
  

Welcome To Thai Style 
สวสัด ี– Sa wad dee – Hello 

First of all we would like to thank you for all your support! 
In 2024! We are now into the third decade of Thai Style! 

At Thai Style Halifax We Are Offering : 
A La Carte Menu Since 2004. Original Recipe. 

Takeaway & Delivery with 10% discount. 
Private Occasion Buffet Hire 30 – 60 guests. 

Private Party & Event Hire. 
(Our lounge 10 – 35 guests / Restaurant 30 – 60 guests) 

Check out our website for more 
Opening hours : 

Wednesday - Thursday : 17:30 – 20:30 (Last Order) 
Friday & Saturday : DINNER : 17:30 - 21:00 (Last Order) 

Sunday : 17:00 – 19:45 (Last Order) 

CLOSED ON MONDAY & TUESDAY 
Festive season hours will be extended & Even hire hour up on request. 

 

 www.thaistyles.co.uk Instagram Facebook About Our Lounge 



Contain Peanuts Contain Eggs or Dairy   Warning Symbols : 
 

Contain Chilli   Vegan   Contain Shell Fish 
 

Allergy Notice: All stir-fried dishes contain molluscs (oyster sauce) unless they are vegan. While we do our best to minimize cross-contamination 
in our kitchen, please note that our dishes are prepared in areas where allergenic ingredients may be present. We cannot guarantee that any of 

our dishes are free from allergens. Please feel free to speak to a member of our team if you have any allergies or concerns. 

 

NIBBLES’ 
Served with sweet chilli & pineapple sauce.  
1. WHITE PRAWN CRACKERS BOWL – ขา้วเกรยีบขาว ……………...….3.00 
2. THAI PRAWN CRACKERS BOWL – ขา้วเกรียบมโนรา     ………...…4.00 
3. MIX PRAWN CRACKER – ขา้วเกรยีบผสม      .……………..…….……….4.95  
Upgrade to large bowl – เพิ่มขนาด + £1.50 

STARTER ON SKEWERS 
4. THAI STYLE SATAY – สะเตะ๊     ………………………..……………..……….6.50 
Served peanuts sauce and cucumber, red onions & pickled dice 
carrots relish. 

A. TOFU + 0.00 – Tofu satay are coated in a blend of satay spices on 
skewer with pepper pineapple 
B. PRAWNS + 3.00 – Prawns satay are coated in a blend of satay 
spices on skewer with pepper pineapple. 
C. CHICKEN + 1.00 – Marinated in a blend of satay spices on skewer. 

5. PRAWNS TAMARIND SWEWERS (6 Prawns) – กุง้มะขาม      …..8.50 
King Prawn in skewers with pineapple & pepper. 
Served with light mix salad in tamarind sauce and crispy onions.  
6. PORK MEATBALL SWEKERS (2 Skewers) – ลูกชินทอด ……..……6.75 
6 Thai Pork Balls, a popular Thai street food called "Luk Chin Tod, 
served on skewers with sweet, sour, and spicy sauce.  
Topped with crispy onions and coriander for a delicious finish. 

THAI SALAD STARTER 

7. THAI PAPAYA SALAD (TAM THAI) – ตําไทย     ………...…….....11.00 
"Papaya Salad," or "Som Tam Thai," includes garlic, chili, shredded 
papaya, carrots, cherry tomatoes, long beans, sugar, fish sauce, lime 
juice, and peanuts. 
8. PRAWN NOODLE SALAD - Prawns (6) ยาํวุน้เสน้กุง้    ………….…..9.95 
Spicy Prawns gloss noodles salad with red onions, coriander, garlic, 
fresh chilli, sugar, lime juice and fish sauce. 
9. LARB GAI (Mince Chicken Salad) – ลาบไก่      ………………..……...8.00 
Larb dressing with shredded carrots & red onions, coriander, dry chilli 
flakes, lime juice, fish sauce, roasted rice flakes. 
10. BEEF SALAD - YAM NUEA – ยาํเน้ือ      ……………………………………8.50 
Spicy beef salad dressed with shredded carrots & red onions, 
coriander, garlic, fresh chilli, sugar, lime juice and fish sauce. 

MIX PLATTER STARTER 
11. ORIGINAL MIX STARTER SET FOR TWO    …...£22.00 per 
platter 
4 Chicken Satay / 4 Spring rolls 
4 Chicken won ton / 2 Chicken on toast. 
Served with sweet chilli & pineapple sauce peanuts sauce and 
cucumber, red onions & pickled dice carrots relish. 

 

STARTER 

12. STEAM DUMPLINGS (4 Dumplings) – ขนมจบีหมูกบักุง้      ……...6.95 
Handmade dumplings with Pork & Prawns, carrots, sesame oil, 
steamed and crispy garlic. Served with sweet thick soy sauce. 

13. PORK SPARE RIBS – ซีโคลงหมูตุน๋ ….………….…….….….…………….£6.75 
Slow cook pork spare ribs in honey & dark soy special blend of spices. 

14. SPRING ROLLS (5 Spring Rolls) – สปรงิโรเจ       ….…………………..6.25 
Crispy Spring Rolls filled with seasoning carrots, cabbage and gloss 
noodles. Served with sweet chilli & pineapple sauce.  

15. THAI FISH CAKE (4 fish cake) – ทอดมนัปลา    …………………….£6.50 
Thai fish cake in blend of spices and herb. Served with sweet chilli 
& pineapple sauce with cucumber, red onions and crushed peanuts. 

16. CHICKEN ON TOASTS (4 Pieces) – ขนมปงัหนา้ไก่      ………...£6.25 
Minced chicken with thin egg layer on bread and deep fried.  
Served with sweet chilli & pineapple sauce.  

17. CHICKEN WON TON (4 Wontons) – เกี๊ยวไก่ทอดกรอบ       ……….6.25 
Mince chicken fill in wonton and deep fried.  
Served with sweet chilli & pineapple sauce.  

18. DEEP FRIED TOFU (8 Tofu) – เตา้หูท้อด         ….……………….…. 5.95 
Served with mix salad, sweet chilli & pineapple sauce with 
cucumber, red onions and crushed peanuts. 
 

SOUP  - Served as a starter 
+ Add gloss noodles to the soup for extra 1.00 

19. TOM YUM SOUP – ตม้ยาํน้ําไส 
MUSHROOMS 5.50 / CHICKEN 6.50 / 5 PRAWNS 7.75 
The most famous Thai hot soup with lemon grass, kaffir lime leaves, 
galangal root, fish sauce, lime juice, fresh chilli and coriander. 

20. TOM   KHA SOUP – ตม้ข่า 
MUSHROOMS £5.50 / CHICKEN £6.50 / 5 PRAWNS 7.75 
Thai soup with coconut milk with lemon grass, kaffir lime leaves, 
galangal root, fish sauce, lime juice, fresh chilli and coriander.  

21. WON TON SOUP  – ซุปเกี๊ยวไก่ ………….…….6.95 Add Prawns + 2.00 
Clear soup with 4 wontons filled with minced chicken, shredded 
lettuce, shredded carrots, coriander and grounded pepper. 

22. VEGETABLE SOUP – ซุปผกั …..……….4.85 Add Prawns + 2.00 
Clear soup with shredded lettuce, shredded carrots, coriander, 
grounded pepper. 

THAI STYLE FULL MENU 
If you've dined with us over the past 20 years and recall a dish that's no longer on the menu, please request it from our team as a special dish. 

Please let our team know if you have any requests. If possible, we are happy to assist. 
 
 



Contain Peanuts Contain Eggs or Dairy   Warning Symbols : 
 

Contain Chilli   Vegan   Contain Shell Fish 
 

Allergy Notice: All stir-fried dishes contain molluscs (oyster sauce) unless they are vegan. While we do our best to minimize cross-contamination 
in our kitchen, please note that our dishes are prepared in areas where allergenic ingredients may be present. We cannot guarantee that any of 

our dishes are free from allergens. Please feel free to speak to a member of our team if you have any allergies or concerns. 

CHEF SIZZLING SPECIAL 
23. TIGER TEAR  – NUEA YANG – เน้ือย่าง          ……………………17.50 
Sizzling Rump Steak with peppers and onions in garlic & black 
pepper sauce and spicy dip, soy sauce, lime juice, roasted rice flakes, 
chilli flakes and coriander. 

24. RUMP STEAK SATAY – NUEH SATAY – เสต็กเน้ือสะเตะ๊          17.95 
Sizzling Rump Steak in a blend of satay spices grill with, peppers, 
onions. Served in peanuts, garlic, black pepper sauce. 

CHEF FISH SPECIAL 
PANGASIUS FISH BONELESS AND SKINLESS 
Pangasius is a genus of medium-large to very large shark catfish’s 
native to fresh water in South and Southeast Asia. 

25. SHU SHI PANGASIUS – ปลาชูช่ี          ….…………………..…..………..15.95 
Pangasius Fish in light batter with thick aromatic red curry in 
coconut milk top with thin shredded kaffir lime leaf. 

26. MUSSAMAN PANGASIUS – ปลาทอดราดแกงมสัมนั       …………15.95 
Pangasius Fish in batter in coconut milk with blend of spices,  
cashew nuts, onions and crispy onions. 

27. SWEET & SOUR CRISPY PANGASIUS – ปลาเปรียวหวาน ………15.50 
Pangasius Fish in light batter stir fried with Sweet & Sour sauce, 
peppers, pineapples, tomato, onions, cucumber & spring onions. 

28. PANGASIUS CHILLI – PLA LAD PRIK – ปลาราดพรกิ      …….15.95 
Pangasius Fish in light batter stir fried with special chilli sauce, fresh 
chilli, garlic, peppers, onions, mushrooms & spring onion. 

CLASSIC THAI CURRY 
PROTEIN OPTIONS : CHICKEN 11.50 / PORK 11.95 / BEEF 12.45 / DUCK 14.95 

PRAWNS £15.95 / MIX VEG 10.95 / TOFU 11.50 

29. GREEN CURRY (GENG KEOW WAN) – แกงเขียว 
Green curry cooked with coconut milk, bamboo shoots and basil. 

30. RED CURRY (GENG DANG) – แกงแดง 
Red curry cooked with coconut milk, bamboo shoots and basil. 

31. MUSSAMAN CURRY (MILD) – แกงมสัมัน่ 
Cook in coconut milk with blend of spices, peanuts, onions, potato. 

32. PANENG CURRY – แกงแพนง 
Aromatic rich spicy curry cook with coconut milk blend of herb and 
spice with ground peanuts and thin shredded kaffir lime leaf. 

33. JUNGLE CURRY (GENG PAH) – แกงป่า 
Spicy clear jungle curry with unique Thai herbs, fresh vegetables, 
bamboo shoots, chilli and basil. 

CHEF SPECIAL STIR FRY 
34. STIR FRIED WITH CASHEW NUT – ผดัเม็ดมะม่วง 
TOFU 12.95 / BATTERED CHICKEN OR BEEF 14.50 OR PRAWNS 16.95 
This dish known as “Pad Med Ma Moung Himapan” Deep fry lightly and 
battered meat, stir fried with cashew nuts, pineapple, onions, peppers, 
spring onions and roasted dry chilli.  

35. STIR FRIED IN TAMARIND – ผดัน้ํามะขาม  
TOFU 12.95 / BATTERED CHICKEN OR BEEF 14.50 OR PRAWNS 16.95 
This dish known as “Pad Nam Ma Kam” Deep fry lightly and battered 
meat or tofu stir fried with our homemade tamarind sauce. Served on top 
of stir fried spring green and lettuce with dry chilli & crispy onions.  

36. GA PROW GAI & KAI DOW – กระเพราไก่สบัไข่ดาว           ……..14.50  
The ‘got-to’ Thai dish. Stir fried Mince chicken with fresh chilli & 
garlic with peppers, onions, and basil. Topped with fried egg. 
37. DUCK IN PLUM SAUCE – เป็ดอบบว๊ย ………………..17.25 
Roasted duck breast slices in plum sauce on a base of stir fried spring 
green, lettuce. 

CLASSIC STIR FRY 
PROTEIN OPTIONS : CHICKEN 11.50 / PORK 11.95 / BEEF 12.45 / DUCK 14.95 

PRAWNS £15.95 / MIX VEG 10.95 / TOFU 11.50 

38. SWEET & SOUR (PAD PREAW WAN) – ผดัเปรยีวหวาน 
Stir fry sweet & sour sauce with peppers, pineapples, tomato,  
onions, cucumber and spring onions. (Recommended with Pork) 
39. FRESH CHILLI & GARLIC (PAD PRIK SOD) – ผดัพรกิสด 
Stir fry fresh chilli, garlic with onions, mushrooms,  
peppers and spring onions. 
40. BASIL CHILLI & GARLIC (PAD GA PROW) – ผดักะเพรา 
Stir fry basil with fresh chilli, garlic, onions,  mushrooms and peppers. 
41. CHILLI BROCCOLI (PAD PRIK BROCCOLI) – พรกิสดบลอ๊คโคล ี
Stir fry fresh chilli & garlic in oyster sauce with broccoli & carrots. 
42. GALIC & BLACK PEPPERS (PAD GRA TIUM) – ผดักะเทียมพรกิไทย 
Stir fry with garlic & black peppers sauce. 
43. STIR FRIED OYSTER SAUCE (PAD NAM MAN HOI) – 
ผดัน้ํามนัหอย - Stir fried with oyster sauce with mushroom, carrots, 
onions, and spring onions. 

SIDE DISHES 
44. Steamed Jasmine Rice      ………………………………..…………………….2.00      
45. Chunky Chips      ..………………………………………….……………………….2.50  
46. Egg Fried Rice       ……………………………………………………………………3.50 
47. Sticky Rice      ...………………………………………………….…………………….3.00  
48. Coconut Rice     …...…………………………………………………………………3.50 
49. Pad Sen         …………………………..……………………………………………….4.50 
Rice Noodles with eggs, carrots, spring onions and bean sprouts. 
50. CRISPY WON TON (8 Wontons)      ..……….…………………………….5.00 
51. STIR FRY MIX VEGETABLES …………..…Small – 4.50 / Large – 8.50 
52. STIR FRY BROCCOLI & CARROTS ….. Small – 4.50 / Large – 8.50 



Contain Peanuts Contain Eggs or Dairy   Warning Symbols : 
 

Contain Chilli   Vegan   Contain Shell Fish 
 

Allergy Notice: All stir-fried dishes contain molluscs (oyster sauce) unless they are vegan. While we do our best to minimize cross-contamination 
in our kitchen, please note that our dishes are prepared in areas where allergenic ingredients may be present. We cannot guarantee that any of 

our dishes are free from allergens. Please feel free to speak to a member of our team if you have any allergies or concerns. 

RICE DISHES Fresh lime on request. 

PROTEIN OPTIONS : CHICKEN 11.50 / PORK 11.95 / BEEF 12.45 / DUCK 14.95 

PRAWNS £15.95 / MIX VEG 10.95 / TOFU 11.50 

53. KOAW PAD (ORIGINAL FRIED RICE) – ขา้วผดั  
Fried rice with egg, carrot, lettuce, broccoli, onions and spring onions. 
54. KOAW PAD PRIK SOD (SPICY FRIED RICE) – ขา้วผดัพรกิสด 
Fried rice with fresh chilli, garlic, onions, egg, carrot, lettuce, broccoli 
and spring onions. 

NOODLES 
PROTEIN OPTIONS : CHICKEN 11.50 / PORK 11.95 / BEEF 12.45 / DUCK 14.95 

PRAWNS £15.95 / MIX VEG 10.95 / TOFU 11.50 

55. PAD THAI  – ผดัไทย        
Rice noodles stir fried in our homemade Pad Thai sauce with carrot, 
bean sprouts, egg and spring onions. 
Fresh lime on request. 
56. PAD SEE EW  – ผดัซีอวิ      
Rice noodles stir fried with egg, mix vegetables and dark soy sauce. 
57. PAD KEE MAO – ผดัข้ีเมา 
Rice noodles stir fried with fresh chilli & garlic, mix vegetables, basil 
and dark soy sauce. 
58. CHOW THAI SPECIAL NOODLES  – ผดัเสน้เหลอืง  
Stir fried yellow noodles in your preferred sauce with peppers, onions, 
mushrooms and spring onions.  
Choose sauce – เลอืกซอ๊ส 
(OG) Original Garlic & Black Pepper Sauce  – กระเทียมพรกิไท 
(FC) Fresh Chilli & Garlic Sauce  – พรกิสด 
(SS) Sweet and Sour Sauce – เปรยีวหวาน 
(RC) Red Curry Sauce  – แกงเผ็ด 

ADD EXTRA 
Garnish tray – £2.00 : Crispy onions / Chilli Flakes / Crushed Peanut 
Extra Egg – £2.00 : Add extra to the dish / Fry Egg / Plain Omelette 
Extra Topping – £0.50 : 
Peanut / Crispy Onions / Crispy Garlic / Chilli Flake / Fresh Lime / Fresh Chilli 
Extra Protein : Prawns + 3.00 / Meat + 3.00 (Chicken or Beef) 
 
 

 
 
 
 
 
 
 
 
 

MEAL DISH - (Meal Box For Takeaway) – ตามส ัง่ราดขา้ว ; 
PROTEIN OPTIONS : CHICKEN 12.50 / PRAWNS £16.95 / MIX VEG & TOFU 11.95 

With Jasmine Rice / Egg Fried + £1.00 / Pad Sen Noodles + £3.00 

M1. RICE WITH SWEET & SOUR – ผดัเปรยีวหวานราดขา้ว 
Steam Jasmine Rice Served on one plate with stir fried with fresh 
peppers, pineapples, tomato, onions, cucumber and spring onions. 
M2. RICE WITH FRESH CHILLI & GARLIC – ผดัพรกิสดราดขา้ว 
Steam Jasmine Rice Served on one plate with stir fried with fresh 
chilli & garlic, onions, mushrooms, peppers and spring onions. 
M3. RICE WITH STIR FRY WITH OYSTER SAUCE – ผดัน้ํามนัหอยราดขา้ว 
Steam Jasmine Rice Served on one plate with stir fried in oyster 
sauce with mushroom, onions and spring onions. 
M4. RICE WITH GREEN CURRY – แกงเขียวราดขา้ว 
Steam Jasmine Rice Served on one plate with green curry, cooked 
with coconut milk, bamboo shoots and basil.  
M5. RICE WITH RED CURRY – แกงแดงราดขา้ว 
Steam Jasmine Rice Served on one plate with red curry, cooked with 
coconut milk, bamboo shoots and basil. 
M6. RICE WITH MUSSAMAN CURRY – แกงมสัมนัราดขา้ว 
Steam Jasmine Rice Served on one plate with Mussaman curry, 
cooked in coconut milk with blend of spices, peanuts, onions, potato. 

SALAD DISH 
Add chips + 2.00 
S1. SATAY SALAD BOWL ……………… Chicken £11.50 / Prawns £16.95 
Satay in skewer served with mix salad. Side of Peanuts sauce and 
cucumber, red onions & pickled dice carrots relish. 

S2. TOFU SATAY SALAD BOWL …………………………………………………£9.00 
Crispy tofu with grill pineapple, onions and peppers in blend of spice 
served with mix salad. Side of Peanuts sauce and cucumber, red 
onions & pickled dice carrots relish. 

  

SET MEAL FOR 2 PEOPLE 
2 Course Meal 75.95 / 3 Course Meal 85.95 

Additional : + 38.00 Per Person / + 43.00 Per Person  
(Extra Person Add Stir Fried or Curry Dish & Jasmine rice)   

Starter Platter : 4 Spring Rolls & Chicken Satay & Chicken Won Ton 
Soup Choice : Tom Yum Chicken OR Chicken Won Ton Soup. 

Main Course : 
Chicken Green Curry. 

Beef Stir Fry Garlic & Black Pepper. 
Mix Vegetables Stir Fried. 
Served with Jasmine Rice 

           



Contain Peanuts Contain Eggs or Dairy   Warning Symbols : 
 

Contain Chilli   Vegan   Contain Shell Fish 
 

Allergy Notice: All stir-fried dishes contain molluscs (oyster sauce) unless they are vegan. While we do our best to minimize cross-contamination 
in our kitchen, please note that our dishes are prepared in areas where allergenic ingredients may be present. We cannot guarantee that any of 

our dishes are free from allergens. Please feel free to speak to a member of our team if you have any allergies or concerns. 

 

VEGAN MENU 

STARTERS 

V1. SPRING ROLLS (5 Spring Rolls) – สปรงิโรเจ ….…………......………..6.25 

Crispy Spring Rolls filled with seasoning carrots, cabbage and gloss 

noodles. Served with sweet chilli & pineapple sauce. 

V2. DEEP FRIED TOFU (8 Tofu) – เตา้หูท้อด    ..........…………….….…. 5.95 

Served with mix salad, sweet chilli & pineapple sauce with 

cucumber, red onions and crushed peanuts. 

V3. TOFU STYLE SATAY – สะเตะ๊เตา้หู ้   ......……………..………………….6.50 

Tofu coated in a blend of satay spices on skewer with pepper and 

pineapple Served peanuts sauce and cucumber, red onions & pickled 

dice carrots relish.  

V4. TORD MAN KAO POUD (4 Corn Cakes) – ขา้วโพดทอด ………....5.95 

Batter mixed with sweet corn then deep fried.  

Served with sweet chilli & pineapple sauce. 
V5. VEGETABLE SOUP – ซุปผกั …..……………….................................….4.85  
Clear soup with shredded lettuce, shredded carrots, coriander, 
grounded pepper. 
V6. VEGAN PAPAYA SALAD (SOM TAM) – สม้ตาํ   …...……...…...£11.00 
"Papaya Salad," or "Som Tam Thai," includes garlic, chili, shredded 
papaya, carrots, cherry tomatoes, long beans, sugar, fish sauce, lime 
juice, and peanuts. 

MAIN DISH ……………………………………………………………………………… 12.95 

V7. TOFU SWEET & SOUR (PAD PREAW WAN) – ผดัเปรียวหวาน 
Tofu stir fry sweet & sour sauce with peppers, pineapples, tomato,  
onions, cucumber and spring onions. 
V8. MIX VEGETABLES & TOFU RED OR GREEN CURRY – แกง 
Mix vegetables cooked with red or green curry in coconut milk, 
bamboo shoots and basil. 
V9. TOFU MUSSAMAN CURRY (MILD) – แกงมสัมัน่ 
Cook in coconut milk with blend of spices, peanuts, onions, potato. 
V10. TOFU PANENG CURRY – แกงแพนง 
Aromatic rich spicy curry cook with coconut milk blend of herb and 
spice with ground peanuts and thin shredded kaffir lime leaf.  
V11. TOFU CHOW THAI RED CURRY – ผดัเสน้เหลอืง  
Stir fried Tofu yellow noodles in red curry sauce with peppers, onions, 
mushrooms and spring onions. 
V12. TOFU CHOW THAI SWEET & SOUR – ผดัเสน้เหลอืง 
Stir fried Tofu yellow noodles in Sweet & Sour sauce with peppers, 
onions, mushrooms and spring onions. 
V13. MIX VEGETABLES & TOFU PAD PED – ผดัเผ็ด 
Mix vegetables stir fried in red curry paste coconut milk, bamboo 
shoots and basil. 

 

GLUTEN FREE MENU 

STARTERS 

G1. GLUTEN FREE TOFU STYLE SATAY – สะเตะ๊เตา้หู ้   ....………….6.50 
Tofu coated in a blend of satay spices on skewer with pepper and 
pineapple Served peanuts sauce and cucumber, red onions & pickled 
dice carrots relish.  
G2. GLUTEN FREE LARB GAI (Mince Chicken Salad) – ลาบไก่       8.00 
Larb dressing with shredded carrots & red onions, coriander, dry chilli 
flakes, lime juice, fish sauce, roasted rice flakes. 
G3. GLUTEN  FREE PAPAYA SALAD (TAM THAI) – ตาํไทย    …....11.00 
"Papaya Salad," or "Som Tam Thai," includes garlic, chili, shredded 
papaya, carrots, cherry tomatoes, long beans, sugar, fish sauce, lime 
juice, and peanuts. 
G4. GLUTEN FREE TOM YUM SOUP – ตม้ยาํน้ําไส  

MUSHROOMS 5.50 / CHICKEN 6.50 / 5 PRAWNS 7.75 
The most famous Thai hot soup with lemon grass, kaffir lime leaves, 
galangal root, fish sauce, lime juice, fresh chilli and coriander. 

MAIN DISH 
PROTEIN OPTIONS : CHICKEN 11.50 / PORK 11.95 / BEEF 12.45 / DUCK 14.95 

PRAWNS £15.95 / MIX VEG 10.95 / TOFU 11.50 

CLASSIC WOK 

55. GLUTEN FREE PAD THAI  – ผดัไทย        
Rice noodles stir fried in our homemade Pad Thai sauce with carrot, 
bean sprouts, egg and spring onions. 
Fresh lime on request. 
53. GLUTEN FREE ORIGINAL FRIED RICE – ขา้วผดั  
Fried rice with egg, carrot, lettuce, broccoli, onions and spring onions. 
54. GLUTEN FREE SPICY FRIED RICE – ขา้วผดัพรกิสด 
Fried rice with fresh chilli, garlic, onions, egg, carrot, lettuce, broccoli 
and spring onions. 

CLASSIC CURRY 
29. GLUTEN FREE GREEN CURRY– แกงเขียว 
Green curry cooked with coconut milk, bamboo shoots and basil. 
30. GLUTEN FREE RED CURRY  – แกงแดง 
Red curry cooked with coconut milk, bamboo shoots and basil. 
31. GLUTEN FREE MUSSAMAN CURRY (MILD) – แกงมสัมัน่ 
Cook in coconut milk with blend of spices, peanuts, onions, potato. 
32. GLUTEN FREE PANENG CURRY – แกงแพนง 
Aromatic rich spicy curry cook with coconut milk blend of herb and 
spice with ground peanuts and thin shredded kaffir lime leaf. 
33. GLUTEN FREE JUNGLE CURRY – แกงป่า 
Spicy clear jungle curry with unique Thai herbs, fresh vegetables, 
bamboo shoots, chilli and basil 
 
 

 
 
 


