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Set Meals

Foi TWO Ol MORE Fian0

Per peirson

The: Old Sicen Platter

Sweel and Sour Chicken
Beel in Oysler Sauce
Yellow Curry Chicken
E4g Fried Rice
e
FOR TWO o MORE k2250
Por jerson

The: Old Sioan Platter

T Yurn Chicken

Slir Fricd Prawn with Fresh Chilies &
Mushrowm
Chicken wilh Ginger
Groen Curry wilh Duck in Coconol Milk
Ege Fried Rice

e S
Folz FOOR 0l MORE Era 0

Per person

The Old Siam Platter
Tom Yum Chicken
Slir Fried Prawn wilh Cashew Nul

Roasted Duck in Red Curry
Stir Fricd Beed willy Fresh Chilli

Slir Friea Eqg MSoodle with Mixed Vegelables

Ega Fried Rice

S

VEGETARIAN OPTION el

IRer jirsoin

FOR TWO OR MORE

The: e Siam Vegetarion Platler

Stir Fried Bean Curd with
Vegelablies and Cashew Nuls
Gireen Corry with Vegelables

Shir Fried Bean Curd in Sweel and Sour Sanee

Steamed Rice

gpcmnﬂ Hours
Tue fo Saturday
Lunch:
1200 PM = 02.00 PM

EXPRESS LUNCH MENU Only £5.50

SET LUNCH MENU Only £7.95

Choose one starter and one main LL'lllr‘?L""- served
with steamed or fried rice

Tuesdax fo Saturday
\i—‘l‘l[ﬁ%
06.00 PM - 1LOO PM

Mnndaly and Sunday
rening:
06.00 PM = 10.00 PM

TAKEAWAY ALSO AVAILABLE

10% Discount on Takeaway from the Menu

Girt Vouchers Available
Fully Licensed and Air Conditioned Premises

All Major Credit Cards Accepted

0 he Old Siam
126 (icklegate
York

101 69X

Oel:
01904 635162

www.theoldsiamyork.co.uk

E-mail:
info@theoldsiamyork.co.uk




Starters
SATAY

Rarbocoed Chicken on Dol sticks wilh Peancl Sacoee &
Coreranber Salsg’

P A THE LD S1AM

Pravn Spring ol served wilth Sweed Chill Soaocee

TALAY TORED

Deegy Fried Seafood dn baffer served wilfh Sweod Ol Saces

PEEK dudd ROUL DANG
Chivken Wing with Red Wine Sance

TEHREY MO P
Spicy Fish Cakes served with Ajod Souce

[NCEL
Stparncd Mussols willy That Flerbs

KUSG OEW
diriled Thger King Pravwn served with Hod and Splcy Sor sotwee

GOSN AGS
Mineoed maived vegelaliles served i gl n'.\‘:py Balfer,

10 LA TORD
Vigelable Spring Rolls served wilh Sweel Ol Saoes

P CHIOAT PPANG TORD
Ternpaira of Deopy Fricd Creispy Viegeladies

THE LDy SIAM PLATTER

= FFor Twer o frre ;ﬂyﬂ!

A Beaulifd sedecbion of Classical Tha' Slarfers served wilh
varkones difes

T Oy SIAM VEGETARIAS PLATTIER

= For Twir of nweee peogds

A Bessatifedl sedoction of That Vegelarian Skaclers served il

varkess e SE'I.I.PE

WA TAK - Fishemnars soups j’.
Poywadar Thad Songpr of Mived Seafood

TR YUN

Spvcy s ke with Lespongrass, Lime Leaves & Galangar
wilfy et ilekon and Afushroonn ’,
£ e

TOM KR

Sy sovye mode wilth Cocond Cream & Galwrgar
willh el Cieekon and Afeslivoonn

O Pravin

KaEMG=ID TaO=1100

Foiftr Soup willh Viegefadies

Salads

WU MU

Spicy ool with Sabd )
VUM TALAY

Spiey Seafood Sold )

Stir Frried

Yimer Clwniccer o Chicken or Baoef RO
sk E005
King Prawns £I005
Mix Scaofvod or Saquid BN

ALY MED M MOUNG = WITIH CASHEW NUTS
Stle Fricd with Dry Chil o Cashiew Nufs

PADF KESG = GARLIC AND FRESH GRSGER
Sile Friead with Fresh dinger and Wock Misfiroom
AL PR AR = CHILLE AN FROLY BRASIL

Thaland's Most Reoivned Spicy St Fry with fresh )
hallees, [lody Mlasd and’ Ciavilic

ESMD

E5.50

L5350

LATS

LAT5

E505

L]
Pir
Persan

L
Per
Psrsamy

ESAS

EATS
E3.540

LATS
E5.50
LS 1]

EQ.50

20
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AR PREOWAN - SWEET AND SO001
Fanswes Shic Fry with Tomaloos Cocwnber. Mived Popgsers, Cvions
and Pineagpde ol covnbined with o Clesde Sweed and Soowr S

Pady KHAO PORED O = WITH BARY CORS
S Friod with Baby Corn &y Ghsfer aod Soya Saice

TOH» KRRATIEM PRIK THAL = GARLIC AND PEDIPER
A Classie SHe Fry Heiging e Porfoct Balwen behwoen B
Gl and Popper B make an Evgeaisie souoe

LENIESGRAS S
St Fricd with Lemongross and Gorle Socce wilth Fresh Vegelabbes

Py S -Ron
St Frdod il Pinecapyele sowd o Dodicines Saciee

A THE OLD SLAM
Stices of Mead wilh Vigedalides avwd! Tarmaried Saeren

IROUL. DG = i RRED WESE SAlE
Classic Shir Fry with a Red Wine Socce, Rod e oo Oromncliy
Casfuie Menfs

AL MAM MAN HOY
Sl Fried i thaler awl Sova Saee

AL PR
Thick Stir Fry with Red Curey Poste Frosh Chilles, Line joves )
and Lewig Gireen Beans

Curries
¥owir Chavicer oft Chicken or Beof EOL50
Duck ENLOS
King Prowns ENLOT
Seafoomd ENLOT
GAENG PHET - RED CURRY
Thai's classic Red Curry willy Aclfhentie That' iavernrod with ’j,

R Tillies, Lirwe Leaves Sweed Hasd oo swoceend .\f.l*.y

R Curry Pasle wilh Cocomd Vi,

GAEMNG KEOWAN - GREEN CURRY

Thadlanef= Fammons Groen Curey willy Aufhentic Thal faveured with )
Gireen Curry Pasle. Lo Leaves, Sweel Basd wilh Covoml Milk

GAEMNG KART - YELLOW CURRY J
Rt Yollow Curry Pasbe slll i o Vild Cocormal Milk.
PaMANG

A Sioolly Dredcloos Flavoured Dy Corry Floveweed wilh Frosh Red .”
s el Line Leaves foa Spicy Thick Panang Curey Paste wilh
ool MK

KaANG A

gl Crurry with Thad Herbs and Fresh Vegolables Withont m
ool VK

MASSAMAN CURRY

Creany Curry il Chunky Pheces of Polatocs and Ot Thal | lerbs
amd o Delichnis Peamil Flavoursd Coconal bk

Trish

Yarur Cholee oft Salimon 1150

Sea Bass ERLOS
LA CHL CHEE
Peep Frived Fish with Chil Sacce and Covover? Mk J
LA M

Dewp Friod Fish fopped with @inger and Mived Viegofalies

PLA PREAW WaARN
Sl ol Sonir Fish

LA SAM RO
Deep Friod Fish with Theee Tashe Saee ,’
LA AMA-NADW
Sitarned Fish wile Fish Ol and Loron Satce j’j

3

55

37.

LSS

L]

LIES

QARG PHET IPLA - FiSH RED CURRY

Tha's okassic Beed Cuery wilh Auffenfic That' fsversred willy od
Chillies, Lirne Leaves, Sweel Bosd in o sucedend spicy Bed

Crrry Pashe with Covond Mk

GAENG KEOWAN PLA - FIsH GREEN CORRY

Thadands Fanos Gireen Cuery willh Auffentic. That' Saverered willy
ireen {Z|.|rr)I Pasle Lirs Leaves Sweas] Basll wilh Cocormal Milk,

PLA KIRRATIEN PRI THAD - GARLIC AND PEDIER
A Classie Poop Fricd Fish wilh o Perfocl Balbocs Bebooan e
Gharlic and Peppes o oake an Evgpaisife saden

ice
KHAD SUAY (R"
Sleamed R

KA Nis—Pow
Siearned Cocon Bice

KIHAD 1PAT KL
Egg Fricd Rk

RHAG AL THE OLD S
Specid Frivd Rice wilh Mived Meals

AR TIAL {N_mmes

A Clssioal Tha Nooolke: Dish feonfaies peanls?
wilthh Chirken and feeld

wilthh King Prawns

PPsdy SIEW

St Fried Nood with Egg o Mived Vegelales

Al KE=-MOW ”
Sl Fried Spicy Noodies with Chicken or Beed

Al PAK %ﬂﬂaﬁz&

Stir Frice Mived Vegefabis
Il RO AN
Mivedd Vegelables with Red Wie Saecs
1Al CHAL CHA

Siir Fried Mived Vogelablios wilh Block Mosfiroomns and Speing
Bty Mool

Al M Kalh Bad Do s vy
Sl Fried Avbergine with Basd Leaves )

PREEAW WARN Ta0=] 1M
Sweed angd Sonr fean Coed wilh Viegelalkes

BANG =T MK ,’,
Bed Crrry willfh Mived Vegefables i Coconal M

KakG KEADW WARN UK

Giroen Curry with Mived Vegelabiss in Covoned Mk »n
YELLOW CORRY WITH TAO-T10

A Tasty Curry wilth Beann Curd -’

MASSAMAN CURRY
Creainy Cuery witl Chunky Ieces of Polaloes oo OFhor
Thad Pharbs and o Dedicieous Peanul Plovoured Cocomrl Sk

P ALy T o BBad GREA PREAD
Sihie Fried Mushroom wilh Bean Coued and Basll Leaves ’

Ta=1 W ALy KA PODE 08
Siir Frivd Bean Curd wilfh Baliy Corn

VIR Pady NIED MAMUASNG IV AR N
Slir Fried Musdroom o Cashew Nels wilh Dry il

Suitable: for Vegelarions

) spicy  pptiot jp) Very Hol

»
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L2}
L350
£2.05
L7550

EFO5
RHAS

o5

£7.50

L7500
£7.54

E7.50

L7.50
L5750
LTS
LFO%

705

£E705

E7.50
L5

£7.50

Conlains Muls



