CHEF SPECIALSs

Allergens
SP1 PED SE-IEN Duck with Sweet Soya Sauce 22.90 DEF
Roasted boneless duck Thai style seasoned and served with a sweet soya sauce dressing.
SP 2 GAIl PAD THAI GARDEN Special Chicken with Cashew Nut 19.25 AF
Deep-fried chicken breast stir fried with cashew nut, onion, pepper, carrot, scallion
and mushroom in a chili and tomato sauce.
SP3  PLAPAD NAM PRIK PAO Sea Bass Chili Paste 2335  ABCDF
Deep-fried Sea Bass served in a sauce of curry paste sautéed in oil with chili, milk,
onion, basil and pepper.
SP 4 Goong Phlah Prawn Salad Thai Style 22.75 BCS
Steamed Tiger prawns served in a combination of thai herbs including lemon grass,
lime leaf, chili, mint, chili oil and shallot. Medium Spicy or hot only. Served warm
SP5 Pad Phed Neur Dry Beef Curry 18.50 BC

Thinly sliced beef stir fried in a red curry paste with young peppercorns, razor ginger(Thai), red
chili, basil blended with a hint of coconut milk.

SP 6 Nuer Pad Kreung Thed Beef with Thai Herb Stir Fry 20.35 DF

Stir fried sliced beef with Lemon Grass, Galanga, Lime Leaf & Shallot. (Dish has unusual

texture).

SP7 Pla Pad Cha Fisher man style stir fry 24.75 ABCDF

Deep fried fish, Sliced & stir fried with blended fresh herbs seved with a combination
of lime leaf, ginger, razor ginger, basil leaf, red chili, and peppercorn. (A very popular
Thai seafood dish). .

Allergy Information: As well as ingredients listed our menu items contain the following allergens:

A. Wheat B. Crustaceans C. Fish D. Soybeans E. Sesame Seed F. Molluscs S. Sulfites
Allergens are listed by letter after each menu item on the right margin

A 10% cover charge will apply to all groups of 6 or more persons.




