MAIN MENU

Please advise us of any allergies before ordering.

1 Spicy Thai Prawn Crackers (C) #

22 Seafood Salad (F, C, CE, MO) & &

With Lemongrass in Spicy Dressing Sauce

2 Elle’s Platter

{(Minimum for 2 people) (G, SE, C, E. F. M, MO, P, 5,) - Chicken Satay. Veg Spring Rolls,
Chicken and Prawn on Toast, Sweetcorn Cakes, and Fried Won Ton - Served with a
Selection of Three Different Sauces

23 BeefSalad (F,CE) @& &

Grilled Beef with Crunchy Salads in Spicy Dressing Sauce

3 Vegetable Spring Roll (G, S) @

Mixed Vegetables, Vermicelli, Rolls, and Deep-Fried - Served with Sweet Chilli Sauce

24 Duck Salad (F, CE) & &

Tender Slices of Duck with Celery, Tomatoes, Coriander, and Chilli Dressing Sauce

4 Chicken Satay (G, C,E, P, 5,*%) @

Marinated Chicken in Thai Spices - Skewered, Chargrilled, and Served with Peanut
Sauce

25 Prawn Salad (C, CE) & &

Frawn 5alads Topped with Spicy Lemon Sauce and Chilli 5auce with Thai Herbs

26larb(F) & @

A Spicy Minced Chicken or Fried Tofu with Fried Grain Rice, Red Onions, Spring
Onions, Spices, and Basil Leaves in Hot and Sour Dressing

27 Green Curry (C) & &

Thai

Aubergines,

Pea Aubergines, Coconut Milk, Bamboo Shoots, Red and Grean Pepper, Lime Leaves,
and Sweet Basil

28 Red Curry (C) & @

Thai
Aubergines,
Red and Green Pepper, Coconut Milk, Bamboo Shoots, Lime Leaves and Sweet Basil

5 Chicken & Prawn on Toast (C, G, SE)

Minced Prawns, Chicken on Toast Topped with Sesame Seeds Served with Sweet
Chilli 5auce

6 Chicken Wonton (G, MO)

Minced Chicken in Wonton Skin, Deep Fried with Sweet Chilli Sauce

29 Panang Curry (C) & &

Sautéed
Tender
Meats or Tofu in a Dark Rich Panang 5auce with Kaffir Lime Leaves

7 Spicy Sweetcorn Cake (G, S, E) # @

With Thai Spices Served with Sweet Chilli Sauce

30 Mussamun Curry (C, P, *) @& &

A Popular
Mussamun Curry
with Tomatoes, Onions, Roasted Peanuts, and Tamarind

8 Thai Dumplings (G, C, E, MO) W

Minced Chicken, Prawns, Water Chestnuts in Wonton Pastry, Steamed and Served
with Sweet and Sour Dark Soy Sauce and Dried Shallots

31 Duck Curry (C) &% &

Special Roasted Duck in Red Sauce with Pineapples, Tomatoes, and Sweet Basil

9 Quacking Duck Rollies (G, S)

Twice Cooked, Five-Spiced Confit Duck Meats Toasted with Leeks and Cucumbers
Relled in Oriental-5tyle Crispy Pastry, Served with Hoisin Sauce

10 Thai Fish Cake (G, E,F, S, C) &

Traditional Spicy Thai Fishcakes Served with Fresh Pickled Cucumbers

32 Jungle Curry (C) @ & &

A Very Spicy

Jungle-Style

Curry (Clear Curry without Coconut Milk) with Varieties of Vegetables, Fresh Thai
Herbs with Fried Grain Rice

11 Crispy Tofu (P, S) @

Served with Sweet and Sour Dipping Sauce, Topped with Crushed Peanuts

33 Yellow Curry (C) &

A Creamy, Yellow Curry with Chicken, Potatoes, and Onions

12 Wonder Chicken (G, SE) W

Chicken Thighs, Marinated, Wrapped in Pandan Leaf, Deep Fried, and Served with
Dark Sesame Sauce

34 Virgin Curry (S) @@

Delicious Chicken in a Creamy Coconut Milk with the Young Coconut Meat,
Cabbages, 5ugar 5naps, and Red Onions

13 Chicken and Prawn in Sugar Cane (G, E) @

Cne of the Most Popular Vietnamese Starter Dishes - Served with Sweet Chilli Sauce

35 Sweet & Sour (G)

Stir-

Fried

with a Choice of Meats or Vegetables with Pineapples, Tomatoes, Spring Onions, and
Cucumbers in Sweet and Sour Sauce

36 Chilli & Basil (G, 5, MO) v & & &

Stir-
Fried
with Fresh Chillies, Mixed Veg, Garlic and Basil Leaves

37 Garlic & Pepper (G, S, MO) &

With a Choice of Meats
or Prawns in Mixed Veg
and Garlic and Pepper Sauce

38 Beef OR Chicken with Oyster Sauce (G, 5, MO)

Stir-Fried Oyster Sauce with Mixed Crunchy Vegetables

14 SoninLaw (G, F, 5) %

Delicious Steamed and Deep-Fried Eggs Topped with Tamarind Sauce and Dried
Shallots

39 Pad Med Mamuang (GF, G, S, N, MO)

stir-Fried Chicken or Mushrooms with
Cashew Muts, Red and Green
Pepper 5pring Onions in Oyster Sauce &)

15 Summer Rolls (G) @ @

Popular Vietnamese dishes - Fresh, Soft Rice Paper Rolls with a Choice of Prawns,
Tofu, or Vegetables - Served with Sweet Chilli Sauce, along with Herbs and
Vegetables

40 Pad Prik Sod (with chillies) (G, S, MO) & &

With a Choice of Meats
or Tofu with Fresh Chilli
Sauce, Bamboo Shoots, Carrots, and Long Beans

16 Pork Spare Ribs (G, 5, SE)

Grilled, Marinated Spare Ribs in BBQ Sauce, Thai Style

17 Tempura (G, E)

Fried Prawns or Vegetables in Batter, Served with Sweet Chilli Sauce

41 Pad Khing (with Ginger) (GF, G, S, MO)

With Light Soy Sauce
with a Choice of Meats
or Tofu with Fresh Ginger, Mushrooms, Spring Onions, and Carrots

18 Gyoza (G, SE, S, E, M, MQ, A) @

One of the Most Popular Japanese Starter Dishes - 3 Choice of Chicken or vegetables

42 Beef with Blackbean Sauce (G, F, S)

Stir-Fried Beef with Black Beans and Mixed Vegetables

19 Special Thai Aromatic Crispy Duck (G, S)

Served with Pancakes,
Cucumbers, Leeks, and Hoisin
Sauce

43 Beef Kee Mow (G, F.S) % & @

Spicy 5tir-Fried Beef in Fresh Chilli and Garlic 5auce with Bamboo Shoots,
Vegetables, Thai Herbs, and Basil Leaves

44 Chicken in Red Wine Sauce (G, C,SD) @

Marinated Chicken Wings, Deep Fried with Red Wine Sauce

20 Tom Yam Soup (F,S) & &

With
Lemongrass,
kaffir Lime Leaves, Chillies, Lime Juice, and Mushrooms

45 Chilli Beef (Chinese Style) (G, CE) @ & & &

Stir-Fried Beef Strips with Sweet Chilli Sauce, Carrots and Celery

21 Coconut Soup (F, S)

Coconut Milk
with Galangal,
Lemongrass, Lime Juice, and Corianders

46 Goong Ma Kam (G, F, C) @

Giant Prawns Chargrilled Bedded with Crispy Rice Moodles - Topped with Exotic
Sweet and Sour Tamarind Sauce

65 Tamarind Duck (G, F, S, MO) W

Roasted Duck Slices Bedded in Crispy Thin Rice Noodles, Topped with Exotic Sweet
and Sour Tamarind Sauce

47 Giggling Prawn (G, F, C)

Garlic-5easoned Chubby, Huge Prawns Grilled - Garlic Lovers Only!

66 Duck with Cashew Nuts (G, F, S, N, MO)

Stir-Fried Duck with Cashew Nuts, Mixed Veg and Spring Cnions in Oyster Sauce

48 Hot & Sour Chilli Fish (G, F, S) &

Deep-Fried Fish in Batter Topped with Hot and Sour Chilli and Garlic Sauce

67 Drunken Duck (G, F, S, MO) & &

Stir-Fried Duck with Fresh Chillies, Mixed Veg, Garlic and Basil Leaves

49 Salmon Panang (G, F) & &

Salmon Fillets, Deep-Fried and Topped with Dark, Rich Panang Sauce, Mixed Veg,
kaffir, Lime Leaves, and Sweet Basil

68 Duck with Ginger (G, F, 5, MO)

stir-Fried Duck with Fresh Ginger, Mixed Veg, and Spring Onions

69 Mixed Vegetables with Oyster Sauce (G, MO, S)

Stir-Fried Mixed Vegetables with Oyster Sauce

70 Three Musketeers (G, MO, S)

A Delightful Stir-Fried Fresh Baby Corns, Mangetouts, and Mushrooms with Fragrant
Mushroom Sauce

71 Broccoli and Garlic (G, MO, S)

72 Pak Choi with Garlic

50 Squid with Salt and Pepper (G, E, MO) &

Deep-Fried Squids with Garlic in Spicy 5alt and Pepper (Dry)

73 Morning Glory (G, MO, S)

Stir-Fried Morning Glory WVegetables with Soy Beans, Garlic, and Chillies

51 Lemon Fish (F) & @&

Steamed Sea Bass in a Special Chilli and Lemon Sauce

52 Prawns with Baby Corns (G, S, C)

Stir-Fried Prawns with Baby Corns, Mangetouts in Fragrant Mushroom Sauce

53 Prawns with Thai Roasted Chilli Qil (G, F,S,C,CE) & &

Stir-Fried Prawns in Thai Roastad Chilli Oil with Green Beans, Wegetables, and Celery

54 Pad Pled Talay (G, F,S,MO) b & &

Stir-Fried Mixed Seafood with Fresh Chillies, Garlic, Basil Leaves, and Vegetables

55 Crispy Fish with Curry Sauce (G, F, S) & &

Crispy Red Tilapia Topped with Light Curry Sauce, Coconut Milk and Lime Leaves

74 Pad Thai (G, F, N, E, P) %

The Most Popular
Thai Rice Moodles
Dish with Eggs, Beansprouts, and Spring Onions with Special Tamarind Sauce and
Crushed Peanuts

56 Scallop Pad Cha (G, F, S, MO) & &

Delicious Fried Scallops with Chillies and Thai Herbs

75 Spicy Noodles (G, S) & &

Stir-Fried Flat Rice Noodles
with Fresh Chillies, Bamboo
Shoots, and Basil

57 Seafood Panang (G, F, MO, C) & @

Mixed Seafood in Dark Rich Panang Sauce with Red and Green Pepper, Kaffir Lime
Leaves, and Sweet Basil

76 Pad See Ew (G, E, S)

Choice of Chicken,
Beef, Pork, Tofu, or
Yegetables with Flat Rice Moodles, Green Vegetables, Eggs, and Dark Soy Sauce

58 King Prawns Curry (G, F, C) & ¥

Giant King Prawns Topped with Light Curry Sauce, Coconut Milk, and Lime Leaves

59 Goeng Pow (F, C)

Giant Prawns Grilled - Served with Spicy Chilli Sauce

77 Singapore Noodles (G, E, S)

Very Thin Rice Noodles with
Curry Powder and Mixed
Vegetables

60 Weeping Tiger (G, S) W

Grilled Sirloin Beef Steaks Marinated in Thai Herbs Topped with Special Thai Sauce
Served in 3 Hot Sizzling Plate along with Hot Chilli Sauce

78 Chow Mein (G, E, 5)

stir-Fried Chicken or Vegetable with Egg Moodles and Beansprouts
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61 Som Tam & Gai Yang With Sticky Rice (F, N, C) @& &

A Well-Known, Popular, Traditional Papaya Salad, Topped with Peanuts and Shrimps
- Chicken Thighs Marinated with Thai Herbs and Grilled - a Good Combination with
Sticky Rice

79 79. Plain Noodles (S)

Flat Rice Moodles, Stir-Fried with Soy Sauce

80 Egg Noodles (G, E, S)

stir-Fried Egg Moodles with Beansprouts and Soy Sauce

81 Plain Steamed Rice

82 Egg Fried Rice (E, S)

83 Coconut Rice (SE)

84 Thai Sticky Rice

85 Special Fried Rice (GF, G, S, E)

Fried Rice with Eggs, Vegetables, and Soya Sauce

62 Crispy Belly Pork (G, F) v

Thick Crunchy, Crackling Served with Steamed Chinese Cabbages along with Sauce

63 Lamb with Thai Herbs (G, S) & #

Cocked with Chilli Paste and Thai Herbs Served in a2 Hot Sizzling Plate

86 Spicy Fried Rice (GF, G,S) & &

Rice Stir-Fried with Chillies,
Mixed Vegetables, and Soya
Sauce

64 Nutty Chicken (G, N, 5)

MNutty Chicken with Coconut Milk in a Special Creamy Peanut Sauce, Bedded with
Steamed Vegetables

ALLERGY KEY

87 Pineapple Fried Rice with Chicken (G, E, S)

Fried Rice with Eggs, Vegetables, and Curry Powder

(P) Peanuts (G) Gluten (GF) Can Be Gluten-Free (S) Soya (L) Lupin (F) Fish (Mo) Molluscs (Ce) Celery (M) Nuts (M) Milk (E) Eggs (SD) Sulphur Dioxide (C) Crustaceans (Mu) Mustard

o

(Se) Sesame Seeds (A) Alcohol (*) May Contain Allergens

INFORMATION

A discretionary service charge of 10% will be added to the bill. All prices include VAT.




