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101 Thai Kitchen

Thai Isaan and Southern Cuisine



Sawasdee Krub Sum - Bai Dee
Welcome to 101 (Roi Et)

101, known by Thais as Roi Et is a city in the heart of Isaan or North East Thailand. Roi Et is famous for the
tall standing Buddha, and a large Bueng Palan Chai lake in the centre of the city, its silk and Jasmine rice,
which is enjoyed by people all over the world.

Isaan cuisine is much loved all over Thailand but Isaan cooking is quite different from that of any part of
Thailand. The food tends to be more spicy using lots of fresh and dried chillies. We use a lot of ‘Plaa ra’ or
salted, fermented fresh water fish for the saltiness in our food instead of the normal fish sauce. Fresh lime
is also used to balance the salt and also to give it the zing! This combination is what makes Isaan food so
popular.

Eating in Isaan, or even in Thailand, is a very social event. Families and friends will sit on the floors and
many dishes will be shared by all diners. Sticky rice is the main staple food of the Isaan, Northern and the
Lao people and it is eaten throughout the day, even for breakfast!

In Isaan, it is the normal practice, when eating sticky rice( not usually eaten very hot )to use our hands to
roll the rice into a ball and then scoop what ever food we like into our mouths.

At 101 we are also very lucky to have my wife’s family with us, especially Auntie Bee, a great cook from
Hat Yai, Southern Thailand. A Thai Muslim, she specialises in traditional Southern Thai dishes .Southern
cuisine is also enjoyed by people all over Thailand. It is extremely spicy and evolves around fishes,
seafood products, turmeric and spices . Her curry pastes are all home made and we strongly recommend
that you try them . Examples of Auntie’s speciality are No.62Sour sea bass curry, No.93The spicy fish curry
No 108 — Klua Gling, No.109 — Prawns with Sator and more.

This is a family run restaurant, with myself (born and raised in Roi Et) as head of the team with the help
from my wife, Nong, Auntie Bee, Chefs Ma and Oh. The front of House is looked after by my sister in law,
Pat, so should you need any help please do not hesitate to get in touch with any of us.

There are a lot in our menu, so we recommend that you take sometime to read through. We do try to
make the food as authentic as we can so you might find that some of the dishes you will never heard of
or even strange but do please ask one of our staffs if you are not sure. We want you to enjoy and will be
more than happy to assist.

Enjoy your meal Thank You and Kob Khun Krub
Sutti

To help you with food ordering we have used a few symbols (as a rough guide lines) to indicate important

information of the dishes especially the heat. We hope that you will find them helpful. There are some
dishes marked which we can do without chillies at all, so please ask.

) Hot, heat may be from chillies or peppers ‘ Only the accompanying sauce is spicy

}} Very Hot Ja131  Contains Plaa ra fermented fish sauce
M) Extremely hot & spicy | This dish is vegetarian or can be cooked
vegetarian, please ask
Y The dish or sauce contains mild chillies %
Southern

Contains traces of nuts speciairy  Auntie Bee’s Southern dish
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IMPORTANT NOTE - PLEASE READ

ePrice include VAT of 20%

eService charge is not included except an optional10 % for group of 6 persons or more

*Prices may increase without advance notice

*We accept cash and credit cards with Chip and Pin over £10 (eating in customers)

*We do not accept cheques without prior agreement

e Although we cook vegetable dishes, we can not guarantee that our cooking will not be totally vegetarian or vegan
unless requested, but we can not do this with every dish

*Generally we use chicken stock in our cooking unless requested

*Some dishes may not be home made

eFrom time to time there may be some shortage of ingredients, especially from Thailand, but we will try let our
customer know

eFood may/will contain MSG

*We use a lot of nuts and other common allergy ingredients such as wheat, sesame, soy, seafood, shellfish, dairies
etc in our kitchen, although we will try our best, we can not guarantee that it will be 100% allergies free

eFish and chicken will/may have bones

*We can not list all the ingredients in our menu, if you are not sure please ask

*We try our best to make our food as authentic as possible, some dishes may be very spicy, strong taste, pungent or
even strange, so if you are not sure please ask before ordering

e The nature and the authenticity of our menu means that a lot of dishes can not be rushed and will take some time
to cook, especially during busy times.

e Take away and deliveries available

e Take aways are not served on sizzling plates

e Deliveries to local areas only with orders of £15 or over

e Delivery payment by cash or credit/debit cards over £15

*Deliveries may take 45 minutes to 1 2 hours and may be longer during busy times

*Depending on different circumstances, we may have to cancel any delivery services

e Take away order of more than £100 will have to be ordered at least 1 day in advance
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SNACKS

UAUYY Pork Cracklings 1.20
YIINIYUNI  Prawn Crackers 1.65
Yeieznea Poh PiaTord SV 4.50
Mini vegetable spring rolls
YUUIVD Chef's Smiles SV 4.50
Steamed vegetable dumplings
NeAIUINIINA Tod Mun Kow Pode S/ 4.50
Spicy sweet corn cakes
Wpyuuanea Pak Choop SV 4.50
Deep fried mixed vegetable in batter

znzln Satay Gai § 4.50
Grilled chicken satay with peanut sauce
YUNIY Kanom Jeeb S 4.50
Steamed chicken and prawn dumplings
dnlaneanslns  Angels Wings §J 4.50
Deep fried chicken wings with lemongrass
neasiuilar Tord Mun Plaa S 4.50
Spicy Thai fishcakes
payuulanea Goong Choop § 4.50
Deep fried prawns in batter

=

HoEUNAINUY Hoi Nueng @ 4.50
Steamed New Zealand mussels
NHUKNY Dancing Queen § 4.50
Deep fried king prawns in pastry
YuNJ1UINd Kanom Pang Na Goong S 4.50
Sesame prawn toasts
91113319 101 Ways to Heaven 7.95

A platter of mixed starters including Spring Rolls, Chicken Satay,
Sweet Corn Cakes, Dancing Queen, Prawn on Toast and Angel’s Wings.
Ideal for 2 to share
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SOUPS

TomYum JJ
Hot and sour soup with lemongrass, chilli paste,
tomatoes and mushroom with

ANEUTA Mushroom

anenn Chicken
ANEINY Prawns
Tom Kha /

Coconut soup with lemongrass,
galangal and mushroom with

ANEUTA Mushroom
anenln Chicken
ANEINY Prawns

anenldzuan Poh Tak /
Hot and sour mixed seafood soup with
lemongrass, lime and basil leaves

A v v v iy
unsdauaulngy Kaeng Jaeud
Clear soup of minced chicken, vegetable,
noodle and mushroom

ANUTUNIZYIHY Tom Sab L
Hot and sour pork spare ribs soup

AA3091433 Tom Kruang Nai Wua JJ
Spicy ox tripe soup

puriauiiales Gao Lao @
Stewed beef in spices with beansprouts
and chilli garlic vinegar

Bowl

4.95
4.95
4.95

4.95
4.95
4.95

4.95

5.50

6.75

6.75

6.75

Hot pot for 3-4 persons

13.95
13.95
13.95

13.95
13.95
13.95

13.95

14.50

15.95

15.95

15.95
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SOMTUM

One of the most popular dishes in Thailand. Som Tum also known as Tum Bak
Hoong in Isaan or Laos is a spicy salad. The standard form of which is made
from shredded unripened green papaya.

The dish combines the four main tastes of Thai cuisine: sour from lime and
tamarind, hot from fresh and dried chilies, salty from fish sauce or plaa ra, and
sweetness from palm sugar. The ingredients are mixed and pounded using a
pestle and mortar.

Apart from the basic ingredients of a Som Tum, such as green beans, tomatoes,
garlic and chillies other, not so basic, ingredients of your choice are added to
the dish. Here are some of the popular ones

@lne Som Tum Thai JJ
Som Tum with peanut and dried shrimps

ﬁ]ﬂ“ Som Tum Pu JJ
Som Tum with home made salted crab

@'lnen) Som Tum Thai Pu
Som Tum with salted crab, peanut and dried shrimps

M1a1s1 Som Tum Plaa Ra /) ars
Som Tum with fermented fish sauce

dnfuars Som Tum Pu Plaa Ra W tarm
Som Tum with salted crab and fermented fish sauce

@lAs1w Som Tum Korat  vais
Som Tum with peanuts, dried shrimps, salted crab
and fermented fish sauce

fmyed Som Tum Moo Yor JJ
Som Tum with Thai style salami

@ lufAn Som Tum Kai Kem JJ
Som Tum with salted duck egg

6.75

6.75

6.75

6.75

6.75

6.75

6.95

6.95
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SOM TUM

fdr Tum Sua Y
Som Tum with soft noodles, salted crab, plaa ra, salted dried fish,
pickled cabbage and Thai aubergines

@3 Tum Mua Y dam

Som Tum with soft noodles, salted crab, plaa ra, salted dried fish,
pickled cabbage, Thai aubergines, Thai style salami

and pork cracklings.

@130 Tum Mua Sua Y darm

Som Tum with soft noodles, salted crab, plaa ra, salted dried fish,
pickled cabbage, Thai aubergines, Thai style salami,

pork cracklings, bean sprout and mixed seafood

MIANsIYI Tum Kode Mua Sua M v

‘Almost anything in the kitchen’ Salad

Like the name suggests, this is a big plate of Som Tum
with all the basic and the ‘not so basic” additions

fifin TumPuMa
Som Tum with raw blue swimming crab

@fiin Tum PuNim
Som Tum with fried soft shell crab (1)

Mo Tum Tua }/ varst
Similar to Som Tum Plaa Ra but using
long green beans instead of papaya

Awns TumTang M darmr
Similar to Som Tum Plaa Ra but using
shredded cucumber instead of papaya

7.25

7.50

8.50

9.50

7.50

7.50

6.95

6.95
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27 6119 &g
SPICY SALADS AND GRILLS

aunidaseenda Laab Ped
Chopped duck meat and chicken giblets with chillies, lime,
onion, toasted ground rice, coriander and fresh mint

yndmida Sok Lek Ped JJ
Duck Slices with chillies, lime, onion, toasted ground rice,
coriander and fresh mint

awln Laab Gai
Minced chicken with chillies, lime, onion,
toasted ground rice, coriander and fresh mint

1493190 Nua Nam Tok
Slices of grilled beef sirloin steak with chillies, lime, onion,
toasted ground rice, coriander and fresh mint

A" v Qﬁl L] .

1Ho8N9NDI  Grilled Beef Steak @
Grilled marinated Beef sirloin steak served
on a sizzling pan with ‘jaew’ chilli sauce

GUHUOIN Bamboo Shoot Salad V va
Shredded bamboo shoot salad with chilli, fish sauce,
l[ime, onion, coriander, mint and toasted sesame seed

AUHNY (FuT)  Sweet Liver M
Slice of cooked ox liver with chillies, lime, onion,
toasted ground rice, coriander and fresh mint

AUIeNe  Grilled Liver @
Grilled ox liver served with chilli sauce

iHoIfin  Salted Beef @
Crispy fried dried salted beef

lansendau Isaan Sausage
Grilled sour sausages Isaan style served with fresh ginger,
coriander, peanut and fresh chillies

AeMyeNs Grilled Pork @

Grilled marinated pork neck ends served on a sizzling pan with chilli sauce

7.50

7.95

6.95

7.50

7.50

6.95

6.95

6.95

6.95

6.95

6.95
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2 6119 &9
SPICY SALADS AND GRILLS

HriHNNILYNHYNeaA Nam Gradook Moo ®
Deep fried fermented sour pork ribs

eumageiu Pork Leg Stew ®
Stew pork leg served with pickled cabbage and chilli garlic vinegar

1nens  Grilled Chicken @
Grilled marinated chicken served on a sizzling pan served with chilli sauce

‘1n'<n'em Fried Chicken @
Thai style fried chicken served with sweet chilli sauce

§uilo  Beef Salad J/
Slices of grilled beef sirloin steak with fresh chillies,
garlic, onion, lime, cucumber and tomatoes

g1uan  Glass noodle Salad ),
Hot and spicy clear vermicelli noodle salad with
minced chicken, prawns, onion and mushroom

v

§uaunzia Noodle and Seafood Salad  J/
Hot and spicy clear vermicelli noodle salad with mixed seafood and mushroom

§1503A5 Mixed Salad JJ
Hot and spicy clear vermicelli noodle salad with
minced chicken, seafood and mushroom

ghviyee Thai Pork Salami Salad ),
Spicy Thai style salami salad with chilli sauce, cucumbers and tomatoes

gzl Seafood Salad J
Mixed seafood salad with hot and sour sauce, lemon grass, lime leaves and celery

gnlawidin Squid Salad
Squid salad with hot and sour sauce and fresh ginger

wama Prawn Salad //
Grilled king prawns with hot and sour sauce,
chilli paste, lemon grass and lime leaves

6.95

6.95

6.95

6.95

7.50

6.95

7.25

7.25

6.95

7.25

7.25

7.25
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FISH AND SEAFOOD

v -4 r
upsaauzszainszng  Sea Bass ‘Sour Curry’ Hot Pot )
Fried whole sea bass with a hot and sour curry, morning glory, water mimosa
and radish, served in a hot pot

‘9% ¥ Southern [
unamdeafnplmlanszwanuelil Southern Sea Bass Hot Pot ' sy L
A hot pot of sea bass in a very spicy sour curry with green beans, bamboo
shoots and cauliflower

Yansznam ¥13u03  Grilled Sea Bass /
Grilled whole sea bass, served with chilli and peanut sauce, wrap your own
with lettuce, fresh coriander and mint

Yansznafanzing Steamed Lemon Sea Bass
Steamed whole sea bass in a hot pot with chilli, garlic and lemon sauce

Yansznatia¥is Steamed Ginger Sea Bass
Steamed whole sea bass in a hot pot with ginger, spring onion mushroom
and light soy sauce

Uansznanszfiean3nlng  Garlic Sea Bass /
Fried whole sea bass topped with a garlic and fresh pepper corn sauce

Yansznwasianin  Chilli Sea Bass
Fried whole sea bass topped with a spicy, sweet chilli, garlic and sweet basil sauce

ﬂmnszwagﬁ Curried Sea Bass J
Fried whole sea bass topped with a red curry sauce with fresh red chillies,
fresh peppercorn and sweet basil

Yanszwanemiindar Fish Sauce Sea Bass @
Fried sea bass topped with special “Fish Sauce”

Southern

ﬂﬁ1ﬂ§$7‘lfiﬂi’)ﬂ‘l’§lu Turmeric Sea Bass A&’ Speciality
Sea bass, marinated with garlic and fresh turmeric, fried and sprinkled with
crispy fried garlic and shallots

UYa1nszwnaneansou Crispy fried Sea Bass @
Simply fried whole sea bass served with chilli sauce

YaHaneansou  Fried Tilapia @
Crispy fried tilapia served with chilli sauce

weudada1gn  Cat Fish with Chilli
Stir fried crispy catfish with very spicy homemade chilli paste, fresh peppercorn
and sweet basil.

14.95

14.95

14.95

14.95

14.95

14.95

14.95

14.95

14.95

14.95

14.95

10.95

8.95
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FISH AND SEAFOOD

wanlmalaaan Fish Salad
Chefs own creation, crispy fried fish salad Thai/Lao style with fresh and dried
chillies, chilli paste, lemongrass, lime leaves and toasted ground rice

Yarsan3n  Fish with Chilli
Fried fish topped with spicy, sweet chilli and garlic sauce

Uarsanszien Fish with Garlic J
Fried fish topped with garlic and pepper sauce

ﬂmg;s Curried fish J
Fried fish topped with a red curry sauce with fresh red chillies
and fresh peppercorn

silm azfloe Sapiya Fish /
A hot and sour salad of fried fish with fresh ginger, vegetable and cashew nut

ﬂﬁﬂwanzﬁ%‘ Curried Crab /
Stir fried whole brown crab with a mild yellow curry sauce, celery and spring onion

Yranszfieansnlng Garlic Crab J
Stir fried whole brown crab with a garlic and pepper sauce

Yran3nlnadr Pepper Crab J
Stir fried whole brown crab with a spicy black pepper sauce

YHurANINZH3 Curried Soft Shell Crab J
Fried soft shell crab (3) topped with a mild yellow curry sauce,
celery and spring onion

Yliumeanszifieun3ninde Soft Shell crab J
Deep fried soft shell crab (2) with garlic, salt and fresh chillies,
served with chilli sauce

Yamidinneanszifsunininge Deep Fried Squid J
Deep fried squid with garlic, salt and fresh chillies, served with chilli sauce

HOINUNANIINGN  Garlic Frogs Legs J
Fried frogs leg with a garlic and fresh pepper corn sauce

' = =) A iy (
HaanuneanIznaxnIninae Salt and Chilli Frogs Legs /
Deep frogs legs with garlic, salt and fresh chillies, served with chilli sauce

HOINUHAIAA Spicy Frogs Legs JJ
Stir fried frogs legs with chillies, garlic and lemongrass

7.95

7.95

7.95

7.95

7.95

12.95

12.95

12.95

12.95

7.95

7.25

6.95

6.95

6.95
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CURRIES

UPAUVEITINH  Green Curry Y
Thai green curry with coconut milk, aubergine, bamboo shoots and sweet basil with

1/ iilo/ finsm

Chicken /Beef /Mixed Vegetables

N9 Prawns
a1 Fish

upuAn Red Curry )
Red curry with coconut milk, bamboo shoots, fresh chillies and sweet basil with

In/ site/ fnsau

Chicken /Beef /Mixed Vegetables

G Prawns
dmn  Fish

upadaidaens Duck Curry J)
Duck slices in red curry sauce with vegetables and sweet basil

UAIWZMUY Panang Curry JJ
Rich, spicy red curry with fresh chillies and lime leaves with

1/ iilo/ finsm
Chicken /Beef /Mixed Vegetables

N9 Prawns

I v
upaimaiuln  Massamun Curry J
Mild chicken curry with potatoes, onion, peanut and fried onions

umﬂ'ﬂfi Jungle Curry ),

Very spicy chicken curry with vegetables and fresh peppercorn

undladan  Fish Curry % e
Very spicy fish curry with mackerel and prawns Chefs home made ‘Fish
kidney” sauce, green bean, bamboo shoot, and Thai aubergines

. vV

Southern [ ([
ummﬁmﬂnﬁ!nqe Sour Prawn Curry %‘ specaity J)
Very spicy hot and sour curry with prawns, bamboo shoot,
green beans and cauliflower

6.95
7.25
7.50

6.95
7.25
7.50

7.95

6.95
7.25

7.25

6.95

6.95

6.95
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CHILLI DIPS (NAM PHRIK)

Nam phrik means any types of, more or less, thick spicy, often chilli based,
hot sauces typical of Thai cuisine. The main ingredients of Nam phrik are fresh
or dry chilies, garlic, shallots, fish sauce, lime juice and/or some kind of fish
or shrimp paste. In the traditional way of preparing the sauce, the ingredients
are pounded together in a mortar.

Nam phrik is normally served on small dish placed by the main dish as a
condiment or dip for bland food, like raw or boiled vegetables, steamed or
fried fish, poultry, meats or even with plain steamed or sticky rice. Depending
from the type, the region and the family that prepares it Nam phrik may vary
in texture from a liquid to a paste and to an almost dry, granulous or powdery
consistence.

From time to time we will make or have special Nam Phrik so please ask our
staffs for details

All' Nam Phriks are served with pork cracklings and steamed vegetables

snsanzil Nam Phrik Kapi
Very popular in Thailand, this is made from fresh chillies, garlic,
shrimp paste (kapi), palm sugar and lime juice.

13nda1s1  Nam Phrik PlaaRa M dam
The main ingredients in this one are Plaa Ra or fermented fish, mackerel,
grilled green chillies, garlic and shallots

WINIAUIN  Nam Phrik Narok
The name means ‘Chilli dip from hell’, this is made from fried fish and shrimps,
it is dry and very hot!

WININININEITIA  Nam Phrik Sawan V
The name means ‘Chilli dip from heaven’, this is made from fried prawns and
fish, also dry but with a bit of sweetness.

ﬁww’%nﬂmn Nam Phrik Plaa Too J/
This is made from grilled Indian mackerel, chillies, garlic and shallots,
and has a salty and sour in flavour.

¥INSNE1 Nam Phrik Pao
A creamy Nam Prik with fried prawns and chilli oil, this is the paste that helps
Tom Yum soup to get its colour

UIIUDY  Jaew Bong I v

A true taste of Isaan, this one is made from fermented fish, lemongrass, very
hot chillies, galangal and many other herbs and spice, pounded together till
becomes a paste, then it is cooked till fragrant (not for the faint hearted).

6.50

6.50

6.50

6.50

6.50

6.50

6.50
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WATAA°)
STIR FRIED DISHES

NAIIANZNIG Pad Himmaparn V
Stir fried vegetables, onion, mushroom and cashew nuts with

I/ rife/ s Chicken /Beef /Mixed Vegetables
6& Prawns

WANZINI1 Pad Grapow J V
Stir fried chilli, garlic, onion, green beans and holy basil with

1n/ ife/ finsam  Chicken /Beef /Mixed Vegetables
s/ waydu / riledu
Minced chicken / Minced pork / Minced beef (typical Thai style)
na/ vawidin Prawns / Squid
iWla Duck slices

nzia  Seafood

NAYY Pad King J V
Stir fried ginger, garlic, mushroom, fresh chillies and spring onion with

I/ rife/ fnsau  Chicken /Beef /Mixed Vegetables
ne/ vawidin Prawns / Squid
ila  Duck slices
nzia Seafood

WAMIIUYOY Pad Nam Mun Hoy V
Stir fried vegetables, mushroom and oyster sauce with

In/ ife/ Wnsam  Chicken /Beef /Mixed Vegetables
na/ dawidin Prawns / Squid
ila  Duck slices
nzim Seafood

AaNIzifeunW3nlng Pad Gratiam J ¥V
Stir fried garlic and pepper sauce with

'In/ riio/ i3 Chicken /Beef /Mixed Vegetables
na/ damfin  Prawns / Squid
ila  Duck slices
nzia  Seafood

6.95
7.25

6.95

7.25
7.25
7.95
7.50

6.95
7.25
7.95
7.50

6.95
7.25
7.95
7.50

6.95
7.25
7.95
7.50
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WATAA°)
STIR FRIED DISHES

wanzlns Pad Trakrai U V
Stir fried lemongrass, chillies, garlic and green beans with

In/ sifo/ i3 Chicken /Beef /Mixed Vegetables
na/ damiin Prawns / Squid
ila Duck slices
neim Seafood

mnaslndu/ vydu / Wiedu Kua Gling ¥ e U
Very spicy stir fried minced chicken, pork or beef with
fresh peppercorn and lime leaves

v v . Southern ( ([
QINATZAd Prawn with Sator %‘ oveciiiy )
Very spicy stir fried prawns with green beans and the green ‘sator’ seeds

un¥35091t  Screaming Nun JJ V
Deep fried aubergines in batter topped with a spicy garlic,
chilli and ginger sauce

u¥Aa Quiet Nun J
Deep fried aubergines in batter topped with spicy red curry sauce

WAKD Pad Pak IV
Stir fried mixed greens with garlic and oyster sauce

ﬁﬂﬁﬂu& Pad Pak Boong V'
Stir fried morning glory with garlic, chilli and oyster sauce

1viR83 Thai Omelette @
Thai style plain omelette served with chilli sauce

ludeamyay Pork Omelette @
Thai style omelette with minced pork served with chilli sauce

6.95
7.25
7.95
7.50

7.25

7.50

6.95

6.95

6.50

6.50

5.00

6.50
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iadmanlviny
NOODLES

nwiReINA ng Pad Thai §
Fried rice noodles with egg, peanut, bean sprouts, spring onion and
Chefs own special tamarind sauce with

In/ sifo/ o3 Chicken /Beef /Mixed Vegetables
fsﬂ Prawns

Pood w ool
MEALINAYD] Pad Se Yew
Fried flat noodles with egg, vegetable and spring greens with

I/ sifo/ a3 Chicken /Beef /Mixed Vegetables
é& Prawns

HAINADINADIN Pad Kee Moa JJ
Fried yellow noodles with chillies, garlic, vegetables and holy basil with

'In/ viie/ éinsm  Chicken /Beef /Mixed Vegetables
Indu/ vy / rledu
Minced chicken / minced pork / Minced beef (typical Thai style)
na/ vawidin Prawns / Squid
ila Duck slices
nzim Seafood

o 9 . Southern | | |
vinduinedosla Noodle with curry ¥ iy LU
Soft noodles served with spicy fish curry and vegetables

v

ﬁ'ﬂ‘gmau Pad Woon Sen
Stir fried clear noodles with egg, tomatoes, mushroom and bean sprouts

+ v v v
mEAaNaulvyia Kwai Teow Pad
Fried flat noodles with egg, bean sprout and light soy sauce

@UIanaIn  Sen Lek
Plain rice noodle with garlic oil

UZHAMA  Plain Noodles
Fried yellow noodles with bean sprouts

wudmdar Plain Soft Noodles

7.25
7.50

7.25
7.50

7.25

7.50
7.50
7.95
7.50

7.50

5.50

5.50

2.50

2.50

2.50
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v

U1
RICE

V1INA®0® 101 Special Fried Rice
Fried rice with egg, chicken, prawns and vegetables

YIINANWIN  Drunken Chef’s Fried Rice JJ
Fried rice with chilli, garlic, green beans, holy basil with

1n/ iife/ finsam  Chicken /Beef /Mixed Vegetables
s/ waydn / riledu
Minced chicken / minced pork / Minced beef (typical Thai style)
na/ dawidin Prawns / Squid
iwla  Duck slices

nzia  Seafood

1MAasa I The “Train’ Fried Rice

This kind of fried rice is usually found on Thailand trains kitchens.

Rice is fried with egg, onion, tomatoes, spring greens and dark soy sauce
With Chicken or Beef or Prawns

PNIAATININAUIDNS The ‘Boat’ Fried Rice

The name comes from the chilli paste (The Boat Nam Prik) that is used to
make this dish. Rice is fried with prawns and chilli paste made from shrimp
paste, chillies and garlic. It is served with powdered fish and fresh garlic,
chopped green beans and lime.

vRadandy Salted Fish Fried Rice
WIAAY  Crab Meat Fried Rice S

” = .
YNINgHs Curry Rice §
Fried rice with curry powder and cashew nuts

v1Inzi  Coconut Rice
vfAaly Egg Fried Rice
V1KUY Sticky Rice

PNIFW  Steamed Rice

7.25

7.25

7.50
7.50
7.95
7.50

7.25

7.50

7.50

7.50

2.50

2.50

2.50

2.50

2.20



WHITE WINE

House White Wine
Le Bosq Vin De France Blanc
A crisp, dry wine with lemony fruit and a clean, zesty finish, easy drinking style.

France 125ml 2.25 175ml 2.65 Bottle

Chenin Blanc, Hazy View
Fresh, aromatic with crisp acidity, finishing on a long, fruity note.
South Africa

Chenin Sauvignon, Mendoza Heights
Attractive vanilla nose & palate with a fresh zip on the finish.
Argentina

Foundstone Unoaked Chardonnay
Vibrant tropical fruit on the palate with a clean finish.
Australia

Pinot Grigio Venezia Giulia, Sacchetto
A dry wine with a mineral character & a round finish.
Italy

Gewurztraminer, Opal Ridge

A rose petal bouquet & elegant flavours of fragrant lychees.
An excellent wine to complement Thai food

Australia

ROSE WINE

Chispas, Garnacha Tempranillo
Lively rose colour with remarkable fruity character.

Spain 125ml 2.25 175ml 2.65 Bottle

Chateau de Campuget Rose, AC Costieres de Nimes
Deep in colour, a good weight for a rose with delicious bright fruit flavours.
France

10.95

11.95

12.95

13.95

14.95

15.95

10.95

14.95
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11

12

13

14

RED WINES

House Red Wine

Le Bosq Vin De France

This wine shows berried fruits, full flavour & a soft pleasant finish.
France 125ml 2.25 175ml 2.65

Shiraz, Mendoza Heights
A rich sweet attack of fruit, with spicy tones and grip on the finish.
Argentina

Cotes du Rhone-Les Vignes Du Prince
Typical rhone style of full, ripe fruit flavours complemented by firm tannins.
France

Pinotage, Hazy View
Medium- bodied with ripe, bramble fruit through to a lively finish.
South Africa

Foundstone Shiraz
A complex and full flavoured Shiraz
Australia

Rioja, Criaza Rivallana

Powerful fruit aromas well combined with hints of oak ageing.
A ripe fruit flavours and good structure on the palate.

Spain

*wines may sometimes differ from menu

Bottle

10.95

11.95

12.95

13.95

14.95

15.95
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DRINKS

THAI DRINKS

Thai iced tea/ Thai iced green tea
Thai black iced tea

Thai iced lemon tea

Thai black ice coffee

Thai iced coffee

+ tapioca pearl

Pink icy milk

Black grass jelly drink

Grajiab drink (hibiscus flower, sorrel or roselle)
Chrysanthemum drink
Lemongrass drink

Pandan drink

Longan drink

SOFT DRINKS

Coke, Diet Coke, 7up, Fanta

Fruit Juices - Orange, Apple, Pineapple, Cranberry
Thai Style Fanta Green or Red

Still water 330ml/ 1L

Sparkling water 330ml / 1L

THAI BEERS
Singha beer 330ml bootle 5% abv
Chang beer 330ml bootle 5% abv

ALCOHOL

Whisky and spirits
Mekhong Thai whisky
Mixer

single 25ml / 50mldouble
single 25ml / 50mldouble

ENERGY DRINKS

Carabao Daeng stimulant drink

Krating Daeng stimulant drink (Thai Red Bull)
M150 stimilant drink

**these are Thai stimulant drink and they come in small bottles but they are much
more stronger than the European version, not recommended for children or pregnant
women and should not be consumed more than 2 bottles in one day**

Red Bull European version

HOT DRINKS PER POT
Jasmine tea/green tea
Chrysanthemum hot tea
Lemongrass hot tea
Pandan hot tea

Lemon and honey hot tea
Ginger hot tea

English tea

Hot coffee

1.95
1.95
1.95
1.95
1.95
additional 10p
.95
.95
.95
.95
.95
.95
.95

_ e e e

1.75
1.75
1.95
1.75/2.95
1.75/2.95

2.85
2.85

2.50/5.00
2.50/5.00
0.50

.95
.95
.95
.95
.95
.95
.95
.95
.95

_ e e e e e e e



VI I
DESSERTS

3UAUAT Jewels of Siam
A mixture of exotic fruits in sugar syrup, home made ‘rubies’” and jelly.
A colour dessert served with sweet coconut milk and ice

NuUNNNIoU Pomegranate Ruby

Small pieces of water chestnut, coated with red, transparent flour to look
like pomegranate seeds or rubies. A Thai favourite, served with sweet coconut
syrup and ice

VUNHNOUNUHDN Baked Taro Custard
Home made baked taro custard with egg and palm sugar, served warm with
crispy fried shallots

m1InE  Black Grass Jelly
Grass jelly cubes served with jasmine scented syrup and ice

Qﬂﬂ1ﬂﬂﬂﬂ!!53 Toddy Palm
Toddy palm seeds in syrup with ice

¥uedala Snow Mountain
Mixed fruit and beans in syrup, packed with mountain of finely shaved ice
and drizzled generously with special Thai scented red and green coloured

syrup

ul@)ﬁﬂ%“ Home made Ice cream

Thai style ice cream served with sweet sticky rice, slices of brioche
and mixed nuts 3 scoops —choose from Coconut, Taro, Jackfruit, Black bean
or Durian

vunilaloan3a Ice Cream Sandwich
Butter brioche, split in half and filled with 2 scoops of home made ice cream
and sprinkled with mixed nuts

4.25

4.25

4.75

4.25

4.25

4.25

4.75

4.75












