
1.	 SATAY CHICKEN (G,N)  		
	 Marinade chicken breast with 		
	 Thai herbs, barbecued and served 	
	 with cucumber and peanut sauce. 
2.	 SATAY PORK (G,N)			 
	 Marinade pork with Thai herbs, 	
	 barbecued and served with 	 	
	 cucumber and peanut sauce. 
3.	 KING PRAWN TEMPURA 		
	 (G,SF)	 				  
	 Deep fried prawns in 	 	 	
	 breadcrumbs, served with 	 	
	 chilli sauce. 
4. 	 THAI BARBECUE SPARE 		
	 RIBS (G)					  
	 Barbecued spare ribs stir fried 		
	 with garlic, chilli and spring 	 	
	 onion. 
5.	 CHICKEN OR VEGETABLE 	
	 SPRING ROLLS (G)			 
	 Pancake rolls with (chicken), 	 	
	 glass noodles and vegetables 	 	
	 served with sweet chilli sauce. 
6.	 CRISPY CALAMARI 			
	 (SQUID) (G)*	 			 
	 Deep fried battered squid, topped 	
	 with fried garlic, spring onion, 		
	 peppers & coriander, served with 	
	 sweet chilli dip.
7.	 KORAT MIXED PLATTER 	 	
	 (2 PERSONS) (E,G,SF)			
	 Satay chicken, spring rolls, Thai 	
	 BBQ ribs, King prawn tempura.

8.   TOM YUM (SF)				 
	 The unique flavour of this soup, 	
	 rightfully famous all over the 	 	
	 world, is achieved by the combi	
	 nation of fragrant lemongrass, 		
	 kaffir lime leaves, mushrooms, 		
	 shallots, lime juice, fish sauce, 	 	
	 fresh chilies.			   	
	 Chicken					   
	 King Prawns				  
	 Veg
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9.	 TOM KHA (SF)				 
	 Tom kha kai is a related soup 	 	
	 dish to tom yum. Similar spices, 	
	 such as galangal, shallots, 	 	
	 lemongrass, kaffir lime leaves, 		
	 mushrooms and chilli while 	 	
	 creamy coconut milk is 		 	
	 introduced and blends nicely with 	
	 everything else.	 			 
	 Chicken					   
	 King Prawns				  
	 Veg
10.	KORAT SHARING SOUP 		
	 (2 PERSONS) (SF) *** 			
	 A spicy hot and sour soup with 	
	 mixed seafood (prawns, squid, 		
	 scallop, mussels) and lemongrass, 	
	 lemon juice, fish sauce, chilli, 	 	
	 coriander, galangal and carnation 	
	 milk.

11.	 BEEF SALAD (YUM NEUA) 		
	 (C,G,SF)***				  
	 Slices of grilled Ribeye Beef, 	 	
	 mixed with cucumber, tomatoes, 	
	 onions and coriander in hot sour 	
	 dressing.
12. 	LAAB SALAD (G,SF)***	 	
	 Mint, spring onions, red onions, 	
	 kaffir lime leaves, lime juice and 	
	 fish sauce.   
13. 	PAPAYA SALAD (G,N,SF)** 	
	 Shredded Papaya, carrots, 	 	
	 tomatoes and peanuts dressed 		
	 with chilli, lime juice, garlic 	 	
	 and fish sauce. 
14. 	SEAFOOD SALAD (G,N,SF) 	
	 ***	 	 			 
	 Mixed seafood salad mixed with 	
	 cucumber, tomatoes, onions and 	
	 coriander in a hot and sour 	 	
	 dressing.
15.	 GLASS NOODLE			 
	 SALAD(C,G,SF)***			 
	 Vermicelli noodles combined with 	
	 prawns, squids, mussels, onions, 	
	 tomatoes, fish sauce and chilli. 
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n 16.	PAD KRA PRAO (G,SF)***	 	
	 Shallots, garlic, chilies, fish sauce, 	
	 oyster sauce, fresh basil and a little 	
	 sugar, the flavour of this wonderful 	
	 dish will be nicely balanced 		
	 between sweet and spicy.			
	 Mince Pork	 	 	 	
	 Mince Chicken				  
	 Mince Beef	 	 	 	
	 Seafood
17.	DRUNKEN DUCK (G, SF)*** 	
	 Stir fired slices of duck with Thai 	
	 herbs, chilli, green pepper and 		
	 onions in a spicy sauce.
18.	SWEET AND SOUR (G,SF)		
	 Sweet and sour sauce served with 	
	 onions, cucumbers, tomatoes	 	
	 and pineapples.	 	 	 	
	 Chicken					   
	 Prawn
19.	TAMARIND DUCK (G) 		
	 The rich sweet and sour tamarind 	
	 sauce makes a perfect 	 	 	
	 complement to a lightly cooked 	
	 breast of duck.
20.	CHICKEN WITH CASHEW 	
	 NUTS (G,N)* 	 			 
	 Slices of stir fired chicken breast 	
	 with cashew nuts, onions and 	 	
	 dried chillies. 
21.	CHICKEN GINGER (G)		
	 Lightly slices of stir fired chicken 	
	 breast with ginger, onions, green 	
	 and red peppers in oyster sauce.
22.	BEEF WITH OYSTER 		
	 SAUCE (G) 	 			 
	 Stir fried slices of beef with 	 	
	 mushrooms, broccoli florets, 	 	
	 carrots and onions in oyster sauce.
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23.	GREEN CURRY (G,SF)**	 	
	 A light, sweet and green curry 		
	 cooked in Thai spices, Thai 	 	
	 aubergines and coconut milk.		
	 Chicken					   
	 Beef	 	 	 	 	
	 Prawn
24.	RED CURRY (G, SF)**	 	
	 A traditional Thai red curry made 	
	 with a subtle blend of hot, salty, 	
	 sweet and 	sour flavours to get the 	
	 taste buds tingling.	 		
	 Chicken					   
	 Beef	 	 	 	 	
	 Prawn
25.	MASSAMAN CURRY (G)**		
	 A southern Thai dish of slowly 	
	 braised meat with onions, 	 	
	 potatoes and capsicum peppers in 	
	 mild curry sauce.	 			 
	 Chicken					   
	 Beef	 	 	 	 	
	 Lamb
26.	PANAENG DRY RED CURRY 	
	 (G,N,SF)**				  
	 A dry curry that is fired in 	 	
	 coconut milk, nuts and herbs.		
	 Chicken					   
	 Beef	 	 	 	 	
	 Prawn
27.	KAENG DAENG LAMB 		
	 SHANK (G,SF) 				 
	 Braised lamb shank dressed with 	
	 red curry, coconut milk and 	 	
	 Thai herbs.	

28.	WEEPING TIGER (G)* 450 OZ	
	 Grilled rib eye steak with mixed 	
	 vegetables on a hot plate served 	
	 with a spicy Thai dipping sauce. 
29.	RACK OF LAMB (4 PCS) (G,S)* 	
	 Grilled lamb cutlets served with 	
	 mixed leaves in spicy Thai style 	
	 sauce.
30.	TIGER PRAWNS (G)* 	 	
	 Slowly grilled tiger prawns with 	
	 shell served with a seasonal salad 	
	 and spicy hoy and sour chilli 	 	
	 sauce.
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31.	SEA ON FIRE (G,S,SF)** 	 	
	 Stir fried mixed seafood with 	 	
	 king prawns, squid, scallop and 	
	 Thai herbs in a spicy sauce served 	
	 on a hot plate.
32.	CHUCHI (G, SF)**	 	 	
	 Cooked in a red curry paste with 	
	 coconut milk, kaffir lime leaves 	
	 and sweet basil.				  
	 Salmon	 	 	 	 	
	 Seabass					   
	 Tiger Prawns
33. 	GARLIC KING PRAWNS 		
	 (G,SF) 					   
	 Lightly battered king prawns 	 	
	 with tossed in onions, garlic 	 	
	 and peppers.
34.	CHILLI FISH 				  
	 (PLA LAD PIK(G,SF)**	 	
	 Lightly fried fillet of seabass 	 	
	 topped with a Thai sweet chilli 	
	 sauce dressing.
35.	STEAMED SEABASS OR 		
	 SALMON (G,SF)** 			 
	 Steamed seabass or salmon 	 	
	 cooked with soy sauce, ginger 	 	
	 and spring onions.

36.	MIXED VEGETABLES (G) 		
	 Stir fried seasonal vegetables in 	
	 oyster sauce.
37.	PAK CHOI (G) 				 
	 Stir fried pak choi with garlic. 	
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38.	PAD THAI NOODLES (E,N) 		
	 Stir fried rice noodles with egg, 	
	 peanuts, spring onions 	 	 	
	 and beansprouts.		 	 	
	 Pork	 	 	 	 	
	 Chicken					   
	 Prawn
39.	PLAIN VERMICELLI 			
	 NOODLES (E,G,S) 			 
	 Stir fired vermicelli noodles 	 	
	 with egg, beansprouts and 	 	
	 spring onions.
40.	KORAT FRIED NOODLES 		
	 (G,SF)**	 				  
	 Stir fried rice noodles with spring 	
	 onions and bean sprouts tossed in 	
	 a chilli paste and chilli powder.		
	 Pork	 	 	 	 	
	 Chicken					   
	 Prawn

40.	KORAT FRIED RICE (G,SF)		
	 Thai special fried rice with 	 	
	 chicken, prawns and vegetables. 
41.	KORAT PINEAPPLE FRIED 	
	 RICE (G,N) 				  
	 Thai pineapple fried rice with 	 	
	 chicken, prawns and vegetables.
42.	JASMIN RICE 	 	 	
43.	COCONUT RICE 		
44.	STICKY RICE 			 
45.	EGG FRIED RICE  		
46.	CHIPS (G) 				  
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Please inform your waiter if you have any allergies

ALERGENS
C: CELERY
E: EGGS
G: GLUTEN
M: MILK
N: NUTS

S: SOY
SO: SESAME OIL
MO: MOLUSCS
F: FISH
L: LUPIN

P: PEANUTS
CR: CRUSTACEANS
MU: MUSTARD
SU: SULPHITES

*MILD  **MEDIUM  ***VERY HOT
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r 1.	 SATAY TOFU (G,N) 		  	

	 Deep fried tofu served with 	 	
	 peanut sauce.
2.	 CORN CAKE (G)* 	 	 	
	 Deep fried blended sweetcorn, 		
	 potatoes, carrots with red curry 	
	 paste coated in breadcrumbs.
3.	 SPRING ROLLS 			 
	 A combination of vegetables 	 	
	 and vermicelli noodles.

4.	 KRA PRAO TOFU (G,S)*** 		
	 Stir fried tofu with chillies, 	 	
	 onions and fresh basil in a spicy 	
	 Thai sauce.
5.	 HIMMAPARN (G,N) 			 
	 Stir fried cashew nuts with tofu, 	
	 onions spring onions, mushrooms 	
	 and dried chillies.
6.	 SWEET & SOUR TOFU 	 	
	 Tofu served with onions, 	 	
	 cucumber, tomatoes and 	 	
	 pineapple.
7.	 AUBERGINE IN YELLOW 		
	 BEAN SAUCE (G.S) 			 
	 Stir fried aubergines with Thai 	
	 yellow bean sauce and chillies.
8.	 AUBERGINE LAD PRIK (G) 	
	 Stir fried aubergines in a 	 	
	 Thai sweet chilli sauce.

9.	 JASMIN RICE 	 	 	
10.	COCONUT RICE 		
11.	 STICKY RICE 			 
12.	PLAIN VERMICELLI 			
	 NOODLES (E,G,S) 			 
	 Stir fried with beansprouts 	 	
	 and spring onions.
13.	PAD THAI NOODLES (E,N) 		
	 Stir fried with tofu, peanuts, 	 	
	 spring onions and beansprouts. Ve
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