
.  M
A

L
A

G

OR RESTAUR
A

N
T

 . 
Fi

ne Thai Cuisine  LUNCH MENU

6. KANOM PANG KNA MOO - PORK TOAST  £5.50
An original recipe of Thai people’s favourite snack: pork on toast, served
with cucumber salsa and sweet chilli sauce

7. SATAY GAI (n) - CHICKEN SATAY  £5.95
Grilled marinated chicken with homemade satay sauce on bamboo skewers. 
Served with peanut sauce and cucumber salsa

 8. PAK TOD - VEGETABLES IN BATTER £5.00
Deep fried vegetables in batter. 
Served with sweet chilli sauce

9. GANG JEUD - CHICKEN SOUP £5.50
Clear soup with chicken, shitake mushroom 
and vegetables.

10. POH PIAH TOD - VEGETABLE SPRING ROLLS   £5.00 
Deep fried spring rolls with vegetables. Served with plum sauce. 

STARTERS

2 COURSES FOR £12.00 

MAINS

11. GANG KIEW WAN - GREEN CURRY £8.50
The most famous Thai green curry in coconut milk with courgettes, 
eggplant, flavoured with lime leaves & sweet basil.  

12. PAD KRAPOW - STIR FRIED CHILLI BASIL £8.50
The most popular Thai stir fry with chilli, garlic and 
basil. Try it the Thai way by adding a 
fried egg! (add £2)   

13. PAD KRATIEM - STIR FRIED GARLIC £8.50
Sitr fried with garlic, black pepper and garnished 
with coriander.

14. PAD KING - STIR FRIED GINGER   £8.50
Stir fried mixed veg with onion, ginger, mushrooms & spring onion
 in soy sauce.

15. KHAO PAD - STIR FRIED RICE £8.50
Fried rice with egg, onion, and cherry tomatoes, garnished with coriander. 

16. PAD SEE EEW -FLAT NOODLES  £8.50
Stir fried flat noodles in a dark soy sauce, with egg and vegetables.

 17. PAD THAI  £8.50
Stir fried rice noodles in tamarind sauce, with egg,  beansprouts, 
spring onion and roasted peanuts

THE BELOW  DISHES ARE ALL SERVED  WITH JASMINE RICE 
OR NOODLES. PLEASE CHOOSE YOUR FAVOURITE MEAT. 
CHICKEN / BEEF / PORK / VEGETABLES 
(£2 supplement for prawns)

1.GANG PANANG MOO PING  £9.5
PANANG CURRY WTIH PORK SKEWERS       
Marinated pork loin on skewers topped with fragrant panang sauce.
Served with jasmine rice and salad.

2. PLA PAO  £14.95
GRILLED WHOLE SEABASS 
A grilled whole seabass (with bones) stuffed with Thai herb. 
Served with tamarind dipping sauce and jasmine rice.

3. YUM WUN SEN £10.50
SPICY THAI GLASS NOODLES 
The most favourite Thai salad with minced pork and mixed seafood.
herbs, fresh lime garnished with coriander.

4. KHAO MUN GAI TOD £9.50
CHICKEN AND RICE
Cooked jasmine rice with chicken stock
 instead of water, topped with fried chicken 
breast. served with a cucumber clear soup 
and sweet chilli sauce.

5. KHAO PAD MOO TOD £9.50
Egg fried  rice with sesame pork.
served with a cucumber clear soup 
and chilli sauce.
 

SPECIAL LUNCH

FROM 12.00-3PM
LAST ORDERS IS 2.30PM.

NOTE: Our kitchen uses the 14 main allergens - gluten, soy, peanuts, dairy, eggs, crustaceans, 
fish, celery, nuts, mustard, sesame, sulphites, lupin and molluscs. Due to the design of our operation, 
we cannot guarantee these ingredients will not have contact with your dish. Some dishes can be made 
using gluten free sauces, but these are recommended for those with minor gluten sensitivties / nutritional 
reasons rather than presons with celiac disease.  Please notify our staff if you have any allergies. 


