
APPETISERS
 
1. Spring Rolls, chicken with vegetable and plum sauce.   A       5.95
2. Spring Rolls, Vegetarian with plum sauce.   A   	          	  5.95
3. Chicken Wanton with crab, herbs and chilli sauce.   ADEF     6.35
4. Tiger Prawns in Filo pastry with sweet chilli sauce.   ADF     	 6.50
5. Pork ribs with red wine sauce.   AD  		           	  6.50 
6. Chicken Skeweres in a rich peanut satay sauce.   B 	  6.50
7. Mussels, steamed, topped with spicy lemon dressing.   CG    6.35
8. Tofu cubes, deep fried and served with Thai   D 
    cucumber and peanut sauce.         		         	  5.95
9. Combination Appetiser (For one or more) Chicken   ABCDEF
    Satay, Chicken Spring roll, Prawn in Filo, Pork Ribs   
    with sweet chilli sauce.         	        	 	           	  6.50

SOUPS       

10. TOM YAM Spicy and sour clear soup, flavoured with lemon 
grass, lime juice, lime leaves, coriander and Galangal.   CG  
Chicken, Prawn or Vegetable      		            	    6.50 

13. TOM KA  A mild spicy soup, flavoured with   CG 
coconut milk, coriander and lime juice.  
Chicken, Prawn or Vegetable       			     6.75 

15. TOM YAM Seafood        (Serves two)   CG 		  12.75

SALAD DISHES
16.   LAAB GAI  Breast of chicken salad Thai Style.   CG	   8.20
17.   NAM TOK NEUR  A sliced beef salad Thai Style.  CG   	   8.20 

CURRIED DISHES 
23. Green Curry made from a blend of green chilies, herbs,   BC 
      spices, combined with coconut milk, chilies, bamboo 

shoots, green peppers and basil leaves. 

27. THICK PA-NANG Curry sauce cooked with coconut milk,   BC
lime leaves and sweet basil. 

31. Red Curry made from a blend of red chilies, herbs and   BC
spices, combined with coconut milk, bamboo shoots, green 
peppers and basil leaves.  

20. MASSEMAN Curry with potato, onion and peanuts.   BC

Choices:      Chicken, Beef, Vegetable or Tofu.   14.30         
Prawn  14.90   Duck  15.30   

35.  Red Curry Dressing (Choo Chee) with lemongrass,   BC
 lime leaves, coconut milk and topped with red chilies.   

Choices:        Prawn or Duck   16.45             Sea Bass    18.25 

STIR FRIES 
38. PAD KHING  Ginger Stir Fry.  A stir-fry prepared with   ADF

ginger, black mushrooms, peppers, onions and spring onions. 

42. GRA TIEM PRIK TAI Garlic Stir Fry.  A stir fry with   ADF
freshly crushed garlic, onion, peppers and black 
pepper.(This is one for all garlic lovers) 

46.  PAD GRA PROW Stir Fry with Hot Basil.  Stir-fried   ADF
with hot basil, garlic, spring onion, onion and pepper.  
(A typical Thai stir-fry dish) 

49. PAD PREAW WAN Sweet & Sour Stir Fry.  Stir-fried in 
sweet and sour sauce with pineapple, spring onions, peppers 
and various vegetables. 

58. PAD MED MA-MUANG Cashew Nut.  A stir-fry with cashew nuts, 
sliced onions, peppers, spring onions and vegetables   ADF

19. RED WINE SAUCE with diced onion, carrot,   AD
pepper and spring onion.                               

Choices:      Chicken, Beef, Vegetable or Tofu.   13.95 
Prawn   14.50       Duck  14.90        

DUCK DISHES 
71. Tamarind Sauce. Roasted duck breast, Thai style, sliced  

and served with tamarind sauce on a bed of  noodles.   AD  	17.75

72. Thai Three Flavored Sauce over deep fried duck, with   ADF  
      garlic and chillies on a bed of noodles.   		  17.75

73. Honey Sauce & Pineapple. Roast  duck, sliced and       AD       
served on a bed of pineapple, dressed with our honey  
sauce and garnished with marinated ginger.  	        	 17.75

74. Duck and Pineapple in a Red Creamed Curry, with        BC
spices and herbs, thickened with coconut milk.  	       	 17.45

75. Stir Fried Duck With Garlic, fresh chilies, shredded       ADF
onion, peppers and spring onions        		       	 17.75

SEAFOOD DISHES 

76. Three Flavoured Sauces of Thailand over deep fried seafood 
and  topped with, garlic and chilies.   B  

78. Spicy Lemon Dressing, peppers, garlic, coriander, Thai 
herbs, and chilies over  steamed  seafood.   CG  

80. Seafood Deep-fried, Deep-fried seafood with ginger & red-wine 
sauce, coriander, onion, black fungus mushrooms,   ABCDF    
spring onion, peppers, black beans. 

Choices:      Prawn   15.40           Sea Bass  17.30

83. Seafood Combination Cooked With A Spicy Red Curry and  
      fresh herbs chillies lime leaves and sweet basil   ABCDF	 18.25
84. Seafood Combination In Spicy And Sour Soup with 

lemongrass, galangal, chilies and coriander   ABCDFG      	 17.45

85. Seafood Combination Stir Fried With Garlic, spring 
onion, peppers, fresh chilies and onion.    ABCDF	 16.75

All dishes above include steamed rice; to change to noodles,  
egg fried or brown rice, add 75c. For chips, add €1.50 

Please Note: This menu is only available  from  
Thai Garden At Home. 

We do not use monosodium glutamate in our dishes.

Please specify:  Mild*  Medium** or Spicy***.  
Our food is served medium spiced unless otherwise  
requested.

Allergy Information:  Shellfish nuts and other allergens 
are used in our kitchen so trace amounts may be found in 
any of our dishes. 

Coeliac:  Many of our dishes are suitable for, or can be 
prepared to suit, please inform staff when ordering

 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  G. Sulphites
 Allergens are listed by letter to the right of each menu item

CATERING 
We cater for all events; private and corporate. 

Corporate Events and Party Packages 
starting from as little  as €110.00



NOODLE & RICE DISHES 
94. SPECIAL FRIED RICE with chicken, prawns    ABDE

beef and onions       	 			   14.50

Dishes Below (86, 89, 97, 98, 99 & 100) have choices of:
Chicken, Beef Vegetable or Tofu    13.95  Prawn    14.50     
Duck  14.90  

86. PAD THAI Rice noodles stir fried with ground peanut, 
egg, spring onions, salted turnip, and bean sprouts.  A D 

  
89. PAD SE-EW Fried Thai rice noodles with broccoli in  ADF

Soya bean sauce. 

97. PAD KI MOAW NOODLE  Flat rice noodle stir fried   ADF
with chilli, garlic, basil leaf, bamboo, aubergine, carrot, 
green bean and pea in oyster sauce. 

98. BAMEE EGG NOODLE Stir fried Egg noodles with bean  ADF 
sprouts, bell peppers, carrot, spring onion and oyster sauce. 

As well as traditional Thai noodle dishes we a have included 
some popular dishes from other countries: 

99. YAKI  SOBA NOODLE (Japanese) Stir fried egg noodles 
with white cabbage, carrot, bell pepper, spring onion and  
tonkatsu sauce.   AD

100. NASI GORENG (Indonesian) Fried Rice or Noodle   AB 
 dish with broccoli, peanut, mushroom, beansprout, onion   
and coriander, served with fried egg & curry paste. 

NOODLE SOUPS 
101. BAMEE KAEW EGG NOODLE SOUP with Pak Choi, 

bean sprouts, coriander, and spring onion. 

Served with Wonton chicken, Barbecue Red Pork or Duck.
Starter Portion  7.95        Main 14.30 

102. KUEW TEOW TOM YAM CREAM SOUP Boiled Rice stick 
 in Tom Yam soup with light cream, mushroom and bean sprout.
  
Served with Prawn, Beef or Chicken 
Starter Portion  7.60        Main 13.95  

SIDE DISHES & EXTRAS -  RICE, NOODLES
92. Fried rice with egg and onion.   AD     			     2.95
93. Steamed aromatic Thai jasmine rice     		     2.50          
95. Fried Noodles with egg.   AD      			      2.95           
Steamed Brown rice     		     2.95  
Chips              					        4.20
Vegetables  (Stir-fried Or Steamed)   AD  		        	    4.95
TOFU  (extra in dish)  AD      				       1.70

DESSERTS & BEVERAGES
Coke, Diet Coke, 7up, 7up Free, Fanta and Club Orange           €2.00
Ice Cream, Organic and Haagen Dazs                                     Enquire

CHEFS SPECIALS 
SP1.  Roast Duck with Sweet Soya Sauce   ADF 		   17.75 
SP2.  Deep Fried Chicken with Cashew Nut   ADF  	                   15.60
SP3.  Deep fried Sea Bass in Curry Paste   ABDF		   18.00
SP4.  Prawn Salad Thai Style ***   BCG 			    17.45
SP5.  Dry Beef Curry ***   BC   				    15.60
SP6.  Beef with Thai Herb Stir-fry. ***   ACDF	                   16.20
SP7.  Fisherman Style stir fry ***   ABCD 			    18.00

Please specify:  Mild *   Medium**  or  Spicy ***.  
Our food is served medium spiced unless otherwise  
requested.

Please Note: This menu available only from  
Thai Garden @ Home 

          Vegetarian options available in many of our dishes.

DELIVERY & ORDERING

We aim to deliver within an hour but large orders may 
require longer or can be pre-ordered.  
Minimum Delivery from €3.00  Minimum delivery order €13.95. 
Please use item numbers when ordering if possible. 

CATERING 
We cater for all events; private and corporate. We have an  

experienced team who can meet all catering requirements. 

Thai Garden Restaurant 
Church Avenue, Blanchardstown, Dublin 15.  Tel: 01 - 8157882 

 Allergy Information:  As well as ingredients listed, our menu items  
		      contain the follow ing allergens:
 A. Wheat B. Crustaceans C. Fish D. Soybeans E. Sesame Seed 

F. Molluscs G. Sulphites
 Allergens are listed by letter to the right of each menu item

01-8 999 777 or 8 999 000


