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SET MENUS -
Thai food is meant for sharing and we advise parties of 6
and over to choose set menus to avoid delays in serving

MENU A - Min 2 persons - £21.45 per person
ORCHID OF STAM PLATTER

Kk Kkkkkk

GAENG KIEW WAN GAI - Green chicken curry with coconut milk,
sweet basil, lime leaf and Thai aubergines
NEUA KRA PHOW - Stir fried beef with hot basil and green beans
PAD PHAK - Stir fried mixed vegetables in oyster sauce
KHAW SOUY - Steamed rice

Kkkkkkk

Coffee or choice of teas

MENU B - Min 2 persons - £25.85 per person
ORCHID OF STAM PLATTER

Kk Kkkkkk

TOM YUM KOONG - A hot, sour and spicy prawn soup with

coriander, mushrooms, lemongrass & spring onhions
dkkkkkx

KOONG HED SOD - Stir fried prawns with mushrooms, spring onions & carrot
MUSSAMAN LAMB CURRY - a Muslim lamb curry in a spicy peanut
and potato sauce with coconut milk
MOO PAD KHING - Strips of pork stir fried with ginger,
black mushrooms and spring onions
PAD PHAK - Stir fried mixed vegetables in oyster sauce
KHAW PAD KHALI - Egg fried rice

dhkkkk

Choice of dessert from our Dessert Menu
*hkkk

Coffee or choice of teas

MENU C - Min 4 person - £21.20 per person
ORCHID OF STAM PLATTER

Kk KKKk

GAT KRATIEM - Stir fried chicken with garlic & red pepper
KOONG PRIG PHOW - Stir fried king prawns with chilli sauce,
onion and bamboo shoots
MUSSAMAN LAMB CURRY - a Muslim lamb curry in a spicy sauce of
coconut milk, peanuts and potato
MOO PRIAW WAN - Pork in batter in a sweet & sour sauce
PAD PHAK - Stir fried vegetables in oyster sauce
KHAW SOUY - Steamed rice

Khk KKk

Coffee or choice of teas

MENU D - Min 4 persons - £27.40 per person
ORCHID OF STAM PLATTER

Kk KKKk

GAT TOM KHA - Chicken soup with coconut milk, galangal
& coriander
*kkkkk
KOONG PRIAW WAN - Deep fried prawns in batter in a sweet & sour sauce
NEAU PAD NAM MUN HOY - Stir fried beef with oyster sauce
PHED PAD KHING - Roast duck with ginger, black mushrooms & spring onions
GAENG DANG GAI - A red chicken curry with coconut milk, sweet basil and lime leaf
PAD PHAK - Stir fried vegetables in oyster sauce
KHAW PAD KHAT - Egg fried rice

Kk kkk

Choice of dessert from our Dessert Menu
*kkkkx

Coffee or choice of teas

Prices include VAT but not service charge except on parties of 10
and over when we add a 10% service charge.
Tips go straight to the staff

VEGGIE MENU E - Min 2 persons - £19.60 per person
ORCHID OF SIAM VEGETARIAN PLATTER
Kk Kk k
GAENG KIEW JAY - Vegetable green curry with coconut milk,
sweet basil & lime leaf
TOW HOO PAD KREUNG GAENG - Stir fried tofu with green
beans in a red curry sauce
MA KUE PAD - Stir fried aubergine with sweet basil leaves
PAD PHAK - Stir fried mixed vegetables
KHAW KOW - Steamed rice

*hkkkk

Choice of dessert from our Dessert Menu
Xk Kkkxk

Coffee or choice of teas

BANQUET MENU FOR PARTIES OF 10
OR MORE

To allow you to taste a variety of our specialities

TO GREET YOU
A basket of our special Thai Prawn Crackers with sweet chilli sauce

ENTREES
A platter offering a selection of our Thai starters with peanut,
piquant and sweet chilli dipping sauces
Satay Gai - Strips of grilled chicken marinated in curry powder
with a smoky coconut aroma
Taud Mon Pla - Thai fish cakes flavoured with spices & lime leaf
Taud Mon Moo - Thai pork cakes with spices & lime leaf
Po Pea Orchid - Vegetable spring roll
Tung Tong - Deep fried pastry bags filled with an exotic
stuffing of pork & prawns
Po Pea Koong - Deep fried tiger prawns wrapped in filo pastry
Kha Nom Pung Na Moo - Minced pork spread on bread with
sesame seed then deep fried

SOUP COURSE
Tom Yam Koong - Thailand’s favourite soup - a clear hot and sour
prawn soup with lemongrass, coriander, galangal and spring onions

SORBET INTERLUDE - A scoop of sorbet to refresh the palate

A SELECTION OF MAIN DISHES TO SHARE
To let you sample the best of Thai cuisine

Gaeng Kiew Wan Gai - A medium hot green chicken curry with
coconut milk, Thai aubergine, sweet basil and lime leaf
Lamb Pad Kreung Gaeng - A dry stir fried curry with green
beans in a red curry paste
Koong Pad Broccoli - Stir fried tiger prawns with broccoli
Phed Pad Khing - Slices of roast duck stir fried with fresh
ginger, black mushrooms & spring onions
Gai Priaw Wan - Sweet & sour chicken
Moo Kratiem - Stir fried pork with garlic and red pepper
Accompanied by
Pad thai noodles, stir fried mixed vegetables, steamed rice & egg fried rice
kokkk

Choice of Dessert from our Dessert Menu
KKKk KKk

Coffee, Tea or Jasmine Tea

£27.15 Per person + 10% service charge



A
1

PPETIZERS

SATAY - Barbecued marinated strips of chicken breast
on a skewer served with a peanut dipping sauce

2. TAUD MON - Thai fish cakes of minced fish with
spices and lime leaf served with a piquant dipping sauce

2a. TAUD MON MOO - Thai pork cakes with spices and lime leaf
served with a piquant dipping sauce

3. TUNG TONG - Deep fried pastry pouches with a
pork & prawn filling served with sweet chilli dipping sauce

4. PO PEA - Meat spring rolls served with sweet chilli dipping sauce

5. PO PEA JAY - Vegetarian spring rolls served with sweet
chilli dipping sauce

6. PO PEA KOONG - Tiger prawns wrapped in pastry
leaves served with sweet chilli dipping sauce

7. TAUD MON JAY - Sweet corn cake with a piquant dipping sauce

8.  PEAK GAI TAUD - Deep fried chicken wings with sweet chilli sauce

9. SEE KLONG OBB - Succulent spare ribs marinated in honey and
chargrilled

10. PAK TAUD - Deep fried mixed vegetables in a light batter
served with a sweet chilli dipping sauce

11.  TOW HOO TAUD - Deep fried tofu served with a peanut dipping sauce

12.  ORCHID OF SIAM PLATTER - A selection of six of our starters
(nos. 1,2, 2a,3,54&6) Per Person

SOUPS

13. TOM YUM KOONG - Hot and spicy soup with king prawns, lemongrass,
coriander, mushrooms and spring onions

14. KEAW NAM - Clear soup with pastry bundles filled with minced
prawns and pork

83. GAI TOM KHA - A rich chicken soup with coconut milk, lemongrass,
coriander and galangal

90. KUAI TIAO NAM KAI - Noodle soup with Thai style roast chicken

& vegetables

VEGETARIAN SOUPS

91.
92.
93.

GAENG JEED TOW HOO - Vegetable soup with tofu

TOM YUM HED - Hot & sour mushroom soup

TOM KHA HED - Rich mushroom soup with coconut milk, galangal,
lemongrass & coriander

£5.40
£5.40
£5.20

£5.20
£4.60

£4.80
£5.40
£4.60
£4.60
£5.20

£4.60
£4.90

£7.00

£5.20
£3.60
£5.40

£4.90

£4.00
£3.90

£4.00

REGIONAL THATIT CURRIES

15.

16.

17.

18.

19.

20.

21,

22.

80.

81.

82.

NORTHERN THAI CURRIES

GAENG KIEW WAN GAI - A hot green chicken curry with coconut milk,
sweeft basil, lime leaf and Thai aubergines

GAENG DANG GAT - A hot red chicken curry with coconut milk,

sweet basil, lime leaf, bamboo shoots & Thai aubergines

PANANG LAMB - A rich medium hot lamb curry with five spices,
coconut milk and lime leaf

PANANG GAT - A rich medium hot chicken curry with five spices,

lime leaf and coconut milk

GAENG DANG NEUA - A hot red beef curry with coconut milk,
bamboo shoots, basil & lime leaf

GAENG KIEW WAN NUA - A hot green beef curry with coconut
milk, sweet basil, lime leaf & Thai aubergine

MUSSAMAN CURRY - A typical Muslim lamb curry with coconut

milk, peanuts & potato pieces

GAENG PHED - A medium hot red curry of roast duck with a spicy
sauce of coconut milk with pineapple, tomato, sweet basil & lime leaf
GAENG KIEW WAN KOONG - A hot green curry of king prawns with
coconut milk, sweet basil, lime leaf & Thai aubergine

GAENG DANG KOONG - A hot red curry of king prawns with coconut
milk, bamboo shoots, sweet basil, lime leaf & Thai aubergine

PANANG KOONG - A rich medium hot curry of prawns with five
spices, coconut milk & lime leaf

£9.25
£9.25
£9.25
£9.25
£9.25
£9.25
£9.60
£10.70
£10.10
£10.10

£10.10

Do not contain coconut milk and are similar in taste to Indian curries. Please tell the
waiter how hot you would like your curry.

73.

74.

GAENG CHAO KHAO - A hilltribe curry with potato, carrots,
lemongrass, galangal & Thai spices - beef or lamb

PAD KREUNG GAENG - A hot dry stir fried red curry with lime leaf &
green beans - pork, beef, lamb or chicken

£9.25

£9.25

75.

76.

KOONG PAD KREUNG GAENG - A hot dry stir fried red curry of
Tiger prawns with green beans & lime leaf

GAENG GAI TIKKA MASSALA - A creamy chicken curry with
coriander, spices and yogurt similar to Indian chicken tikka massala

SWEET & SOUR DISHES

£10.10

£9.25

£9.25
£9.25
£10.10
£10.60

£8.65
£8.65

£8.65

£8.65

£9.25

£9.25

£9.25
£9.25

£9.25
£9.25

£9.25

£9.25

£10.70

£10.70

23. GAI PRTAW WAN - Sweet & sour chicken

24. MOO PRIAW WAN - Sweet & sour pork

25. KOONG PRIAW WAN - Sweet & sour tiger prawns

94. PLA PRIAW WAN - Sweet & sour fish of the day

STIR FRTED & STEAMED DISHES

PORK

28. MOO KRA TIAM - Stir fried pork with garlic & red pepper

29. MOO KRA PHOW - Stir fried pork with Thai herbs & hot basil leaves

30. MOO PRIG PHOW - Stir fried pork with chilli paste, onions
and bamboo shoots

31.  MOO PAD KHING - Stir fried pork with fresh ginger, black
mushrooms and spring onions

BEEF

33. NEUA KRA PHOW - Stir fried strips of topside with Thai
herbs & hot basil leaves

34. NEUA PRIG PHOW - Stir fried strips of topside with chilli
paste, onions & bamboo shoots

CHICKEN

36. GAI KRA PHOW - Stir fried pieces of chicken breast with
Thai herbs & hot basil leaves

37. GAI PAD MED MA MUANG - Stir fried chicken with cashewnuts

38. GAI NAM PRIG PHOW - Stir fried pieces of chicken breast
with chilli paste, onion & bamboo shoots

40. GAT PAD KHING - Stir fried pieces of chicken breast with
ginger black mushrooms & spring onions

41. GAI YANG - Chargrilled marinated chicken served with sweet
chilli sauce

LAMB

86. LAMB PAD KHING - Stir fried lamb with ginger black
mushrooms and spring onions

DUCK

43. PHED YANG - Roast duck with a mild & sweet Tamarind sauce

44. PHED ROW DANG - Stir fried slices of roast duck in red wine
sauce with black mushrooms, ginger, onions & celery

45. PHED PAD KHING - Stir fried slices of roast duck with fresh

ginger, black mushrooms & spring onions

SIZZLING SPECIALITIES

32.

35.

39.

42.
46.

84.
85.
87.

MOO PAD HED SOD - Sizzling pork with mushrooms, spring
onions & carrot

NEUA KA TA - Sizzling slices of topside of beef & vegetables
in a red wine sauce

GAT PAD NAM MUN HOY - Sizzling pieces of chicken breast
with oyster sauce

LAMB PI SED - Sizzling lamb with vegetables in a red wine sauce
PHED PAD HED SOD - Sizzling slices of duck breast with
mushrooms, spring onions & carrots

MOO PAD NAM MUN HOY - Sizzling pork with oyster sauce
NEUA PAD NAM MUN HOY - Sizzling beef with oyster sauce
PHED PAD NAM MUN HOY - Sizzling duck with oyster sauce

FISH AND SHELLFISH

47.

48.

48a.

49.

PLA MA NOW - Steamed fillet of red snapper with lemon juice,
chilli & garlic

PLA SAM ROD - Loin of cod in batter deep fried then topped
with chilli, lemon juice & garlic sauce

PLA NUNG SEE EIW - Steamed loin of cod topped with julienne
of fresh ginger & spring onions in soy sauce

PLA KREUNG GEANG - Deep fried fillet of red snapper topped
with a spicy sauce & lime leaves

Please indicate to your waiter how hot (spicy)

you would like your food to be cooked

£10.70

£9.05
£9.05

£9.05
£9.25

£10.70
£8.50

£9.05
£10.70

£11.65
£11.65
£11.65
£11.65

50. PLA NAM DANG - Loin of cod in batter deep fried then topped with

spring onion, mushroom & ginger in a light soy sauce £11.65
51. PLA PHOW

Grilled fillet of red snapper in foil served with spicy sauce of

chilli, garlic, coriander & lemon juice £11.65
52. KOONG PAD BROCCOLI

Stir fried tiger prawns with garlic & broccoli £10.20
53. KOONG KRATIEM - Stir fried tiger prawns with garlic, spring

ohions & peppers £10.20
55. KOONG PRIG PHOW - Stir fried tiger prawns with chilli paste,

onion & bamboo shoots £10.20
55a PAD RUAM MITT NAM PRIG PHOW - Stir fried mixed seafood

with chilli paste, onion and bamboo shoots £10.20
56. PAD RUAM MIT TALAY - Stir fried mixed seafood with Thai herbs £10.20
95. PLA PAD KOON CHAT - Fillet of fish of the day deep fried then

stir fried with celery in soy sauce £10.20
VEGETABLES & VEGETARIAN
60. GAENG DANG JAY - Vegetables in a hot red curry sauce with

coconut milk, sweet basil and lime leaf £5.40
61. GAENG KIEW JAY - Vegetables in a hot green curry sauce

with coconut milk, sweet basil and lime leaf £5.40
62. TOW HOO HED SOD - Deep fried then stir fried tofu with

mushroom, spring onion and carrot £7.50
63. TOW HOO KRA PROW - Deep fried then stir fried tofu with

Thai herbs & basil leaves - hot and spicy £7.50
64. TOW HOO PRIAW WAN - Deep fried then stir fried tofuina

sweet & sour sauce £7.50
65. MA KUE PAD - Slices of aubergine deep fried then stir fried

with sweet basil leaves & oyster sauce £5.95
66. PAD PHAK - Stir fried mixed vegetables £5.40
27. PAD PRIAW WAN - Sweet & sour vegetables £5.40
77. TOW HOO PAD KREUNG GAENG - A delicious vegetarian dry stir

fried curry of tofu with green beans in red curry sauce - hot & spicy £7.50
78. TOW HOO NAM PRIG PHOW - Deep fried then stir fried tofu

with chilli sauce, lemongrass, green beans & bamboo shoots £7.50
79. TOW HOO PAD KHING - Deep fried then stir fried fofu with

ginger, black mushrooms & spring onions £7.50
96. MA KUE TAUD MUSSAMAN - Deep fried aubergine ina

Mussaman sauce with coconut milk, peanuts and potato £6.15
RICE & NOODLES
67. PAD THALI - Special fried Thai noodles with prawns & chicken pieces

topped with ground peanuts £7.70
68. PAD SEE EIW - Fried noodles with egg & vegetables £5.15
69. KHAW PAD PI SED - Special fried rice with prawns, pineapple

& chicken — for two £8.15
70. KHAW PAD KHAI - Egg fried rice £3.05
71. KHAW SOUY - Steamed rice £2.00
97. KHAW KA TI - Coconut rice £3.05
CHINESE DISHES
Al Chow Mein - Soft noodles with spring onions, mushrooms, red £9.95

peppers, celery and beansprouts - Beef, Pork or Chicken
A2 Stir fried beef, pork or chicken with mushrooms, carrots, £9.95

spring onion & ginger
A3 Braised Duck - Tender slices of duck breast braised on spring £10.75

greens with dark soy sauce, garlic and ginger
A5  Stir Fried Chicken in Black Bean Sauce - Slices of chicken £9.95

breast with mushrooms, spring onions and carrots in a black bean sauce
A6 Sizzling beef, pork or chicken - Slices of beef, pork or chicken  £9.25

sizzled with sesame oil and special Chinese flavours
A7 Stir fried chicken with lychees - Slices of chicken breast stir fried £9.45

with red peppers, spring onions and Chinese sauces and finished with

lychees
A8 Stir Fried pork with lychees - Slices of pork stir fried with £9.95

red pepper, spring onions and Chinese sauces finished with lychees
A9 Stir Fried Vegetables with pork, beef or chicken - Mushrooms, £9.95

red onions, celery and Chinese sauces stir fried with your choice of meat
A10 Stir Fried Duck with Pineapple - tender slices of duck breast stir £9.95

fried with spring onions and Chinese sauces finished with chunks
of pineapple



