
 
starters 

 
1  chiang rai special mixed starters—asia (minimum 2 people)    £10.00 

a selection of starters including prawns tempura, spring rolls, chicken 
satay, chicken in pandan leaf and spicy fish cakes 

 
 
2  chicken satay—singapore         £4.50  

chicken marinated in mild spices, char-grilled on bamboo skewers,  
served with peanut and sweet vinegar sauce. 

 
 
3  spicy fish cakes—thailand       £4.50  

fish combined with red curry paste, chopped lime leaves and long beans,  
served with cucumber, sweet chilli and crushed peanut sauce 

 
 
4  chicken in pandan leaf—thailand        £4.50  

chicken marinated in our own sauce, steamed in a pandan leaf wrapping  
and deep-fried, served with chilli sauce 

 
 
5  chicken spring rolls—southeast asia    (v) £4.00  £4.50  

 crispy spring rolls filled with chicken, vermicelli and seasonal  
vegetables, served with plum dipping sauce 

 
 
6  sweet puffed noodles—southeast asia (v) £4.00  £4.40 

crispy noodle mixed with sweet tomato sauce, chicken, pepper, bean 
sprouts and spring onion. 

 
 
7  yakitori—japan          £4.50 

chicken breast marinated in japanese soy sauce and spices, char-grilled  
on bamboo skewers, served with sweet wassabi dark sauce. 

 
 
8  prawn tempura—japan   (v) £4.00  £4.50 

prawns in a light batter, served with chilli dipping sauce 
 
 
9  golden baskets—thailand   (v) £4.00  £4.50 

mini basket filled with mince pork, carrot, pea, sweet corn and peanut 
sauce.  

 
 
10 hoi jorr—thailand       £4.50 

stuffed chicken and crab meat in bean-curd pastry served with plum sauce  
 

 
11 chicken in batter—japanese   (v) £4.00  £4.50 

deep-fried chicken in light batter, served with sweet chilli sauce.  
 
 
12  steamed dim sum—china         £4.50  

wonton pastries filled with marinated chicken, prawns and water chestnuts, 
served with spicy dark soy sauce 

 
 
13  prawn toast—Japanese      £5.00 

a delicious blend of chicken, prawn fresh herbs and sesame seeds on crispy 
french bread, served with sweet chilli sauce.  

 
 
14  steamed mussels—thailand                 £5.00                  

steamed fresh mussels with lemongrass, kaffir lime leaf, chillies and fresh 
basil leaves  

 
 
15  aromatic crispy duck—china          £7.50  

a quarter roasted crispy duck, served with shredded cucumber, spring 
onions, hoi sin sauce and steamed pancakes 

 
 
16  bbq spare-ribs—china           £4.50  

deep fried spare-ribs served with bbq sauces. 
 

 
salads 

 
17  green papaya salad—thailand  (v) £4.50  £5.00 

green papaya salad with prawns, peanuts, chillies, garlic and lemon 
dressing 

 
 
18  spicy beef salad—thailand      £5.00  

thinly-sliced, grilled topside beef with red onions, celery, tomatoes, 
coriander, garlic and lemon dressing 

 
 
19  seafood salad—thailand      £5.50  

mixture of seafoods with red onions, celery, tomatoes, coriander,        
garlic and lemon dressing 
 
 

20  spicy prawn salad—thailand     £5.50  
prawns, red onions, celery, tomatoes, coriander, garlic in chilli paste      
and lemon dressing 
 

 
soup 

 
21 tom yam soup—thailand    (v) £4.00  £4.50 

with chicken, chillies, kaffir lime leaves, lemongrass, galangal, mushrooms 
and tomatoes 

 
 
22  fisherman soup—thailand   (v) £4.00   £5.00  

mixed seafood with chillies, kaffir lime leaves, lemongrass, galangal, 
mushrooms and tomatoes 

 
 
23  tom ka soup—thailand   (v) £4.45  £4.50 

creamy coconut soup with chicken, chillies, kaffir lime leaves, lemongrass, 
galangal, mushrooms and tomatoes 

 
 
24  sweet corn soup—china    (v) £4.45  £4.50 

chinese style sweet corn soup with mince chicken 
 

 
stir fried dishes 

 
25  chilli thai basil leaves—thailand   (v) £6.00  £7.00 

chicken, beef or pork stir-fried with chillies, green beans, sweet peppers, 
spring onion and holy basil in hot sauce 

 
 
26  sweet and sour—china   (v) £6.00  £7.00 

chicken or pork stir-fried with tomatoes, sweet peppers, cucumber and 
spring onions in a sweet and sour sauce  

 
 
27  three musketeers—thailand   (v) £6.00  £7.00 

beef, pork and chicken stir-fried with fresh peppercorns, cherry tomatoes, 
chillies and garlic sauce 

  
 
28  volcano chicken—thailand        £7.50 

chicken breast char-grilled and flambéed with garlic, tomatoes, onion, fresh 
green peppercorns and a splash of cognac 

 
 
29  chicken with cashew nuts—china     (v) £6.00  £7.00 

chicken or pork stir-fried with sweet peppers, onions, pineapple and 
cashew nuts, served on a sizzling platter 

 
30  teriyaki—japan       (v) £6.00  £7.00 

beef or chicken stir-fried with onions, sweet peppers, spring onion and 
sesame seeds in a teriyaki sauce 

 
 
31  ginger chicken—thailand    (v) £6.00  £7.00 

chicken stir-fried with shredded ginger, spring onions, onions and 
mushrooms in a tangy sauce 

 
 
32  beef with oyster sauce—thailand    (v) £6.00  £7.00 

beef fillet stir-fried with baby corn, carrot, onions, mushrooms, spring 
onions and oyster sauce 

 
 
33  sizzling beef—vietnam         £7.50 

char-grilled marinated fillet steak topped with salad and home made 
special sauce. 

 
 
34  garlic and pepper—southeast asia    (v) £6.00  £7.00 

chicken, pork or beef stir-fried with garlic, sweet peppers, onions and fresh 
green peppercorns, garnished with fresh coriander 

 
 
35  pad pik king—thailand   (v) £6.00  £7.00 

chicken, pork or beef stir-fried with red curry paste, green beans, fresh 
chillies and basil leaves 

 
 
36  pad chilli—thailand    (v) £6.00  £7.00 

chicken, pork or beef stir-fried with chilli, onion and spring onion. 
 

 
seafood dishes 

 
37  tamarind fish with crispy ginger—pacific rim      £9.00  

pan-fried crispy cod fillet in a tangy tamarind sauce, garnished with    
chilli and crispy ginger 

 
 
38  king prawn green curry—Thailand (v) £6.00  £7.50  

king prawns curry with thai aubergines, chillies and sweet basil leaves 
cooked in coconut milk 

 
 
39  sambal udang—malaysia        £7.50 

king prawns stir-fried malaysian-style with chillies, lemongrass, shallots, 
tomatoes and shrimp paste 
  


