111.Pad Se-Eiw
Choice of chicken or pork, stir-fried with flat noodles
with green vegetables, egg and soya sauce.
112.Pad Kee Mao
Choice of chicken, beef or pork, stir-fried with noodles, green
vegetables, fresh chilli, garlic and basil leaves. (No egg).
113.Pad Mee Soa
Choice of chicken or prawns stir-fried with egg noodles
and vegetables.

Rice Dishes
120.Kao Pad
Choice of chicken or prawns stir-fried with rice, egg and
vegetables in soya sauce.
121.Kao Pad Gra Prow
Choice of chicken, beef, pork or prawns stir-fried with
rice, egg, hot chillis and basil leaves.
122. Kao Pad Talay
Special fried rice with mixed seafood in chilli oil.
123.Kao Pad S
Stir-fried rice with prawns and pineapple with a dash of
red curry powder.

Accompaniment Dishes
130.Mixed vegetables in oyster sauce.
131.Broccoli In oyster sauce.
132.Thai baby corn, mushrooms and mangetout.

133.Beansprouts with spring onions.
134. Thal fragrant rice,
135.Egg fried rice.

136.Sticky rice.
137.Pad mee - stir-fried egg noodles with sping
onlons and beansprouts.

Vegetarian Starters
140. Tom Yum Hed
Spicy hot and sour mushroom soup with lemon grass.
141.Tom Kha Hed
Spicy coconut soup with mushrooms and galangal.

142.Vegetable Tempura ]
Deep fried vegetables in batter served with sweet chilli sauce.

143.Poh Pia Jay
Spring rolls stuffed with a mixture of vermicelli and vegetables,
servedwith sweet chilli sauce.

Vegetarian Main Dishes
150.Pad Thai Jay
Rice noodles stir-fried with egg, bean sprouts and spring onion.

151.Pad Siew Jay

Flat noodles stir-fried with egg and green cabbage in soya sauce.

152.Mee Soe Pak

Stir-fried egg noodles with mixed vegetables and soya sauce.
153.Tao Hu Pad Khing

Stir-fried beancurd with ginger, mushrooms and spring onions.
154.Tao Hu Gra Prow

Stir-fried beancurd with fresh chilli and basil leaves.

£595

£5.95

£5.95

£ 6.50

£ 6.50

£ 6.95

£6.95

£4.50
£ 4.50
£495
£495
£1.95
£225
£2.50
£295

£3.50

£3.50

£ 3.50

£3.50

£545

£545

£545

£ 545

£545

155.Pad Priew Wan Pak
Stir-fried vegetables in sweet and sour sauce.

156.Gaeng Kiew Wan Pak
Green curry with fresh vegetables cooked in coconut
milk with Thai aubergines and Thai herbs.

157.Gaeng Dang Pak
Red curry with fresh vegetables cooked in coconut milk
with bamboo shoots and Thai herbs.

158.Hed Pad Med Ma Muang
Stir-fried mushrooms, baby corn, onions and cashew nuts.

Special Set Menus

Set Menu A
(minimum two people) £17.50 per person

Starter
Thai Cottage Platter

Main Courses
Red Curry with Beef
Stir-fried Chicken with Cashew Nuts
Pad Thai with Prawns
Stir-fried Mixed Vegetables
Thai Fragrant Rice

Set Menu B
(minimum three people) £17.50 per person

Starter
Thai Cottage Platter

Main Courses
Green Curry with Chicken
Stir-fried Beef with Oyster Sauce
Stir-fried Prawns with Sweet & Sour Sauce
Pad Thai with Chicken
Stir Fried Mixed Vegetables
Thai Fragrant Rice

Set Menu C
(minimum four people) £17.50 per person

Starter
Thai Cottage Platter

Main Courses
Red Curry with Duck
Stir-fried Chicken with Cashew Nuts
Stir-fried pork with Ginger
Stir-fried Beef with Oyster Sauce
Stir-fried Prawns with Sweet & Sour Sauce

Stir-fried Mixed Vegetables

Thai Fragrant Rice

£ 545

£ 550

£5.50

£5.50

149 High Street
Berkhamsted
Herts
HP4 3HH

Tel: 01442 870 808

www.thaicottage.com
email: inffo@thaicottage.com

Opening hours:
Lunch 12pm - 3pm
Dinner  6pm - | Ipm

Open every day

ke Aroay Mena



20.

21.

22,

23.

30.

E1R

32

33

Starters
Chicken Satay
Strips of chicken marinated in Thai spices, skewered,
char-grilled, and served with peanut sauce.
Poh Pia
Spring rolls filled with stir-fried mixed vegetables and
vermicelli, served with sweet & sour sauce.
Kanom Pang Nha Gal
Minced chicken mixed with sesame seeds on
toast, served with sweet chilli sauce.
Kanom Jeeb (Dim Sum)
Steamed dumplings in @ wanton wrapper with
mixed pork and prawns served with sweet soya sauce.

Tod Mun Pla (Thai Fish Cakes)
Minced fish with spicy seasoning and green
beans, deep fried and served with sweet chilli sauce.

Honey Spare Ribs
Pork spare ribs marinated in honey sauce and grilled.

Goong Hom Pah (Lady in Love)

Tiger prawns wrapped in a parcel, deep fried and
served with sweet chilli sauce.

Prawn Tempura

Deep fried tiger prawns in light batter and breadcrumbs,
served with sweet chilli sauce.

Thung Thong (Golden Bags)
Golden bags stuffed with minced prawns, chicken
and Thai herbs and served with sweet chilli sauce.

. Thal Cottage Platter (for 2 people)

A selection of our favourite starters served with
a mixture of dips.

Soups
Tom Yum Goong
Spicy hot and sour prawn soup with lemon grass.
Tom Yum Gai
Spicy hot and sour chicken soup with lemon grass.

Tom Kha Gai

Spicy coconut soup with chicken and galangal.
Tom Yum Poh-Tak (for two people)
Traditional spicy mixed seafood soup with lemon
grass, lime leaves, basil and fresh chilli in a hot pot.

Thai Salads
Yam Woon Sen (Vermicelli salad)
Vermicelli salad with prawns, minced chicken, onion,
Thai coriander and mixed with chilli lemon dressing.
Yam Neua (Beef salad)
Char-grilled beef thinly sliced, served on top of
fresh salad with Thai herbs and spicy dressing.
Laab Gai (Chicken salad)
Minced chicken, flavoured with lemen grass,
lime leaves and tossed in a spicy lemon dressing.
Phed Nam Tok (Duck salad)
Duck breast, freshly chopped and grilled, then
tossed in Thai herbs, ground rice, chilli powder
and lime juice.

£ 4.50
£ 3.50
£3.95
£425
£4.50

£395

£4.50
£450
£4.75

£11.90

£ 450
£ 4.50
£ 4.50

£ 10.50

£5.95
£5.95
£5.95

£ 6.50

34.

35.

41,

42.

43.

50.

51,

52.

a3

54.

55.

6l.

62.

63.

. Gaeng Kiew Wan (Green curry)

. Gaeng Par

Yam Pla Meung (Squid salad)
Steamed sliced squid with lemon, red onion and

coriander, served with fresh chilli in a spicy sour dressing.
Pla Goong (Prawn salad)

Steamed prawns flavoured with lemon grass,

Thai herbs, mixed with hot and sour dressing,

served on a bed of lettuce.

Thai Curries

Chicken
The famous Thai green curry made Prawn
with coconut milk, Thai aubergines and Thai herbs.

Gaeng Dang (Red curry)
A spicy Thai red curry made with coconut milk,
bamboo shoots and Thai herbs.

Gaeng Phed (Duck curry)

Duck in a red curry with coconut milk, tomatoes,
pineapple and Thai herbs.

Gaeng Massaman

A delicious muslim south of Thailand dish served
with onion, potato and coconut mifk.

Chicken/Beef

Chicken/Beef

Chicken/Beef
A hot curry with Thai herbs and vegetbles.
(No coconut milk).

Chicken Dishes
Gai Pad Priew Wan
Stir-fried chicken with tomatoes, cucumber and
pineapple in sweet and sour sauce.
Gai Pad Gra Prow
Stir-fried chicken with fresh chilli and holi basil.
Gai Pad
Stir-fried chicken with ginger, mushrooms and spring onions.
Gai Pad Mad Mamuang
Stir-fried chicken with cashew nuts, spring
onions and pineapple.
Gai Pad Gra Tiem
Stir-fried chicken with garlic, white peppers and coriander.
Gai Pad Num Mun Hol
Stir-fried chicken with onions, green & red
peppers and mushrooms in oyster sauce.

Pork

. Moo Pad Priew Wan

Stir-fried pork with tomatoes, cucumber and

pineapple in sweet and sour sauce.

Moo Pad Gra Prow

Stir-fried pork with fresh chilli and holli basil.

Moo Pad Khing

Stir-fried pork with ginger, mushrooms and spring onions.
Moo Pad Gra Tiem

Stir-fried pork with garlic, white peppers and corriander.

. Moo Pad Phet

Stir-fried pork with red curry paste, green beans
and bamboo shoots.

£6.95

£ 6.95

£ 6.50

£ 6.95

£ 6.50

£ 7.50

£6.50

£ 6.50

£5.95

£5.95

£595

£5.95

£5.95

£5.95

£5.95

£5.95

£5.95

£5.95

£595

Beef

70. Neua Pad Gra Prow

Stir-fried beef with fresh chilli and holli basil leaves.
71. Neua Pad Gra Tiem

Stir-fried beef with garlic, white peppers and coriander,
72. Neua Pad Num Mun Hoi

Stir-fried beef with onions, green & red peppers

and mushrooms in oyster sauce.
73. Neua Pad Phet

Stir-fried beef with red curry paste, green beans

and bamboo shoots.

Seafood

80. Goong Priew Wan

Stir-fried prawns with cucumber, tomatoes, onions

and pineapple in a sweet and sour sauce.
8l. Pad Gra Tiem

Stir-fried squid or prawns with garlic, white peppers

and coriander.
82. Goong Kho Pod

Stir-fried prawns with baby corn, mushrooms

and spring onions.
83. Pad Gra Prow

Stir-fried squid or prawns with fresh chilli and basil leaves.
84, Pad Poh Tak

Stir-fried mixed seafood with Thai curry paste and basil leaves.
85. Goong Num Prik Pow

Stir-fried prawns with special curry paste, bamboo

shoots, long green beans and basil leaves.

Fish
90. Pla Chu Chi
Crispy fried Pomfret (Thai fish) or salmon with red curry paste,
coconut milk, basil leaves and lime leaves.
91. Pla Rad Prit
Crispy fried Pomfret (Thai fish) with fresh chilli
garlic and holi basil.
95. Pla Ma Kham
Crispy Seabass topped with tamarind sauce.

House Special Dishes
100.Goong Pow
Char-grilled giant king prawns served with fresh chilli sauce.
102.Goong Ob Mor Din
Steamed king prawns with vermicelli, oyster
mushrooms, ginger, garlic,spring onions and coriander in a
light soya sauce, served in a traditional Thai pot.

103.5au Rong Hai (Weeping Tiger)
Beef sirloin marinated, char-grilled and served in a
hot sizzling dish with our special hot chilli sauce.
107.Goong Ma Kham
Char-grilled giant king prawns topped with sweet and
sour tamarind sauce.

Noodle Dishes
110.Pad Thai
Choice of chicken or prawns stir-fried with rice noodles
in Thai style egg, beansprouts and ground peanuts.

£ 6.50

£ 650

£6.50

£ 6.50

£6.95

£6.95

£6.95

£ 6.95

£7.25

£6.95

£7.95

£7.95

£7.95

£7.95

£7.95

£7.95

£7.95

£5.95
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