Thai Terminall Summer Special Menu

2 Course Meal And A Drink For £20

(Available Tuesday - Thursday All Evening

Friday & Saturday 5pm - 6pm)

Choose Your Starter

Poh Pia Pak (Veg Spring Rolls) W)

Homemade spring rolls filled with mixed veg and glass
Noodles served with our sweet sauce

Kanom Pang Gai (Chicken & Prawn Toast)

Minced chicken and prawn with seame seed, sesame oil,
Carrot, coriander and spring onion on toasted bread served
With plum sauce

Salt & Pepper Chilli Prawns

Lightly battered king Prawns, tossed in Chefs own salt & chilli
Seasoning. Served with a sweet chilli dipping sauce

Thai Sweet Corn Fritter V)

Sweet corn mixed in batter and red curry paste

Served with sweet chilli sauce

green beans, Lime leaves. Served with sweet chilli sauce
TomYumSoup O 0
Hot and sour soup VegV)
Chicken
Poh Pia Gai (Chicken Spring Rolls)

Homemade spring rolls filled with minced chicken,
Vegetables and glass noodles, served with plum sauce

Choose Your Main

(Main courses include Jasmin Rice and a choice of Chicken or Vegetables)

Pad Thai Noodles

Thai rice noodles, vegetables, sweet tamarind sauce and egg
Served with crushed peanuts, chilli and lime

Pad Prew Waan (Sweet and Sour)

Thai sweet and sour is a must try dish, stir fried with onions,
Peppers and carrots. In our chefs home made sauce

Pad Kee Mao (Drunken Noodles)

Spicy Stir Fried rice noodles cooked with chilli oil, mixed
Vegetables and Thai basil

Choose Your Drink

SOFT DRINKS ALCOHOL
Lemonade Lucky Buddha
Coca Cola Red Wine (125ml)
Diet Coke White Wine (125ml)

Rose Wine (125ml)

Add A Desert For Only £41
Kluay Tod (Thai Banana Fritter)
Don’t Think Chinese, our home made batter is more like a
Crumble coating. This is the perfect finish to a Thai meal
Served with a caramel dip and ice-cream
Mango Sticky Rice
Fresh Mango served on a sweet sticky rice, served
With home made coconut ice cream and salted coconut sauce
Chocolate Fudge Cake
Warm, gooey chocolate fudge cake served with ice-cream
Ice Cream
Vanilla ice cream with a choice of sauce

Pad Gra Prow (chilli & basil stirfry) » » 0

Our most popular dish, a Thai classic stir fry with fresh

Chilli, garlic, fine beans, peppers & Thai hot basil, served

With a fried egg

Panang »

A rich creamy coconut curry with red peppers & kaffir lime
Moo Wan (Thai Sticky Glazed Pork) ;

Deep fried belly pork in a sweet glaze. A Chef Speciality served
With sticky rice. Sweet, Sticky, Sensational

Change Your Side

Thai Sticky Rice +£2.00
Coconut Rice +£2.00
Egg Fried Rice  +£2.00
Garlic Noodles +£2.00

Chips Just Chips +£1.00

Change Your Meat

Beef +£2.00
Duck +£3.00
Prawn +£3.00

Chips
Chips Just Chips £3.95
Sweet Potato Chips £4.50
Chips Seasoned With Thai Paprika £4.50
Chips Seasoned With Salted Egg  £4.50
Chips Seasoned With Tom Yum  £4.50

Please tell us if you have a food hypersensitivity. Some of our dishes are complex so not all ingredients are listed. All

dishes are prepared in an environment where Nuts, wheat, gluten, and other allergens are handled. Consumption of

undercooked (meat) or raw foods (oysters) increases the risk of food borne illnesses.
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