
Vegetarian Menu 

Starters 

ford Maan Khao Poad 3 .50 
)eep fried sweet com cake with red curry 
JastI'! In batter served wi th sweet chill i sauce. 
Pak Tempura 3.50 
Jeep fried mixed vegetables in baner served 
Nith sweet chilli sauce. 
Poh Pia Tord 3.50 
Deep fried thai style vegetable spring rotls 
ierved with sweet chllil sauce. 
Tao Hoo Tord 3.95 
Jeep fried bean curd 5erved with sweet chilli sauce • 

....am Hed 3.50 

--lot and spicy mushroom salad with Urne Juice 

md Chill ies. 

Tom Yam Hed 3.50 

-lot IIfld sour mushroom soup with 9alanoal, 

eman grass, chlilles, lime Juice "nd coriander 

Tom Kha Hed 3 .50 

"1ushroom coconut soup with galaogal, chlli l 

Jil and coriander. 


Main Courses 

I.Pad Med Ma Muang Jay 4.95 
Stir fried mixed vegetables with Cilshewnuts, 
dm:d cl:lllli"s, spring onions and be.,n curd 

..Pad Priew Waan Pak 4 .95 
Sweet IOnd sour mixed vegetables lmd belln curd 

!.Gaeng Kiew Waan Pak 4.95 
Medium hot mixed vegetable green curry with 
bean curd and coconut milk 

I.Gaeng Phed Pak 4.95 
Hot spicy mixed vegetable red curry With 

bean curd and coconut milk 
~ . Penang Hed 4.95 

Spicy hot penang curry with bean curd and 
mushrooms In a rich sauce w ith coconut milk. 

;.Kra Prao Hed 4.95 
Spicy mu!;hrooms stir fried with Thai baSil, 
chi ll ies and spring onions. 

i.Khao Pad Jay 4.95 
Egg fried rice with mixed vegetables and 
be..,n curd 

' .Pad Thai Jay 4.95 
Fried ribbon noddles with egg, belln sprouts, 
spring onions and bean cu rd 

I.Pad See-aw Jay 4.95 
Fried ribbon nood le with egg, broccoli and 
bean curd 
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4 9 .Neua Pad Nam Munhol 6 . 25l8.Vam Neua 6.25 
Spicy beef salad wltto herbs, chi1IIe$, tomato Stir fried beef with oyster $.!Iuce, mushrooms, 

cucumber, spnng onion lind limeJuice. btoccoll and sprlng 001on5. 


19.Vam Woonse n 5.25 SO.Neua Pad Khln; 6 .25 
Spicy Thai style vennlcelll noodle SlIlad w ith St ir fried beef with fresh gln~er 
minced chicken, coriander, chillies and time. 51 .Neua Pad Priew Waan 6.25 

20.Yam Pia Meuk 5.25 Thai style sweet and sour beef with vegetables. 
Spicy t l1 l1l Style squid salad wltl1 l1erb$, 5 2.Neua Pad Kra Prao 6.25 
corland!!", chil lies and lime Juice. Hot lind Spicy beef wltl1 rrun d"llI lIes, 

21.Pla Goon; 6.25 bllsll leaves and sprlng onions. 
Spicy tl1al style kino prawn sall!ld with herbs, 53 .Neua Pad Prig 6.25 
coriander, chill ies and lime juice. Hoi: alld spicy beef with bamboo sl1oots, 

Z2.Lap Hoo o r Gal 6.25 fresh chillies and sprlng onions. 

Chopped meat with mint, coriander, chillies 
and IIIT"I@Julce. Choice of chlacen or pork. Pork Dishes 

!3.Som Tum 4.95 54. Moo Tord Kra Tlem Prig Thai 5.95
Spicy papaya 5lIiad with carrot, tomato and Sliced fillet of pork fried wltl1 garlic and 
peanuts. peppers. 

55 .Moo Pad Khing 5 .95Curry Dishes 
Stir frled pork with fresll ginger 

l 4.Gaeng Kari Goong 6.75 56.Moo Pad Prlew Waa" 5 .9 5 Vegetable Dishes 
I(lng prawns In a mild yellow curry wlt!"1 Thai style sweet and soor por1c with vegetables. n .Pad Pa k Ruam 3.50coconut milk and cherry tomatoes. 57. Moo Pad Kra Prao 5.95 

Stir fried mixed vegetables.l5.Gaeng Klew Wann Goong 6 .75 Hot lind spicy por1c with fresh cl1l1lles, 
78 .Pad Tua Ngok 3.25

M@dlum hot king prawn gffl!n tuny with basil leaves and spring onions. 
Stir fried bean Spi'outs. 

coconut milk, lIubergioe, chillies and basil 58.Moo Pad Prig 5 .95 
79.Pad Pak 800ng 4.50!6.Gaeng Klew Wa nn Gal 5 .95 Hot and spicy porii' with bamboo shoots. 

Stir fried morning glory with chilliesMedium hot chlckell green turry fresl1 chillies and spring onions. 
and oyster sauce. !7.Gaeng Klew Wann Neua 6.25 59 .Moo Pad Prig Gaeng 5 ,95 

80 .Pad M. I<h l,la 3 .95M@dlum hot beef green curry Hot lind spicy pork with red curry paste 
Stir trled lIubcrglnc wit h chlUles 18.Ga.nu Saparod Goong 6.75 ilInd long beans. 
and basil leaves M@dlum l10t king prawn red curry wittJ coconut 

8 1.Chinue kale wit" oyster sauce 4 .50milk, pineapple, dllll ie$ and basil leaves 
19.Gaeng Phed Gai 5 .95 Rice Dishes

Spicy hot ch icken reel curry with coconut milk, Seafood and fish dishes 
bamboo Shoots, chillies and basil leaves 82.Steamed Tha i fragrant rice 1.50 

10.Gaeng Piled Ped Yang 7.25 60.Goon" Pad Priew Waan 6.75 83.Eg g 'rled rice 2.25 
Spicy hot roast duck red cuny with coconut Tha-l style sweet and sour prawns 84.Khao Ka Thl (coconut rice) 2.15 
milk, tomatoes and pineapple. 61.Goong Pad Broccoli 6 .75 85. l<hao Neo w (sticky rice) 2.95)l .Penang Goong 6.95 Stir fried prillwns with broccoli. red 86,Khao Pad Goong 5 .50 
Spicy hot prawns In rtch penang curry ilInd green peppers. lhlll fried rlce with prawns, eg.g,
with cocoout milk 62.Goon" Pad Kra Prao 6.75 vegetables and 5PIi"g oolon

J2.Penang Gal 5.95 Stir frled prawns WIth fresh chillies, 87.Twln Boys Special Fried Rice 5.50
Spicy l10t chlcktn Pf!naOQ curry basi l luves and sprlng onions. Mixed mallt, pone, beef 31'1d cl1lcken 

13.Penang Neua 6 .25 63 .Goong Pad Prig 6.75 wltl1 ch illies lind sweet basil 
Spicy 110t beef In penang cur ry Sti r fried prillwns wit!"1 bamboo shoots, 

J4.Gaeng Pah Gal 5.95 fresh chillies and sprlng onions. Noodle Dishes 
Very hot Village style chicken CI.I i"Ty with 64.Pla Muek Tord Ka r fiem Prig Tha i 6 .25 
v*t.bles, chi llies and basil leaves. Frled squId with garl ic and peppers. 88 .Pad Thai 5 .50 

15.Gaeng Pah Neua 5.95 6S.Snfood Phong Kari 8 . .50 Thai style fried rlbbon I\oodles with chicken, 
Very hot village style beef culT)' Mixed seafood stir flied with curry powder, egg, bean sprouts end ground peanuts. 

J6.Gaeng Massamun Gal 5.95 eog, celery, onion and rollsted cl1l111 paste. 89.Pa d See-ew 5.95 
Medium 110t cl1 lcken curry witt! nutmeg, 66.Pla Nung Ma Nao 10 ,50 f ried ribbon nooclles with prawns, 
Cinnamon, potlltoes, onion and coconut milk Steamed whole .Sea Bass with fresl1 garl ic. broccoli, !9g and dark soy sauce. 

J7.Chu Chi Pia 8.50 cl1l11les, sliced lemon lind corrlander. 90.Pad Guay Tlew I(hee Mao 5 .50 
Crispy fried nllet of Red Snapper In an 67.Pla Tad Krob 10.50 Hot lind spicy frled rlbbon noodles with chicken, 
aromatlc red curry wltl1 coconut milk Golden brown deep flied wl10le Sea Bess topped garl ic, chillies and basil leaves. 

t8.Chu Chi Goon; 8 .95 with f ried garl ic, ground pepper and coriander. 91.Pa d Na h Gal 5 .50 
Jumbo pr.!lwns k"I an aromatic red curry 68.Pla Rad Prig 8. 50 Fried ribbon noodles topped with 

Deep fried Red Snapper In .!I medium hot spicy chicken In . th.!ll style thick or.vy. 
Chicken and Duck Dishes sauce with fresh chillies Dnd c:orrlander . 92.Ba Mee Pad Kha l 3 .95 

69.Pla Ma Kham 8 .50 fr ied egg noodles with bellO sprouts, 
'9 .Gal Pad Khao Phod 5.95 Deep frled Red Snillpper topped with 11 tamarind sprlng onions lind carrot. 

Stir fried chicken wltl1 baby com, ma~e tout sauce and corrl,;nder 
lind mushrooms. 

10.Gal Pad Khing 5.95 Twin Boys Specials
Stir fried chlck.en wlt l1 fresh ~In~er 

51.Gal Pad Priew Waan 5 .95 70.TIger Cry 7.95 
Tl"t.!ll.style sweet and sour cl1lc1cen Sirloin steak cnar grliled medium rare served 

12.Gal Pad Med Ma Muan; 5.95 with "",I sauce served In a hot pan 
SUr fried chicken with slightly sweet soy sauce, 7i .Vo lcano Chicken 7.95 
c.a$hewnuts, sprlng onion lInd drled chillies. Char !ifilleo' poulet marin.!lted In garlic, coriander 

13.Gal Pa d I<ra Prao 5.95 .!Ind pepper served with nllmlng SlImbUCll 

Hot and spicy stir frled chicken w ith fresh basil 72.Neua Ga-Ta 7 .95 
lellves, chillies and spnng onions. Siullng sirloin steak marlneted in 11 

J.4.Gai Pad Prig 5.95 spicy 5lIuce and served In D hot pan 

Hot and spicy stir fri ed chlc:ken with bamboo 73.Goong Pao 7.95 
shoots, chillieS ilInd spring onions. Grliled king prawns served witl1 plum 

sauce and chilli sauce 

Chicken 5tlr I'rIed wltl1 fresh lemon ~rII", 


15.Gal Dtakrar 5.95 
74.Pad Koh Phuket 8 .95 

sweet peppers and chi ll ies. Stir fried seafood wltl1 dlllUes, ~lery, gal.!lnga, 
lime Juice & Msil lellves served In a hot pan. 

Rout duck served on kale with 1/1 special 75.Goong Khee Mao Kra Pro Krob 8 .95 
Thellamerlnd sauce Hot Dnd spicy jumbo pl"!lwns with fresh green 

I7 .Ped Pad Phecl 7.25 pepper coms and cl1l1l1es topped with crispy 
blisilleaves. 

16.Ped Ha Kham 7.25 

Hot .!Ind spicy I"O.!Ist duck with coconut milk, 
french beans, .!Iuberglne and sweet basil leaves. 76.Kor Moo Yang 6.25 

I8.Ped Pad Sapparod 7.25 Tender poric neck fillet marlnated In herbs and - . ..... ..... n rh'" n rill....-l 
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