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STARTERS THAI CURRIES
JOIN OUR LOYALTY CLUB o f
27. KAENG KIEW WAN KAI &« LM
1. MIXED STARTER PLATTER ror 2 14.95 BY JOINING OUR LOYALTY CARD SCHEME YOU WILL EARN VALUABLE THAI GREEN CURRY WITH BAMBOO SHOOTS, COCONUT MILK
A SELECTION OF VEGETABLES, SEAFOOD & MEAT STARTERS. REWARD POINTS EACH TIME YOU PURCHASE A MEAL, PROVIDE FEEDBACK RED AND GREEN PEPPER, AUBERGINE & THAI SWEET BASIL.
OR REFER FRIENDS AND RELATIVES.
2. CHICKEN OR BEEF SATAY (x) LM 6.95 28. KAENG KARI ¢ LM
MARINATED SKEWERS OF MEAT WITH A PEANUT SAUCE. YOU WILL ALSO RECIEVE ADVANCE NOTICE OF SPECIAL EVENTS, THAI YELLOW CURRY WITH NEW POTATOES, CARROT, ONION,
DISCOUNT OFFERS, BONUSES AND MEMBERSHIP REWARDS. GREEN BEANS & COCONUT MILK.
3. POH PIA TOD JAY (v) LM 5.95
VEGETARIAN SPRING ROLLS WITH SWEET CHILLI SAUCE. VISIT OUR WEBSITE AT WWW.GREYHOUNDINNBROUGHTON.CO.UK FOR 29. KAENG PHET % LM
MOREINFORMATION OR ASK STAFF FOR DETAILS THAI RED CURRY WITH BAMBOO SHOOTS, PEPPERS, AUBERGINE,
4. DUCK SPRING ROLL LM 6.95 GREEN BEANS, THAI SWEET BASIL & COCONUT MILK.
SERVED WITH A HOI SIN DIPPING SAUCE. (TOMATO & PINEAPPLE ADDED WITH ROAST DUCK)
5. GOONG HOMPA .M 6.95 RECOMMENDATIONS 30. KAENG MUSSAMAN* (n) LM
KING PRAWN SPRING ROLLS WITH SWEET CHILLI SAUCE. A CURRY ORIGINATING FROM SOUTHERN THAILAND MADE WITH
16. GOONG GRA-TA 16.50 NEW POTATOES, ONION, COCONUT MILK & WHOLE PEANUTS.
6. TOD MUN PLA () ¢ LM 6.95 WOK FRIED KING PRAWN WITH CORIANDER ROOT, *AN OPTION OF SLOW COOKED BEEF OR LAMB 13.95
THAI FISH CAKES WITH SWEET CHILLI SAUCE. RICE WINE, RED PEPPER, ONION & MUSHROOM.
SERVED ON A SIZZLING PLATTER. 31. PANAENG ‘v LM
7. DIM SUM LM 6.95 THICK THAI CURRY WITH GREEN BEANS, FRESH CHILLIES,
STEAMED DUMPLING FILLED WITH MINCED PORK, 17. AYAM LAMB ¢ 15.50 PEPPERS, KAFFIR LIME LEAVES & COCONUT MILK.
PRAWN & WATER CHESTNUT, WRAPPED IN WONTON STIR-FRIED LAMB, WHICH HAS BEEN MARINATED IN R e el
PASTRY. SERVED WITH A DARK SOY DIPPING SAUCE. MINT, GARLIC, LEMONGRASS CHILLI & RICE WINE. | MIXED SEAFOOD 11.50
SERVED ON A SIZZLING PLATTER. 1 Roast Duck 10.95 1
8. SALT & PEPPER SQUID % LM 6.95 ' BEEF 10.50 !
LIGHTLY BATTERED & TOPPED WITH FRESH CHILLI, 18. WEEPING TIGER 15.50 . KinG PrawN 10.50 |
& SERVED WITH A SWEET CHILLI SAUCE. CHAR-GRILLED STEAK, SLICED & TOPPED WITH 1 Pork 9.50 1
, MUSHROOM, ONION & RICE WINE, SERVED WITH A I CHICKEN 950 !
9. TEMPURA VEGETABLES (\\V:] 5.95 CHILLI SOY DIPPING SAUCE. SERVED ON A SIZZLING ' MixeD VEGETABLES (ADD TOFU FOR 75] OO) 38.50 !
SERVED WITH SWEET CHILLI SAUCE. PLATTER. (. !
10. MONEY BAGS LM 6.95 19. HONEY ROASTED DUCK 15.50 PLEASE SEE ALLERGENS LIST FOR DETAILS OF INGREDIENTS.
MINCED PORK, KING PRAWN, WATER CHESTNUT, A SUCCULENT SLOW ROASTED DUCK BREAST, BASTED
SHITAKE MUSHROOM, WRAPPED IN A CRISPY WONTON WITH HONEY & SERVED ON A BED OF CRISPY NOODLES. RICE AND NOODLES
PASTRY. SERVED WITH A DARK SOY DIPPING SAUCE.
11. SPARE RIBS 7.50 STIR-FRIES
MARINATED PORK RIBS IN AN ORIENTAL STYLE SAUCE. 32. PAD THAI () LM
FLAT RICE NOODLES WITH, EGG, BEAN SPROUTS,
20. MED MAMUNG HIMAPARN (x) LM SPRING ONIONS & CARROTS, TOPPED WITH CRUSHED PEANUTS.
STIR-FRY WITH CASHEW NUTS, ONIONS, PINEAPPLE,
SOUPS RED PEPPERS & BROCCOLI IN A LIGHT AND DARK SOY SAUCE. 33. PAD KI MAO NOODLES &%« LM
STIR-FRIED FLAT RICE NOODLES WITH ONION, BAMBOO SHOOTS,
21. PAD PRIEW WAN LM RED PEPPERS, GREEN BEANS, CHILLI & THAI SWEET BASIL.
12. TOM YUM 888 LM SWEET & SOUR STIR-FRY WITH PEPPERS, ONION, CARROT,
A SPICY SOUP FLAVOURED WITH LEMON GRASS, CUCUMBER, PINEAPPLE, TOMATO & SPRING ONION. 34. SINGAPORE NOODLESI.M
KAFFIR LIME LEAVES, GALANGAL, MUSHROOM & CHILLI. STIR-FRIED VERMICELLI NOODLES WITH PEPPERS
’ ’ 22. PAD KHING LM BEAN SPROUTS, FLAVOURED WITH A HINT OF CURRY SPICES.
13. TOM KHA % LM STIR-FRY WITH GINGER, SHITAKE MUSHROOM, RED PEPPERS,
COCONUT MILK BASED SOUP MADE WITH GALANGAL, CELERY & SPRING ONIONS IN LIGHT & DARK SOY SAUCE. 35 THAI SPECIAL FRIED RICE IJ\I
LEMON GRASS. MUSHROOM & CHILLI. EGG FRIED RICE WITH ONION, PEPPERS, BROCCOLI
Pmmmmm - - g e = o = o = — - 23. PAD NAHM PRIG POA \¢ LM BABY SWEET CORN, LIGHT & DARK SOY SAUCE.
1 1 A SPICY DISH MADE WITH A FRAGRANT PASTE OF
: %ﬁi‘%&i@&oon 57382 : SHALLOTS, GARLIC, CHILLI OIL & PALM SUGAR, STIR-FRIED 36. KAO PAD GRAPOW 4% LM
1 CHICKEN 6.95 ! WITH RED CHILLI, GREEN BEANS & ONION. FRIED RICE, MIXED VEGETABLES, CHILLI AND THAI SWEET BASIL.
1 1
| MIXED VEGETABLES (ADD TOFU FOR /1.00) 5.95 , 94. PAD GRAPOW 8% T M 37 PAD SIYEW NOODLES 8 1M
i i ‘ STIR-FRIED WITH ONIONS, GREEN BEANS, BAMBOO SHOOTS, FRESH HO FUN NOODLES, STIR-FRIED WITH SHITAKE
14. GAI OR GOONG LAKSA (v) $¢ LM 7.95 FRESH CHILLIES & THAI SWEET BASIL. MUSHROOM, VEGETABLES & A HINT OF CHILLL
CHICKEN OR KING PRAWN SPICY SOUP WITH GLASS 10.95 . 4 1 ___._an W _________________
NOODLES, COCONUT MILK, RED CURRY PASTE, KAFFIR 1 MIXED SEAFOOD 11.50 ' i
LIME LEAVES, GALANGAL, LEMON GRASS, TOPPED WITH 1 RoasT Duck 10.95 1 i MIXED SEAFOOD 11.50
CRUSHED NUTS AND A THAI FISH CAKE. ! BEEF 10.50 " 1 Roast Duck 10.95 1
i KING PrAWN 10.50 , | BEEF 10.50 |
1 PORK 9.50 1 1 KING PrAWN 10.50
SALADS 1 CHICKEN 950 1 1 PORK 950 1
15. YUM 14 { MIXED VEGETABLES (ADD TOFU FOR £1.00) 8.50 | ! GHICKEN 9.50 1
A MIXED LEAF SALAD OF MINT AND RED ONION, R p i MIXED VEGETABLES (ADD TOFU FOR £1.00) 8.50
WITH A CHOICE OF THE OPTIONS BELOW, TOSSED e e i
IN A DRESSING MADE FROM GARLIC, CHILLI AND CORIANDER. 25. PED PAD KIAMCHAI LM 10.95
SLICED ROAST DUCK STIR-FRIED WITH ONION, PICKLES,
. N ] BABY CORN, CELERY & A TOUCH OF SWEET PLUM SAUCE. SIDES
1 MIXED SEAFOOD 11.50 .
1 Roast Duck 10.95 , 26. PAD KI MAO 1A% 11.95 COCONUT RICE 3.50
: Berr 10.50 THE KING OF STIR-FRIES! EGG FRIED RICE 3.50
, KING PrRAWN 10.50 | CHICKEN, PORK, KING PRAWNS & BEEF. SERVED WITH STEAMED JASMINE RICE LM 2.50
1 CHICKEN 9:50, , CHILLI, GARLIC, GREEN BEANS, BAMBOO SHOOTS. GLASS NOODLES 2.50
! 8.50 ONION & THAI SWEET BASIL. EGG NOODLES LM 2.50
‘o -------o-o--o-oToTooooooToToToToToToC . STIR FRIED MIXED VEGETABLES 4.50
PAK CHOI IN SOY & OYSTER SAUCE 4.50
KEY TO SyMBOLS: WE CAN MODIFY ALL DISHES TO SUIT YOUR PALATE. EWNO%I}%%{%%%SFVI\GEg SWEET GHILLI DIP %gg
ALL DISHES ARE HAND PREPARED ON THE MILD ¢ - MEDIUM &% - HOT 44 MORE, 1ESS, OR NO CHILLI AND NON-THAI PRIG NAM PLA 1' 50
PREMISES BY OUR RESIDENT T'HAI CHEFS. LUNCH MENU LM - VEGETARIAN (v) OPTIONS ARE AVAILABLE. PLEASE ADVISE IF YOU THAI STYLE POTATOES 4'9 5
CONTAINS NUTS (n) WOULD LIKE TO REFER TO OUR ALLERGENS LIST. ’




