Authentic Thai Restaurant



Welcome to Royal Siam

Sawadi-Ca (Welcome) to Royal Siam. We are happy and proud to
present authentic and special food, Thai food, in an exciting
selection of not only festy but healthy also. We also have the huge
selection of choices to satisfy and please you with zesty flavours to
titillate the test buds, offering a new era of Thai dining at Lowfield
street, Dartford.

Freshness and Healthiness is the core of our food

Thai food is one of the healthiest foods you can have as a part of

our healthy diet. Main characteristic of the Thai food is less oil,
Kass fat, small amount of tender meat and variety of vegetables and
fresh ingredients. Our chefs visit the local markets on gcily basis to
ensure our food stock level is kept as fresh as possible.

No artificial colours and no MSG (Mono Sodium and Gluten)

There is no artificial colour or artificial flavour enhancer in our food.
QOur food is also free from Mono Sodium and Gluten. We also cater
for the diabetic and weight control clients who wish to embark on
low fat, low sugar and low salt in take.

Quick history of Thai Cuisine

Among the cuisine of southeast Asia, Thai food is unique. Thai
Cuisine is distinct from Chinese and Indian cuisine, both of which
influenced Thai cuisine. Thai cooking is completely identifiable in
its own right, incorporating all 5 festes: Sweet, Sour, Bitter, Salty
and Spicy. Thai people have taken foreign influences and
transformed them into a cuisine uniquely their own.

Buddhist monks from India brought curry to Thailand. Indian curry
and Muslim cuisine were introduced at a palace feast in honour of
king Rama | at the turn of the 18th century. Some of these dishes
are still popular today.

Thailand was a cross roads of East to West sea routes causing its
culture and cuisine to be influenced with Persian, Arabian,
Portuguese, Indian and Chinese elements. Foreign recipes have
been integrated with traditional Thai dishes, resulting in unique
flavour that is unmistakably Thai.

The Royal Siam Team

We have a very experienced and friendly team both in the front
house and back in the kitchen. Specially our head chef has more
than 25 years of experience in the arena of Thai cuisine and
worked in Thailand and United Kingdom.

Finally thank you very much for choosing us. Enjoy your meal please.
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1. Prawn Crackers £1.95
Served with sweet chilli sauce.
2. Royal Siam Mixed Platter for 2

(Minimum 2 people) £4.50 per person

Chicken Satay, Vegetable Spring Roll, Thai Fish Cakes, Prawn on Toast, Chicken
Banana Leaf.

3. Vegetarian Mixed Platter for 2

(Minimum 2 people) £4.25 per person
Vegetable Spring Rolls, Sweet corn Cakes, Samosa, Vegetables on skewers, fried
Vegetables in batter.
4. Crispy Duck (Ped-Muan) [Quarter] £7.95
(rispy aromatic duck served with warm pancakes, fresh spring onions, cucumber
& hoi-sin sauce.

5. Vegetable Spring Rolls (Poh-Pia-Tod) £2.95
Mixed Vegetable filled in a filo pastry and served with sweet chilli sauce.

6. Chicken Satay (Gai-Satay) = £3.95
Grilled skewers of chicken served with peanut-butter sauce.
7. Steamed Dumplings (Dim-Sum) £4.25

Dumplings made of chicken, water chestnuts topped with garlic and soya sauce.

8. Fish Cakes (Tod-Man-Pla) - £3.95
Mashed fish with red curry pest and Thai herbs, deep fried, served with sweet
chilli sauce.

9. Sesame Prawn on Toast £3.95
(Khanom-Pang-Na-Goong)
Prawn mashed with the Thai herbs, topped with sesame seeds, deep fried and

served with sweet chilli sauce.

10. Prawn Tempura (Goong-Tempura) £4.95
Deep fried Prawns in light batter and served with sweet chilli sauce.

11. Sweet-corn Cakes £3.25
(Tod-Mun-Khao-Pod)

Sweet-corn with curry paste, lime leaf, served with sweet chilli sauce.

12. Vegetable Tempura £2.95

(Pak-Chup-Pang-Tod)

A selection of vegetables in better, deep fried, served with sweet chilli sauce.

£6.95

13. Steamed King Prawns
(Goong-Sdung-Lin)

Steamed King Prawns topped with Thai ginger yellow beans,

mixed vegetable & lemon juice.

14. Steamed Mussels £4.50
(Hoi-Mang-Pho-Ob) -—
Steamed Mussels with Thai herbs & mixed vegetable served with Thai spicy sauce.

15. Steamed Scallops £5.95
(Scallops-Hoshell) -—

Steamed scallops topped with chef's own fresh lemon and lime chilli dressing.

16. Honeyed Spare Ribs £4.25
(Kra-Dook-Moo-Op)

Spare ribs marinated and cooked in Thai honey sauce.

17. Prawn Rolls (Goong-Hom-Pa) £4.95

Prawns wrapped in spring roll pastry, served with sweet chilli dips.

18. Crispy Tiger Prawn £4.95

(Sam-Leum-Tong-Kham)
(rispy Prawn deep fried battered and dusted with breadcrumb, served with sweet
chilli sauce.

19. Golden Vegetable Triangles

(Sam-Leum-Pak) £2.95
(rispy Vegetable Triangles deep fried, served with sweet chilli sauce.
20. Chicken Banana Leaves £4.95

(Gai-Ho-Bai-Tong)
Sliced chicken wrapped in banana leaf and deep fried, served with sweet
chilli sauce.

21. Soft Shell Crab (Crab Puja) £5.95
Battered soft shell crab deep fried served with sweet chilli sauce.
22. Stuffed Chicken Wings £4.95

Chicken wings stuffed with minced chicken and black mushroom, served with
sweet chilli sauce.

23. Chicken Balls £3.50
Mince chicken balls with onions, coriander served with sweet chilli sauce.

24. Crispy Wonthon (Geaw-Grob) £3.25
Minced chicken wrapped with wonthon pastry.

25. Squid Rings £4.25
Deep fried squid rings served with sweet chilli sauce.

26. Chicken Momo £4.25

Steamed minced chicken stuffed in rice postry served with tamarind sauce.




Other choices:
Chicken : £3.95 Prawn: £4.95 Seafood: £5.50

27. Tom Yam Soup =
Thai Spicy hot and sour soup with lemongrass, galangal, lime leaf & lemon juice.

28. Tom Kha Soup -
Thai famous coconut milk soup with galangal, lime leaves and lemongrass.

29. Chicken Wonton Soup (Geaw-Nam) £3.95

30. Thai Thick Soup with £3.95
chicken & prawn

Thai thick soup with galangal, lime leaf and lemon grass & coriander.

31. Chicken Noodle Soup £3.95
32. Chicken Sweet-corn Soup £3.95

33. Chicken Salad (Yam-Gai) = £5.95
Grilled and sliced chicken with spicy chilli sauce, tomato

and onions.

34. Beef Salad (Yam-Nua) = £5.95
Grilled and sliced sirloin beef with spicy chilli sauce, tomato and onions.

35. Seafood Salad (Yam-Talay) = £6.95

Thai famous mixed seafood garnished with chilli, lemongrass and onion
and tomato.

36. Lab-Gai = £6.95
Minced chicken salad garnished with chilli, lemongrass onions, tomato

& coriander.

37. Papaya Salad (Som-Tum) & = £6.95

Fresh papaya with chilli, lemon juice, ground peanut, tomato and coriander.

THAI CURRY DISHES

Other Choices:
Beef: £6.25 Tiger Prawn: £6.95
King Prawn: £9.95 Duck: £8.95

38. Green Curry Chicken

(Gang-Kiew-Wan) ‘=
Famous green curry cooked with aubergines, bamboo shoots, coconut milk, basil
leaves and mixed peppers.

39. Red Curry (Gang-Dang) Chicken -~ £5.95
Cooked with aubergines, bamboo shoots, red curry paste, basil leaves, coconut
milk, mixed peppers.

£5.95

40. Panang Curry Chicken -— £5.95
(Gang-Panang)

Atraditional Thai curry with lime leaves and panang curry paste, coconut milk
and a touch of cream.

41. Yellow Curry Chicken — £5.95
(Gang-karee)

Mild yellow curry with potatoes & tomatoes, flavoured with coconut milk.

42. Massaman Curry Chicken £5.95

(Gang-Massaman) =
Thai curry style from the Southern region of Thailand, cooked with coconut milk,
potato & peanuts.

43. Jangle Curry (Gang-Pha) Chicken ‘£ £5.95

Jungle style curry, clear curry (no coconut milk) with vegetable & Thai herbs.

44. Peanut Curry Chicken £5.95
(Praram-Rongsong)

Thai curry with coconut milk in a creamy peanut & coriander sauce.

45. Royal Siam Special Duck Curry £8.95

(Gang-Ped-Yang)

Duck in red curry with coconut milk, cherry tomatoes, pineapple.

STIR FRIED DISHES

Other Choices:
Beef: £6.25 Tiger Prawn: £6.95
King Prawn: £9.95 Duck: £8.95

46. Sweet & Sour Chicken
(Pad-Prew-Wan)
Stir fried with onions, peppers, cucumber & fresh pineapple.

£5.25

47. Garlic & Peppers Chicken £5.25
(Pad-Kratiam)

Thai style stir fried with garlic and peppers.

48. Chilli and Thai Basil Chicken
(Pad-Kra-Prao) =

Stir fried with fresh Thai chilli and basil, with garlic and onions.

£5.25

£5.25

49. Ginger Garlic & Spring onions
Chicken (Pad-Khing)
Stir fried with ginger, garlic & spring onions in oyster sauce.




50. Baby Corn, Garlic & Onion
(Pad-Pod-Orn) Chicken

Stir fried with baby corn, Garlic, onions in oyster sauce.

£5.25

51. Mushroom & Spring Onion £5.25
(Pad-Nam-Mun-Hoi) Chicken

Stir-fried with oyster sauce, mushrooms & spring Onions.

52. Onion & Mixed Peppers £5.25
(Pad-Pong-Karee) Chicken

Stir fried in curry powder with onion and mixed peppers.

53. Chicken Cashew-Nuts
(Pad-Med-Mamuang) <

Stir-fried with vegetable and cashew nuts.

54. Fine beans, Chillies, Basil
(Pad-Prik-Khing) Chicken -~

Stir fried with special red curry-paste with fine beans, Long red chillies, sweet

basil leaves.

£5.25

£5.25

55. Green pepper in Black Bean £5.25
Sauce Chicken

56. Stir fry with Chilli Chicken = £5.95

57. Sweet and Sour Chicken Balls £5.25
(Baizing style)

58. Traditional Tamarind Duck £8.95

Duck breast cooked with home-made special Tamarind Sauce.

59. Duck in Orange Sauce £8.95

Duck Breast cooked in home-made special Orange Sauce.

60. Lemon Chicken £5.25

61. Stir Fried with Oyster Sauce Chicken £5.25
62. Red Wine Garlic & Onion £5.25

(Pad-Nam-Dang) Chicken
Stir fried with flavour of red wine sauce, garlic & onion.

63. Royal Siam Lobster £24.95
Cooked for delicacy and perfection, The master chef's own mouth-watering
spices.

64. Stir Fried Mixed Seafood

(Pad-kaphao-Pohtak) =
Stir fried mixed seafood with Thai herbs, fresh chilli, garlic & basil leaves served
on a sizzler.

£11.95

65. Sea Bass in Thick Curry Sauce £11.95
(Pla-Chu-Chee)

Whole Sea Bass Battered & deep fried in thick curry sauce.

66. Deep Fried Sea Bass £11.95

(Pla-Samoon-Prai) -~
Whole sea bass fried with chef's special spicy sauce.

67. Sweet & Sour Salmon £11.95
(Pla-Prew-Wan)

Salmon fish battered and fried with pineapple, onion, mixed peppers in sweet &

sour sauce.

68. Steamed Sea-bass - £11.95
(Pla-Nueng-khing)

Steamed whole sea bass in soya sauce, ginger and spring onions.

69. Steamed Salmon £11.95
(Pla-Nueng-khing)

Steamed Salmon in soya sauce, ginger and spring onions.

70. Crab Claws in Curry paste -~ £9.95

Stir fried crab claws with curry paste, spring onion and mushrooms.

71. Lamb Shank -~ £9.95

Shanghai style lamb shank in chef's special curry sauce & lime leaves.

72. Stuffed Chicken (Ghaya-Chai) £9.95
Chicken breast stuffed with spinach and cheese in mild creamy sauce.
73. Flaming Bangkok Duck £9.95

Bangkok style duck in medium thick curry sauce covered with foil, served flaming.

74. Stir fry King Prawn with Pineapple £9.95

GRILLED DISHES

75. Grilled Lobster £24.95
Lobster marinated with butter and lemon juice then grilled for perfection.

76. Grilled Whole Chicken (Gai-Yang) -~ £9.95
Grilled Baby chicken marinated with garlic & curry powder, served in a sizzler.

77. Grilled King Prawn (Goong-Paow) - £9.95
Grilled king prawns served with chef's special sauce in a sizzler.

78. Roast Duck in Honey £9.95
(Ped-Nam-Pueng)

Roast duck on a bed of vegetables, topped with chef's special honey sauce.

79. Beef Steak with lemongrass £9.95
(Nua-Psad-Ta-Krai) —

Grilled sirloin beef tossed with lemongrass in a light soya & oysfer sauce, served
on asizzler.

80. Weeping Tiger — £9.95

Grilled Beef steak sliced & served on a sizzling dish.
81. Grilled Sea Bass in Banana Leaf £11.95

Whole sea bass marinated with garlic, onion & white pepper, wrapped
in banana leaf.

82. Grilled Salmon in Banana Leaf £11.95
Salmon marinated with garlic, onion & white pepper, wrapped in banana leaf.

83. Grilled Squid -~ £8.95
Squid marinated with garlic, onion, white pepper, coriander, served in a sizzler
with sweet chilli sauce.



VEGETABLE

84. Mix Vegetable in Oyster Sauce £4.25
(Pad-Pak-Ruam)

Stir fried mixed vegetable with oyster sauce.

85. Broccoli (Pad-Broccoli) £4.25

Stir fried broccoli with garlic & oyster sauce.

86. Four Musketeers £4.25

A delightful Stir-fry of fresh baby corn, mange tout, mushroom and broccoli.

87. Pak Choy (Pad-Pak-Choy) -~ £4.25
Pak Choy green stir fried with garlic & oyster sauce.
88. Asparagus & Mushroom - £4.25

Asparagus and Mushroom stir fried in oyster sauce.

89. Stir fried Mushroom (Hed-Kratrim) £4.25

Stir fried mushroom with garlic.

90. Stir Fried Tofu
(Pad-Kra-Praw-Tofu) -=

Stir fried tofu with fresh chilli, garlic & Thai Holly basil leaves.

91. Plain Noodles/ Chawmin £3.50

Egg noodle simply stir fried with the touch of soya sauce.

92. Pad Mee
Stir fried egg noodles with beansprout and spring onions. With the choice of:
Chicken £4.50 or Prawn £5.95
93. Pad Thai Noodle =
Thai famous stir fried noodles with eggs, beansprouts, spring onions & tamarind
sauce. With the choice of:
Chicken £5.50 Prawn £5.95
Beef £5.75 Vegetable £4.95
94. Pad Khee Maow
Thai famous stir fried spicy egg noodles with fresh chill, fine beans and basil
leaves. With the choice of:
Chicken £5.50 Prawn £5.95
Beef £5.75 Vegetable £4.95
95. Pad Singapore noodles
Stir fried Rice noodles, flavoured with yellow curry paste, beansprouts tooped
with crispy onion. With the choice of:
Chicken £5.50 Prawn £5.95
Beef £5.75 Vegetable £4.95

£4.25

96. Royal Siam Special Rice £5.95
(Khao-Pad-Royal Siam)
Chef's special fried rice with chicken and prawn.
97. Pineapple Rice
(Khao-Pad-Sapparod) < £4.95
98. Vegetable Rice £3.50
99. Wild Mushroom Rice £3.50
100. Lemon Rice £2.95
101. Egg Fried Rice (Khao-Pad-Kai) £2.95
102. Coconut Rice (Khao-Krati) £2.95
103. Jasmin Rice (Khao-Suay) £2.50
104. Sticky Rice (Khao-Neow) £2.50
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Set Menu (A)

Price per person: £14
(Non-vegetarian,
minimum 2 people)

STARTER:
Royal Siam Mixed Platter for
2

Chicken Satay, Vegetable Spring Roll,
Thai Fish Cakes, Prawn on Toast,
Chicken Banana Leaf.

MAINS:
Chicken Panang Curry
(Gang-Panang) -

Atraditional Thai curry with lime leaves and
panang curry paste, coconut milk and a touch of
cream.

Goong Kratiam =
King prawn with garlic and pepper.
Beef Chilli and Thai Basil
(Pad-Kra-Prao) =
Stir fried with fresh Thai chilli and basil,
with garlic and onions.

SIDES:
Pad-Pak-Ruam

Stir fried mixed vegetable in oyster sauce.
RICE AND NOODLES:

Egg Fried Rice
Pad-Mee Noodle

4
/
lad

Set Menu (B)

Price per person: £10
(Non-vegetarian,
minimum 2 people)

STARTER:

Vegetarian Mixed Platter
for 2

Vegetable spring Rolls, Sweet corn Cakes, Samosa,
Vegetables on skewers, Fried Vegetables in butter.

MAINS:
Red Curry with Tofu -

Thai Red curry cooked with aubergines, bamboo
shoots, red curry paste, basil leaves, coconut milk,
mixed peppers.

Sweet and sour Mixed
Vegetable

Stir fried with onions, peppers,
cucumber & fresh pineapple.

SIDES:
Pad-Pak-Ruam

Stir fried mixed vegetable in oyster sauce.

RICE AND NOODLES:

Jasmin Rice
Pad-Mee Noodle

We Only Serve Fresh Food

If you do not see what you want on the menu, we will be more than
happy to make any dish you require.

* For customer’s sqtischﬁon, some starters on selection can be

changed as requested **

Order And Payment

To order, please telephone 01322 288 887 / 01322 229 313
Payment can be made by all major credit cards, or cash,
but we do not accept cheques, for more details visit our website.

Set Menu (C)

Price per person: £15
( Seafood,
minimum 2 people)

STARTER:
Mixed-Seafood Platter

Selection of seafood deep fried and served with
various sauces o complement.

MAINS:

Sweet & Sour King Prawn
(Pad-Prew-Wan)

Stir fried King Prawns with onions, peppers,
cucumber & fresh pineapple.

Mixed Seafood Green
Curry =

Famous green curry cooked with aubergines,
bamboo shoots, coconut milk, basil leaves and
mixed peppers.

SIDES:
Pad-Pak-Ruam

Stir fried mixed vegetable in oyster sauce.

RICE AND NOODLES:

Egg fried Rice
Prawn Pad Thai
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OPENING HOURS
Monday - Saturday: 12pm-2.30pm 5.30pm-11pm
Sunday 12pm-10pm e Sunday Buffet 12pm-5pm

15% Discount
on orders over £15 - Collection Only

FREE DELIVERY

within 4 mile radius for orders over £12

Party Bookings Available (Birthdays/Weddings/Other)
83-85 Lowfield Street Dartford Kent DA1 1HP

01322 288 887 / 01322 229 313

royalsiamdartford@yahoo.com
www.royalsiamdartford.co.uk



