
Thai Jing Jai 
ThaiTakeaway 

Menu 
 
Starters 
 
1 Por Pia Tort – (5) Homemade Thai spring rolls (V) £ 2.10 
 
2 Tort Man Pla – (3) of our speciality homemade, spicy fish cakes  £ 2.50 
 
3 Takajai – Mixed seasonal vegetables deep fried in tempura batter (V) £ 2.00 
 
4 Goong Chup Pang Tort – (5) King tiger prawns in tempura batter, fried till 
 crisp & golden £ 2.95 
 
5 Goong Pao – (5) Skewered barbequed king tiger prawns  £ 2.95 
 
6 Pla Muek Tort – (5) Squid rings in tempura batter, fried till golden £ 2.50 
 
7 Pla Muek Yang – (2) Skewered barbequed squid pieces £ 2.50 
 
8 Gai Satay – (4) Marinated, char grilled strips of chicken breast on bamboo skewer (N) £ 3.50 
 
9 Sai Oua Moo – (3) Homemade Thai spicy pork sausages £ 2.75 
 
10 Gai Takga – Chicken breast marinated with garlic, coriander & Thai herbs then 
 deep fried. £ 3.25 
 
11 Tort Mun Khao Pod – (3) Homemade slightly spicy sweet corn cakes (V) £ 2.10 
 
All starters served with choice of    sweet chilli sauce (nam jim prik wan) (V) or       spicy chilli sauce 
(nam jim prik), except satay which comes with our homemade peanut sauce (N). 
 
 
Soups “Tom” 
 
12 Tom Yum – Thailand’s famous hot & sour soup with lemon grass, galangal, chilli, tomato & 
mushrooms. 
                                                            King Prawn £ 3.75  Chicken  £ 2.95  Mushroom (V) £ 2.50 
 
13 Tom Kha – A mild spicy soup with coconut milk and all the above. 
  
                                                              King Prawn £ 4.25  Chicken £ 3.75  Mushroom (V) £ 3.25 

 
  



Curries “Gaeng” 
 
14 Gaeng Pet – Traditional Red Thai curry with bamboo shoots, coconut milk and mixed 

vegetables. Medium hot. 
  

      King Prawn £ 6.75  Chicken £ 5.75  Pork £ 5.95  Beef £ 6.25  Veg (V) £ 4.50  Tofu (V) £ 4.95 
 

15 Gaeng Keow Wan – Probably the most famous Thai dish, the Green curry. Prepared with 
coconut milk, bamboo shoots, mixed vegetables. Medium Hot. 

  

      King Prawn £ 6.75  Chicken £ 5.75  Pork £ 5.95  Beef £ 6.25  Veg (V) £ 4.50  Tofu (V) £ 4.95 
 

16 Gaeng Garee – Yellow curry. Very mild and creamy chicken curry made with coconut milk, 
potato and tomato. 

      King Prawn £ 6.75  Chicken £ 5.75  Beef £ 6.25  Duck £ 7.25  Veg (V) £ 4.50  Tofu (V) £ 4.95 
 

17 Panaeng – A very rich and creamy mild curry using creamed coconut milk and Thai herbs. 
Contains no vegetables and extra meat. 

                                                                              Chicken £ 5.75  Pork £ 5.95  Beef £ 6.25 
 

18 Gaeng Massaman – Rich matsaman curry made with coconut milk, onion, pineapple, 
 potato, tomatoes and peanuts. Mild spicy. (N) 
                                                Chicken £ 5.95  Beef £ 6.75  Veg (V) £ 4.75  Tofu (V) £ 4.95 
 

19 Gaeng Ped – Red duck curry. Creamy mild curry made with coconut milk and pineapple. 
  £ 7.25 
 

20 Choo Chee – Mild, creamy curry with coconut milk, pineapple and baby corn. 
                                                                                               King Prawn £ 6.75  Fish £ 6.25 
 
Main Courses 
 

21 Pad King – Ginger stir fry with fresh ginger, spring onion, mixed pepper and yellow bean 
sauce. 

                                                King Prawn £ 5.95  Chicken £ 4.95  Pork £ 5.25  Duck £ 6.75 
 

22 Priao Wan – Sweet & sour meat or vegetable in light batter stir fried with peppers, pineapple 
  and onion in a sweet & sour sauce. Please ask if no batter preferred.  
                                             King Prawn £ 5.95  Fish £ 5.50  Chicken £ 5.25  Veg (V) £ 4.25 
 

23 Gai Mit Ma-muang– Lightly battered chicken breast stir fried in sesame oil with  
 cashew nuts, onion, baby corn and sweet peppers. (N) £ 5.25 
 

24 Gratiem Prik Thai – Creamy stir fry with garlic, black pepper and coriander. 
                                                                                         King Prawn £ 6.90  Chicken £ 5.25 
 

25 Pat ga Pao – Traditional hot and spicy stir fry with chilli, garlic, onion, peppers and 
  sweet basil leaves. 
                           King Prawn £ 5.95  Chicken £ 4.95  Pork £ 5.25  Beef £ 5.75  Duck £ 6.75 
 

26 Nam-man Hoi - Stir fry in oyster sauce with seasonal vegetables 
                           King Prawn £ 5.95  Chicken £ 4.95  Pork £ 5.25  Beef £ 5.75  Duck £ 6.75 
 

27 Pat Pak– Stir fried mixed seasonal vegetables. (V) 
  £ 4.00 
 

47 Pad Tua Dam – Stir fry in homemade black bean sauce with garlic, onions, spring onions 
and mixed peppers. 

                                               King Prawn £ 5.95  Chicken £ 4.95  Pork £ 5.25  Beef £ 5.75 
 

  



Noodle & Rice Main Courses 
 

28 Paad Thai Goong – Traditional Thai noodle dish with king prawns. Thai rice noodles stir  
 fried with beansprouts, spring onion and egg in a rich sauce.  
 Topped with crushed peanuts. (N) £ 6.90 
 

29 Paad Thai Gai – As above, but with chicken. (N) £ 5.90 
 

30 Khao Pad Kai – Fried rice dish with egg, spring onion, onion and tomato.  
       King Prawn £ 5.75  Chicken £ 4.95  Pork £ 5.25  Beef £ 5.75  Duck £ 6.50  Veg £ 4.50 
 

48 Pad Kee Mao – Hot & spicy stir fry of Thai noodles, garlic, chilli, onions and mixed peppers 
                          King Prawn £ 6.75  Chicken £ 5.75  Pork £ 5.95  Beef £ 6.75  Duck £ 7.25 
 

49 Ba Mee Pad – Stir fried fine egg noodles with onions, spring onions and beansprouts. 
                          King Prawn £ 6.75  Chicken £ 5.75  Pork £ 5.95  Beef £ 6.75  Duck £ 7.25 
 

50 Khao Pad Keow Wan – Mild to medium spicy fried rice dish with green curry paste, garlic, 
onions, spring onions and mixed peppers. 

                                                                                        King Prawn £ 6.25  Chicken £ 5.50 
 
Salads “Yam/Larb” 
 
 Yam 
 
 Traditional Thai spicy salad with lemon juice, fresh chillies, spring onions, onions, tomato, 

coriander and celery with a spicy dressing (Served cold) 
 
31 Yam Gai – with chargrilled slices of chicken breast. £ 5.50 
 
32 Yam Goong – with black tiger king prawns. £ 6.00 
 
33 Yam Neua – with strips of chargrilled tender beef. £ 5.75 
 
34 Yam Moo – with pieces of succulent chargrilled pork. £ 5.80 
 
51 Yam Wunsen Goong – As above with Thai glass noodles & king prawns £ 6.50 
 
 Larb 
 
 Traditional spicy salad with minced meat, ground chilli, onion, coriander, ground rice, lemon 

juice& fish sauce. Served with iceberg lettuce. Also goes extremely well with sticky rice to 
make a full main course. (Served cold) 

 
35 Larb Moo – pork £ 4.95 
 
36 Larb Gai – chicken £ 4.95 
 
37 Som Tam – A spicy salad made from shredded carrot, ground peanuts, lemon juice 
 and fish sauce. Hot & spicy, ideal as an side dish. (N) £ 3.00 
 
  



Accompaniments 
 
38 Khao Hom Mali– Plain Thai jasmine rice (V) £ 1.60 
 
39 Khao Pad Kai – Egg fried rice £ 1.85 
 
40 Khao Niew  – Thai sticky rice (V) £ 2.00 
 
41 Khao Maprao– Coconut rice (V) £ 2.00 
 
42 Paad Thai - Thai rice noodles stir fried with beansprouts, spring onion and egg 
  in a rich sauce. Topped with crushed peanuts. (N) £ 2.95 
 
43 Pad Si-eiw – Stir fried rice noodles with egg and mixed vegetables in a thick dark 
  soy sauce £ 2.75 
 
44 Ba Mee Pad – Stir fried egg noodles with onion, spring onion and beansprouts. 
  £ 2.50 
 
45 Khao Giap Goong – Thai spicy prawn crackers including sweet chilli dip £ 1.60 
 
46 Man Farang Tawt– Chips, (French fries) (V) £ 1.60 
 
      (V) Suitable for vegetarians 
      (N) Contains Nuts 

 
Mild            Medium               Hot 

 
All fish dishes contain white sea fish such as Cod or similar dependant on availability. 
 
 

 
Warning 

 

Nuts are used in this kitchen and no guarantee can be made that dishes will be nut free. 


