V)
egg, sesame, gluten) Vegetables coated in a light
batter (gluten)

CHICKEN SATAY
Chicken skewers (nuts)
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MAIN COURSES

Choose chicken / pork / beef / prawns (crustacean) / veg and tofu (soya)

GREEN CURRY
(crustacean, mollusc, fish)

SWEET AND SOUR

THAI HOLY BASIL <=«
RED CURRY - (mollusc, fish, soya, gluten)

(crustacean, mollusc, fish)

PAD THAI
FRESH CHILLI STIR FRY — (nuts, egg, fish, mollusc)
(mollusc, fish, soya, gluten) PAD MEE

OYSTER SAUCE STIR FRY (egg, sesame, soya, gluten)

(mollusc, fish, soya, gluten)

CASHEW NUTS STIR FRY
(mollusc, fish, soya, gluten)
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COMBO SET LUNCH £15.95

SET 1

ROAST DUCK RED CURRY - (crustacean, mollusc, fish)
+ chicken satay (nuts)

+ squid pepper (mollusc, egg, gluten)

+ egg fried rice (egg, soya, gluten)

SET 2

CHICKEN CHIANG MAI (egg)

+ prawn toast (crustacean, egg, sesame, gluten)
+ veg tempura (gluten)

+ egg fried rice (egg, soya, gluten)

SET 3

CRISPY FISH CHILLI SAUCE \.~ (fish)
+ spring rolls (soya, gluten)

+ spare ribs (soya, gluten, sesame)

+ egg fried rice (egg soya, gluten)
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RICE & NOODLES

Chicken / pork / veg and tofu (soya) £9.95
Beef £10.95, prawn (crustacean) £11.95

Extra prawns (crustacean) £2.00

PAD THAI
Stir fried rice noodles with egg, carrot, spring onion and bean sprouts
in sweet tamarind sauce, sprinkled with peanuts (nuts, egg, fish, mollusc)

PAD MEE
Stir fried egg noodles with bean sprouts and broccoli (egg, sesame,
soya, gluten)

PAD SEE EW
Flat rice noodles with egg, vegetables, sweet dark soy sauce (egg, soya,
gluten, mollusc, fish)

DRUNKEN NOODLES <=*
Flat rice noodles with fresh chilli, basil and aroma of fresh herbs
(mollusc, fish, soya, gluten)

SPECIAL FRIED RICE £12.95
Stir fried rice with mixed meat, prawns and egg (crustacean, soya, gluten, egg)

SIDE DISHES

PLAIN NOODLES (egg soya, gluten) £4.45

COCONUT RICE £3.95

EGG FRIED RICE (egg soya, gluten) £3.95

JASMINE RICE £3.50

STICKY RICE £3.95

STIR FRIED BROCCOLI (soya, gluten, sesame, fish, mollusc) £5.95
STIR FRIED MIXED VEG (soyaq, gluten, sesame) £5.95

STIR FRIED PAK CHOI (soya, gluten, sesame, fish, mollusc) £5.95
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THANK YOU FOR YOUR CUSTOM
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Authentic Thai Cuisine

COLLECTION ONLY TAKE - AWAY SERVICE
Please order at the bar
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OPENING HOURS
Monday - Friday 12-3&5-10 pm

Saturday 12-10 pm
Sunday 12-9 pm
o

ALL DISHES MAY CONTAIN NUTS OR TRACES OF NUTS

47 High Street, Lindfield, RH16 2HN
T: 01444 487588
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Mild Medium Hot

*if you have any dietary requirements, please let us know upon ordering.

**Your dish can often be tailored to suit your needs, please speak with a

member of the team.

PRAWN CRACKERS £3.95 (crustacean)

@ S —»o

STARTERS - £7.45

SPRING ROLLS (v)
Vegetable spring rolls with a
sweet chilli dip (soya, gluten)

CHICKEN SATAY
Chicken skewers with a
homemade peanut sauce (nuts)

PRAWNS ON TOAST

Sesame prawn toast with sweet
chilli dip (crustacean, egg, sesame,
gluten)

SQUID PEPPER

Squid in a light batter and salt
pepper with mayonnaise garlic
(mollusc, egg, gluten)

THAI DIM SUM

Steamed dumplings with sweet
dark soy sauce and garlic
(crustacean, egg, sesame, soya, gluten)

VEG TEMPURA (v)

Selection of vegetables coated in
a light batter with sweet chilli dip
(gluten)

DUCK ROLLS

CRISPY PORK
Fried marinated pork with
sriracha sauce (fish, gluten)

PRAWNS TEMPURA
Prawns coated in a light
batter with sweet chilli dip
(crustacean, gluten)

VEG GYOZA (v)
Crispy vegetables gyoza
dumplings (soya, gluten)

BON-CHON WINGS

Chicken wings in a light batter
with a homemade spicy hot
sauce (gluten, soya)

SPARE RIBS

Honey roasted ribs with a BBQ
hoi sin and sprinkled sesame
seed (soya, gluten, sesame)

TOFU SATAY (v)
Tofu skewers with homemade
peanut sauce (nuts, soya)

SALT & PEPPER SPARE RIB £7.95
Honey roasted spare rib with

SOUPS

PO - TAEK = £9.95

Spicy and sour seafood soup with
lemongrass, lime leaves and lime
juice (crustacean, fish, mollusc)

TOM YUM

Thai hot and sour soup flavoured
with lemongrass lime leaves,
chilli and lime juice (Milk, fish)

TOM KHA —

Thai coconut hot and sour soup
flavoured with lemongrass, chilli,
lime leaves and lime juice (fish)

Chicken or Mushroom £8.95 Prawns (crustacean) £9.95

HOUSE RECOMMENDATION - ALL £12.95

CHICKEN CHIANG MAI
Crispy chicken with Thai style
sweet and sour, pineapple,
onion served with steamed
jasmine rice (egg)

CHICKEN BANGKOK ‘=
Crispy chicken with homemade
sauce and chilli paste served
with steamed jasmine rice
(crustacean mollusc, fish, egg)

THAI STYLE KAPHRAO <=r
Flavours of holy basil, the meat
is minced, extra chilli added and
served with steamed jasmine
rice and topped with a fried egg

DUCK WITH NOODLE

Aromatic crispy duck served with
egg noodles, garlic oil and rich
SOy sauce (sesame, soya, gluten,
mollusc, egg)

MOO ANGTHONG =

Stir fried pork, shrimp paste,
flavours of dry “jinda chilli“ with
homemade sauce served with
jasmine rice (crustacean, fish)

MALA NOODLES —

Stir fried Chicken minced with
homemade Sichuan pepper
sauce served with noodles (egg,
soya, gluten, sesame)

THAI CURRIES
Chicken / pork / veg and tofu (soya) £9.95

Beef £10.95, prawn (crustacean) £11.95

Mixed seafood (mollusc, crustacean) £12.50

Extra prawns (crustacean) £2.00

GREEN CURRY -

Flavoured with homemade curry
paste, green chilli, coconut milk,
sweet basil (crustacean, mollusc, fish)

RED CURRY -

Flavoured with red curry paste,
coconut milk and sweet basil
(crustacean, mollusc, fish)

YELLOW CURRY -
Classic curry with turmeric and
shallots (crustacean, mollusc, fish)

PENANG CURRY ‘=

Famous creamy coconut milk
and lime leaves (crustacean,
mollusc, fish)

MASSAMAN CURRY \==

With roast potato, coconut milk,
shallots, cinnamon and cashew
nut (nuts, crustacean, mollusc, fish)

JUNGLE CURRY <=

Traditional hot curry with ginger
and fresh chilli (crustacean, mollusc,
fish, soya)

ROAST DUCK RED CURRY
£11.95

Flavoured with red curry paste,
chilli, coconut milk and sweet
basil (crustacean, mollusc, fish)

STIR FRIED DISHES
Chicken / pork / veg and tofu (soya) £9.95

(mollusc, fish, egg, soya, gluten)

CRISPY FISH CHILLI SAUCE =
Crispy fish, homemade sweet
chilli sauce served with steamed
jasmine rice (fish, egg)
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Beef £10.95, prawn (crustacean) £11.95
Crispy fish (fish) £11.95
Mixed seafood (mollusc, crustacean) £12.50

Extra prawns (crustacean) £2.00

Aromatic duck rolls with a hoi sin
sauce (sesame, gluten, celery, soya)

salt & pepper (soya, gluten)

SHARERS

MIXED MEAT (FOR TWO) £14.95

Selection of chicken satay (nuts), prawns on toast (crustacean, egg, sesame,
gluten), spare ribs (soya, gluten, sesame), dim sum (crustacean, egg, sesame,
soya, gluten), spring rolls (soya, gluten) served with dipping sauces

MIXED VEGGIE (FOR TWO) £14.95 (v)

Spring roll (soya, gluten), vegetable tempura (gluten), tofu satay
(nuts,soya), veg gyoza (soya, gluten), sweetcorn cakes (gluten, soya) served
with dipping sauces

CRISPY AROMATIC DUCK £15.95
Shredded aromatic crispy duck served with pancakes, cucumbers,
spring onion and hoi sin sauce (sesame, soya, gluten)

SPECIALS - ALL £14.95

SIRLOIN BEEF TERIYAKI
Sirloin beef with homemade
teriyaki sauce topped with
sesame (sesame, soya, gluten)

SIRLOIN BEEF BLACK PEPPER —
Sirloin beef with onion, mixed
pepper, black pepper and special
sauce (soya, gluten, fish, mollusc)

SIRLOIN BEEF SALADS =
Spicy and refreshing salad with
our special dressing, chilli, lime
(crustacean, soya, gluten)

SIRLOIN BEEF “PARUM"”
Sirloin beef with special peanut
sauce, chilli oil, lime juice and
veg (nuts, crustacean, fish)

DUCK TERIYAKI

Duck with teriyaki homemade
sauce topped with sesame
(sesame, soya, gluten)

DUCK IN TAMARIND SAUCE
Duck topped with homemade
tamarind sauce and crispy
shallot (fish, nuts, mollusc)

TIGER PRAWN IN TAMARIND
SAUCE

Lightly battered tiger prawns
with home-made tamarind
sauce crispy shallots

(fish, nuts, mollusc)
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FRESH CHILLI STIR FRY —
With red and green peppers,
baby corns, onion, and fresh
chilli (mollusc, fish, soya, gluten)

SWEET AND SOUR

Thai style sweet and sour with
pineapple, tomato, mixed
pepper and onion

THAI HOLY BASIL —=¢

Simple flavours of holy basil,
fresh chilli, garlic, green beans,
onion and homemade sauce
(mollusc, fish, soya, gluten)

SOY SAUCE AND GINGER -
Fresh ginger, mushroom, onion,
baby corn and chilli (soya, gluten)

OYSTER SAUCE

With broccoli, carrot, baby corns
and onions (mollusc, fish, soya,
gluten)

CASHEW NUTS

With carrot, onion, mixed
pepper, mushrooms and
cashews nuts (nuts, mollusg, fish,
soya, gluten)

DUCK HOLY BASIL <= £11.95
Roast crispy duck in homemade
holy basil sauce, with vegetables,
garlic and fresh chilli (mollusc,
fish, soya, gluten)





