CHINO THAI FUSION BANQUET

£23.95 per person
Minimum of 2 people

SOuP

Chicken Rainbow Sweet Corn Soup
Or

Tom Yam Chicken Thai Spicy Soup

MIXED APPETISER
All will be Served

Prawn Toast with Sesame Seeds
Chicken Satay Skewer

Thai Style Fish Cake

Vegetables Spring Rolls

Crispy Won Tons

THIRD COURSE
Crispy Aromatic Duck

Served with Pancakes, Sliced Spring Onion, Cucumber & Hoi Sin Sauce

MAIN COURSE
Choose One Dish Per Person

B1 Sweet Chilli Fried Fillet of Seabass r.a row
B2 Thai Style Stir Fried King Prawn with Cashew Nuts

GOONG PADM MEEDMAMUANG

B3 Thai Green Mix Meat Curry xaene kiew wan

B4 Stir Fried Beef with Lemon Grass rap rakrai

BS Sizzling Beef Fillet in Cantonese Sauce sweet Fruity sauce
B6 Roast Cantonese Duck with Plum Sauce

B7 Fried Fillet of Chicken with Honey Lemon Sauce
B8 Sweet & Sour Chicken

Served with ‘Egg Fried Rice’

TO FINISH
Fresh Fruit Platter



CHINO THAI FUSION SET MEAL

£15.95 per person
Minimum of 2 people

soup
Chicken Rainbow Sweet Corn Soup
Served with ‘Prawn Crackers’

MIXED APPETISER
All will be Served on a Platter

Golden Bag crispy pastry with Minced Prawns and Thai spice
Thai Style Fish Cake

Vegetable Spring Rolls

Salt & Pepper Chicken Wings

MAIN COURSE
Choose One Dish Per Person
M1 Royal Thai Red Beef Curry «aene pane
M2 Char Grilled Chicken cai vans
M3 Thai Style King Prawn with Cashew Nut 6a papm meeomamuane
ma Stir Fried Lamb with Fresh Holy Basil rap sai kra rrow
Ms Shredded Beef with Garlic Chilli Sauce
M6 King Prawn in Satay Sauce spicy peanut sauce
M7 Sizzling Beef with Green Peppers in Black Bean Sauce
M8 Sweet & Sour Chicken

Served with ‘Egg Fried Rice’



PLATTERS TO SHARE

1
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Chinese Combination Platter serves 2 people £9.95

2 Barbecued Chicken Wings, 2 Vegetables Spring Rolls, 2 Prawn Toasts with Sesame Seeds,
2 Deep-Fried Won Tons & Crispy Seaweed

Mixed Thai Platter serves 2 people £12.95

Combination of King Prawn Wrap, 2 Thai Fish Cakes, 2 Vegetables Spring Rolls,
2 Chicken Satay Skewers & 2 Chicken in Pandanus Leaves

Mixed Seafood Platter serves 2 people £14.95

A Combination of Assorted Seafood with Char Grilled King Prawn, 2 Skewered Minced Prawns, 2 Crab Claws & 2 Thai
Fish Cakes

Soup

Sweet Corn Soup

Chicken £2.95
Crabmeat £2.95
Peking Hot & Sour Soup £3.25
Tom Yam

"TOM YAM" is a Renowned Spicy & Sour Soup from Thailand, it is Flavoured with Mushroom,
Galangal, Lemon Grass, Lime Leaves & Sprinkled with Fresh Coriander.

Chicken £3.95
King Prawn £4.25
Mixed Seafood king prawn, Scallop, Squid, Mussel & Crab Stick £4.50
Tom Kha

"TOM KHA" is a Delightful Spicy & Sour Soup, Made with Coconut Milk, Galangal, Lemongrass,
Lime Leaves, Fresh Chili, Mushroom & Sprinkled with Fresh Coriander.

Chicken £3.95
King Prawn £4.25
Mixed Seafood ‘King prawn, Scallop, Squid, Mussel & Crab Stick’ £4.50

THAI STYLE SALADS

Traditional Thai Starters, Served Cold

Seafood & Papaya Salad som ram raiay £8.95

Thai Mixed Seafood Papaya Salad with Carrot, Tomato, Chilli & a Fine Bean Mixed
with Thai style Dressing

Sirloin Beef Salad vuae nam rox £8.95

North East of Thailand Style Beef Salad. Sliced Grilled Sirloin Beef Dressed with
Sesame Seeds, Spring Onion, Ground Brown Rice Powder, Shallot, Lime & Chilli.

Served with Side Salad

Char Grilled Chicken & Papaya Salad £7.95
SOM TAM GAI YANG

Thai Style Barbecue Chicken & Papaya Salad Served with Thai Style Dressing

King Prawns Salad with Lemon Grass coone rHa £7.95

Grilled Large King Prawn Dressed with Lemongrass, Red Shallot, Shredded Lime Leaves
Mixed with Mint, Coriander & Chili Oil Paste



APPETISERS
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Crispy Aromatic Duck Shredded

Crispy Duck Served on the Bone.
Duck are Served with Pancakes, Sliced Spring Onion & Cucumber with Hoi- Sin Sauce

Whole £30.50
Half £16.50
Quarter £9.50
Deep Fried Chicken Wings

Barbecued £4.50
Salt & Peppered £4.50
Cantonese Style OK Sauce sweet Fruity Red Sauce £4.50
Sweet & Sour Sauce £4.50
Prawn Toast with Sesame Seeds £4.25
Crispy Spring Rolls £3.50
With Chicken Filling

Chicken Satay Skewer saravcai £4.50
Chicken Marinated with Thai Spice and Herbs, Grilled on a Bamboo Skewer Served with Peanut Sauce
Char Grilled Lamb Chops Thai Style £5.50
Our Very Popular Starter

Wrapping Chicken with Pandanus Leaves £4.75
GAI HO BAI TOEY

Aromatic Marinated Chicken Pieces Wrapped in Pandanus Leaves and Served with Sweet Chilli Sauce
Thai Style Fish Cake roro man pLa £4.75
Fish Paste with Red Curry, Green Bean, and Lime Leaf Served with Cucumber Relish

Thai Style Prawn Cake rorp man one £4.75
Served with Sweet Chili Sauce

Golden Bags TUNG THONG £4.75

Translates as ‘Golden Bag’ Crispy Pastry with Minced Prawns and Thai Spice
Served with Sweet Chili Sauce

Wrapping King Prawn coone Hom pHa £5.50
A Crispy Mix of Marinated King Prawn with Thai Herb, Rolled in Spring Roll Pastry Served with Sweet Chilli
Char Grilled Large King Prawns coons row £7.95
Served with Thai Herbs Sauce

Steamed Fresh Mussels o meane pou nounG £5.50
Steam Fresh Green Mussels with Thai Herbs, Lemon Grass, Red Shallot and Steamed

Thai Spice Char Grilled Squid £5.50

Marinated in Thai Spices



MAIN COURSE

CURRY DISHES

Meat & Seafood Selection

Mix Seafood King Prawn, Scallop, Squid, Mussel & Crab Stick £8.95

Mix Meat Beef, Chicken & Duck £8.50

King Prawn  £7.95 Lamb £7.95 Duck £7.95

Chicken £6.95 Beef £6.95

Choice of Curry Sauces

26

27

28

29

30

31

To Be Freshly Cooked with Your Choice of Meat or Seafood

Chinese Style Curry Sauce

Royal Thai Red Curry kaene pane

Thai Red Curry Paste Cooked in Coconut Milk with Bamboo Shoots Garnished with Thai Sweet Basil Leaves & Fresh Long
Red Chilies

Thai Green Curry kaenc kiew wan
Thai Green Curry Paste Cooked in Coconut Milk with Aubergine Garnished with Thai Sweet Basil Leaves & Red Chillies

Masaman Curry kaene masaman

A Typical Dish from South of Thailand Slowly Cooked with Potatoes in Rich Creamy Coconut Curry Sauce Garnished with
Fried Sliced Red Onion & Cashew Nuts

Panang Curry kaenc renanc

Cooked with Coconut Milk Presented Relatively Dry. This Curry Has a Rich Coconut Milk Taste, Garnished with
Concentrated Coconut Milk Shredded Long Red Chilies &Thai Lime Leaves

Jungle Curry kaene pHa
Originally Named "Kaeng Pha" After the Curries Made by Jungle Travellers Using Fresh Roots and Herbs. A Hot & Spicy
Curry without Coconut Milk



STIR FRIED DISHES

Meat & Seafood Selection

Mix Seafood King Prawn, Scallop, Squid, Mussel & Crab Stick £8.95
Mix Meat Beef, Chicken & Duck £8.50

King Prawn  £7.95 Lamb £7.95 Duck
Chicken £6.95 Beef £6.95

Choice of Sauces
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To Be Freshly Cooked with Your Choice of Meat or Seafood

Kung Po Sauce
Sweet Chilli

Satay Sauce

Spicy Peanut Sauce

Oyster Sauce
Served with Mixed Vegetables

English Mushrooms

Mushrooms Served with Onions in Oyster Sauce

Foo Yung
Scrambled Egg Dish, a Very Popular Chinese Dish

Green Peppers in Black Bean Sauce

Ginger & Spring Onion rap kuinG
Stir Fried with Fresh Ginger, Spring Onion, Red Chilli & Black Mushroom

Thai Style Stir Fried Curry Paste rap rep

Stir Fried in Hot Curry Paste with Bamboo Shoots, Fine Bean, Red Pepper,
Green Pepper, Fresh Green Pepper Corn, Lesser Galangal & Sweet Basil

Stir Fried with Lemon Grass rap rakra
Cooked with Fresh Chilli, Green Pepper, Red Pepper & Sweet Basil

Stir Fried Fresh Holy Basil rab sai kra prow
Cooked with Fresh Chilli, Garlic & Long Bean

£7.95



CANTONESE STYLE

Stir Fried Dishes

A Style of Cooking from the Canton Region of China, Where the ,Meat is Sliced,

Lightly Battered & Deep Fried for a Crispy Texture.

Meat & Seafood Selection
King Prawn  £7.95 Cod Fish £7.95

Chicken £6.95 Beef £6.95

Choice of Sauces

To be Freshly Cooked with Your Choice of Meat or Seafood

Sweet & Sour Sauce

42
i3 Cantonese StYIe OK Sauce sweet Fruity Red sauce
4 Bo Bo Sauce sweet chiii Garlic sauce
ss Honey Lemon Sauce
6 Ma ngo Sauce ‘a pelicious Tangy Sauce Made From the Fruit itself!”
CHEF RECOMMENDED:
47 Weeping Tiger nuar vane
Thai Style Grilled Sirloin Steak Marinated with Red Wine, Ground Black Pepper & Sesame Oil,
Served with Special Thai Sauce
48 Char Grilled Chicken caivane
Thai Style Marinated Chicken with Thai Herbs Including Honey, Lemongrass, Garlic, Ground
Black Pepper, Coriander Root Served with Sweet Chilli Sauce
a9 Thai Style Chicken with Cashew Nuts
GAl PADM MEEDMAMUANG
Cooked with Dried Red Chilli, Thai Herbs & Chilli Oil Paste
50 Thai Style King Prawn with Cashew Nuts
GOONG PADM MEEDMAMUANG
Cooked with Dried Red Chilli, Thai Herbs & Chilli Oil Paste
51 Thai Style Fried Large King Prawns
GOONG PAD PONG KRA RI
Cooked with Onion, Celery, Ginger & Chilli In a Yellow Egg Curry Sauce
52 Fried Large King Prawns
GOONG KRA TEIM PRIK TAI
Served on a Sizzling Platter with Garlic & Pepper Sauce
53 Deep Fried King Prawns with Curry Sauce
CHOO CHEE GOONG
An Aromatic Dry Spicy Curry with Coconut, Lime Leaves, Sweet Basil & Red Chilli
54 Char Grilled Large King Prawns with Tamarind Sauce

KOONG MAKRAM

£9.95

£8.95

£7.95

£8.95

£10.95

£10.50

£9.50

£9.50



CHEF RECOMMENDED:
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Steamed Seabass with Hot & Sour Sauce

PLA NOUNG MANNAO
Steamed Seabass with Lime, Chilli & Garlic

Steamed Seabass with Sour Sauce pa peasa

Cooked with Chinese Plum Seed, Lime Juice, Lemon Grass, Spring Onion Garnished & Fresh Chilli

Char Grilled Seabass Fillet p.a row

Wrapped in Banana Leaves Served with Thai Special Sauce

Salt Grill Seabass

Fresh Seabass Marinated in Salt & Char Grilled to Perfection!

Steamed Seafood with Curry Sauce romok raray

A Spicy Fish Stew of Mussels, Prawn, Crab and Scallop Flavoured with Krachai Root
& Sweet Basil

Triangle Tasty Cod Fish r.a sarmrop

Deep Fried Cod Fish Served with Thai Herbs & Famous Homemade Thai Sauce

Deep Fried Cod Fish with Curry Sauce

CHOO CHEE PLA

An Aromatic Dry Spicy Curry with Coconut, Lime Leaves, Sweet Basil & Red Chilli
Sizzling Hot Plate Sliced Fillet of Beef

Black Pepper Sauce

Black Bean Sauce

Cantonese Style OK Sauce sweet Fruity Red Sauce

Thai Style ‘Pad Ped’ Sauce

Fried Fillet of Chicken

With Honey & Lemon Sauce

Shredded Beef

Lightly Battered, Finely Sliced Beef in Chili Bean Sauce

Hong Kong Style Roast Duck

Served with Dark Soy Sauce, on the Bone

Cantonese Roast Duck

Boneless Duck

Lemon Sauce

Plum Sauce
Tamarind Thai Sauce

£12.95

£12.95

£12.95

£12.95

£10.95

£12.95

£8.95

£10.95
£10.95
£10.95
£10.95

£8.50

£8.50

£8.95

£8.95
£8.95
£8.95



VEGETARIAN SOUP

vi Tom Yam £3.25
"TOM YAM" is a Renowned Spicy & Sour Soup, Flavoured with Mushroom, Galangal,
Lemongrass, Lime Leaf & Sprinkled With Fresh Coriander
vz Tom Kha £3.25
"TOM KHA" is a Delightful Spicy & Sour Soup, Made with Coconut Milk, Galangal,
Lemongrass, Lime Leaf, Fresh Chilli, Mushroom & Sprinkled with Fresh Coriander.
This Soup is Richer than "TOM YAM" Due to the Inclusion of the Coconut Base
vs  Seaweed & Beancurd Soup £2.95
TOM JUAD TOU HU SA RAI TALAY
A Clear Soup of Vegetables, Bean Curd, Glass Noodle, Seaweed, Spring Onion with a Sprinkle of Fried Garlic &
Coriander
VEGETARIAN APPETISERS
va Vegetable Lettuce Wrap £4.95
Served with Hoi Sin sauce & with Crushed Cashew Nuts
Vs Thung Thong Pak £3.95
Crispy Pastry with Mixed Vegetables & Thai Spice, Served with Sweet Chilli Sauce
V6 Tord Man Khow Phode £3.95
Deep Fried Sweet Corn Cake in Special Light Batter Served with Plum Sauce
v7 Vegetarian Spring Rolls £3.00
v8 Vegetarian Curried Parcels £3.00
vo Salt & Pepper Bean Curd £3.95
vio  Salt & Pepper Mushrooms £3.95
vi1 Fried Vegetable Tempura £4.95

Deep Fried Vegetables in Batter

VEGETARIAN MAIN COURSE

V12

Vi3
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Stir Fried Mixed Vegetables £5.95
Braised Beancurd with Vegetables £5.95
Choice Of Sauces:

Oyster Sauce

Kung Po Sauce

Satay Sauce

Sweet & Sour Sauce

Green Peppers & Black Bean Sauce
Chinese Curry Sauce

Thai Green Curry

Thai Red Curry

Masaman Curry Creamy Coconut Curry
Thai Style ‘Pad Ped’ Sauce

Thai Style Fried Noodles rap rnas £6.95
Stir Fried Spicy Rice Noodles rax kee mao £6.95
Vegetarian Singapore Vermicelli £6.95
Mixed Vegetable Chow Mein £6.95

Vegetable Fried Rice £6.95



NOODLES DISHES

Meat & Seafood Selection

Mix Seafood King Prawn, Scallop, Squid, Mussel & Crab Stick £9.95

King Prawn 895  Chicken £7.95 Beef £7.95

Pad Thai Noodles choice selection

N1
Well-Known Traditional Thai Fried Noodles with Beansprout, Tamarind Sauce, & Sweet Preserved
Turnip, Served with Garnished, Dried Chilli & Crunch Cashew Nut
n2 Thai Rice Noodles rap kee mao cChoice Selection
Stir Fried Spicy Rice Noodle with Chillies & Mixed Vegetable in Dark Soy Sauce
with a Hint of Holy Basil Leaves
ns  Chinese Chow Mein choice selection
Stir Fried Egg Noodles with Mixed Vegetables, Oyster Sauce with a Choice of Soft Noodles
or Crispy Noodle Base
na  Singapore Vermicelli
A Popular Choice, Stir Fry Spicy Rice Stick Noodles with Chicken, Shrimps, Beansprouts, Mixed Vegetables
RICE DISHES
r1  Thai Pineapple Fried Rice kow rap sas pa rop £8.95
rz Cantonese Style Special Fried Rice £8.95
A Combination of Roast Duck & Chicken on a Bed of Yeung Chow Fried Rice
r3 Yeung Chow Fried Rice £7.50
Diced Meat with Shrimps & Chicken Stir Fried
re King Prawn Fried Rice £7.95
rs Chicken Fried Rice £7.50

ACCOMPLIMENTS

S1

S2

S3

sS4

S5

S6

Thai Sticky Rice kxao niew £2.95
Coconut Rice kHao op ma Pow £2.95
Egg Fried Rice £2.95
Jasmine Thai Boiled Rice £2.50
Steak House Chips £2.50

Stir Fried Soft Noodles with Beansprout £3.95



