
24. Pad Khing (Thai ~tyl e stir·fried fresh ginger,gar lic 
o nion, green ilnd r.:.d peppe~ with chilli ) 

G ai (Chicken)....... ............................ ..£6.00 


Pa k Ruam {Mixed vegelables)..................................... ..£5.50 


Neau (Beef).. ..........................................................£6.50 

Goung {Prawns)... ........................... £7.00 

Pad (Duck)......... ... ........ ........... ...... ......... ...................£7.50 


25. Pad Nam Man Hoi (lender~l ic.:.d d>icken,beef 
stir-fried with miKed vegetables ga,lic and onion in OYSler sauce) 
G ai {Ch icken}.................... .................. .. ..... _............_........ ~ ...£6.00 
Neau {Been..._.........._ ........... _...............................................£6.50 
26. Pad Piew Wan (Thill sweel ilnd sour made wilh M lon 
g reen ilnd red peppers a nd pioeilpple) 
Gai (Chicken} ...................................................... _ .. _ ........_... (6.00 
Goung (Prawns) ..............._ ......................._.........................£7.00 
Pak Ruam (Mixed vegetables) ...... _...............................£5.S0 
2 7. Pad Ped Gapiow bli,-fried wilh fresh chllUs 
and Thai ba~i l leaves) 

Gai (Chicken) .........................................................._........_~.£6.00 

Neau {Beef).. ............................................ .............._............... £6.50 

Pad (Duck).. ............._. .........._....................................£7.50 
Goung (Prawns)...... .. ................................................. £7.00 

28. Pad Pak Ruam 
(Seasonal mixed vegetables stir-fried in oys ter SlIuce)..............£5.50 

29. Pad Kali (Slir·fried with spring onion and 
yellow curry powde r) 
Gai (Ch icken) .. ......... .................................................... ..... ....£6.50 
Goung (Prawns ) .... .... ......... .... ... .. .........................................£7.00 
Talay (Mixed seafood).. ...... .. .............................................£7.00 

f=========~"·"~ee======""l
-<1 Sa% d I>­

30. Yum Neau ................................................... ......... ....£7.50 
(spky beef salad with spicy sauce, C\.Icumbe r. tomalo. coriander 
red onion and fresh chilli~) 
31. Youm Woon Sen (mixed seafood) ........... ....£7.50 
(spicy gl.m noodles and salad garnished Withchlll~ onion, tomalO 
and coriander) 
32.laib Ga i ._................................................. . .... £7.50 
(spicy minced chicken made with fresh mint. lemon g rass and 
spring onions) _ ....... 

-<1 S1ZZli;:g~Gri·lJ;rl 91>­~

ml~ed vegetables 

tie, fresh chillies and thai 
~ .........._ ... _ ... £ 10.50 . -­

F"~~~~§!
-<1 Fish I>­

--.--~~~~~~ 

36. Pia Chu Chi .......... ............ £12.50 

~I!~!~w~.;eU!t~·;· ~ith· gi~g~;~·,;;j ·;,:; i~~~·~~~t~·b;;;l12.50 

(fried sea bass with red curry sauced and coconut milk) 

38 . Pia Lad Prik ............................ .. ..... .......................£12.50 

(whole sea bas~ deep fried and served in ~ thai chilli SdUU') 

39 . Pia Lad Prik keanq ..........................................£9.50 
(deep fried fillet of fish cooked with curry paste,lemon grass and 
sweet b.asil leaVe<> with fresh chilli) 

~~~~~"lF"~~~~<;".--
-<1 No'/;'d!es ~ 

40. Pad Tha i...._............. _ ......__............ _......._ ............£6.50 
~lir fried rice noodles with Pfawns, chicken, egg and 
beansprouts, gami~ with g round peanuts and 
sikes of lemon) 
41 . Pad Mee 
(egg noodles stir·fried with bean<;p,outs and spring onions) 
Gai (Chicken).. ................ .............................._.........................£6.00 
Goung (Prawns}._ .................................................................£6.50 
Pad (Duck) ................................. _ ............... ...........................£7.00 
Pak Ruam (Mixed vegeta bles) .......................................£S.50 
4 2. Plain Noodles ............. ...........................................£2.50 


F"~~~~~ ;.~~~~~--.--
-<1 Rice I>­

43. kao Pad 
(Exotic fried rice with pineapple chicken and prijwns)... .............£6.50 
44. kao Pad kai 
(eggs fried rice) ............ ....... .... .............................. .... ... .....................£2.50 
4 5. kao kati 
(stealTll!d coconu t rice) .. ....... .... ......... .. ............. ............ £2.50 
46. kao Neiaw 
(Stickyrice)_ .. _ ........__.... . ........ ... .... .... ............................£2.50 
47. kao Praw 
(steamed fragrant jasmine rice) ........... ..... ........ ............................. . £2.00 
48. Spicy Prawn Crackers........ .. ...........................£2.00 


F"~~"'~<;--.--~~~~~"l 
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•.. 
FLAVO\JR$ OF THAI 

Open 7 days a week 
Mon-Sat: S.30pm to l ' .00pm 

Sundays: 12.00m idday to 10.00pm 

9 8bucklersbury, Hitchin, Herts, SGS 188 


www.hitchinlife.co.uk



--

--
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-<I Sta::ters f>­

l . Mixed Starter For Two 
(Selec tion o f Thai delica cies).. ..... . ......... _£9.50 

2a. Satay iMaril"lated oro !.i<ewers and serV@(! withpeanu!sauce) 
Gai (Chicken). . .......................................................... £4.00 
Neau (Beef ) ............................................. .. .. ............................ £4.50 
Goung (Prawns)... ............ . ..................................... £4.50 

2b. Sparerids (Mari nilted on lamb~re rim) ........... ..........£4.50 

3. Tod Mun Pia (Thai fi sh cakes) ................ ..................£4.50 

4. Puo Phe Pak (spring roll s) ...... ........... .... ....£4.00 

5 . Mun Tod Grab {Thai sweet polatoes) ..................... £4.00 

6. Mee grob (Chicken and potatoes).. ...... ... .. ..... ... .........£4.50 

7. Khanom Pang na kai (Sesame minced chicken 
on t oast) .... ..... .. ... ...... ............. ... .................................................. £4.00 

8. a Goon9 Hom Pa (Crispy wrapped king prawns 
with sweet and sour sauce) ................. .................................... £4.50 
8.b Pad Hom Pa (Crispy wrapped duck with sweet 
and sou r sauce) ................. . .......... £4.50 
9, Goung Tempura (Prawns deEp fried in b~tter)....... £4.50 
10. Pak Tempura (Mixed vegetable deep fried in 
batte r) . . .............. .......... .... £4.00 
11. Soft Crab Tempura ...... ..........................£5.00 


-,- I>­
-<I s:i'up 

12. Tom Ka (Hot and sour soap with coconut m ilk) 
Gai (Chicken}.. .... ... . .......... .... .. ..... .... £6.00 
Goung (Prawns) ......... .... ....... .... ....£6.50 
Talay (Mixed seafood} .... .... .. ......... ..... .. ....... ............................ £6.50 
13. Tom Yom (Hot and sour soap ) 
Gai (Chicken)... ....£6.00 
Goung (Prawns) ... ............. ........ .. ........ ................. . ..£6.50 
Talay (Mil<ed seafood) .... ............ . .£6.50 
14.Guay Tiaew Nam (Nood le soup) 
Gai (Chicken).... .... . £6.00 
Neau (Beef}. ....... . £6.00 

-<Ir=~~'"'-'-~~~""'1Main Courses I>­
15. kaeng Kiew Wean (Thili green curry) 
(famous Thai green curry cooked with a ubergines, bamboo shoots 
s~t b<lsilleaves,coc:onut milk,.lirne leaves.gre(!n and red chillies) 
Gai (Chicken)......... ..... . ...... _ ............ ................ .............. £6.00 

Neau (Beef) ... _ ... ... .................... .......... ..... _.... ...............•..••. ....••£6.50 

Goung (Prawns}.... .... . .......................... ....... ...•.... ....... ... .. £7.00 

Pak Ruam (Mixed vegetables}............................................. £5.50 


-'­-<I Set Men.t'Sekction t>­
~­Set 1 

Mixed Starter : spring roll, vegetables, 

thai sweet potato. 


Main Dish : 

Kaeng kiew Wean pak (Thai green (urry) 

Pad Plew wan pak (Sweet and sour vegetables) 

Pad Mee (Stir-fried Egg noodles) 

Koa Praw (Stl!!amedfragrant jaMnine rice) 

dessert: Banana fritter £14.50 ""'_ 


/0';" .....""Set2 ,wo po...".. 

Mixed Starter : Chicken salay. Spring roll 
Crispy wrapped king prawns. 

Main Dish : 
Kaeng kiew Wean Gai (Thai gretm curry) 
Pad Heau Ham Man Hoi (Beef in oyster sauce) 
Pad POlk Ruam (St"·f~lI'Ilnd-.egetilbits ln oysW"~ 
Pad Mee (Stir·fried egg noodles) 

Koa Praw (Steamed fragrant Jasmine rice) 

Dessert :Banana Fritter £17.50 p<r_
. 
Set3 -~­
Mixed Starter: Spring roll. Thai fish cake, 

Chicken on toast. 
Main Dish : 
Kaeng Dang Pad (Duck with thai red curry) 
Pilld Piew Wan Goung (Sweet and sour prawns) 
Gilli Pad Med Mill Moung {Stir·fried chicken 
with (",shew nuts) 
Pad POlk RUilIm IS1lr·frled mi~ed vegetables in oyster SolIlXel 
Pad Mee (Stir-fried egg noodles) 

Koa Praw (Steamed fragrant Jasmine rice) 

Dessert: Banillna Fritter £20.50 ""'''"'_
. 

3 Courses: 

Starter, Main Dish, Rice or Nan 


:£9.95pef per~n 

.. (Al l fl5h &$h!ll~lln 9 dl$hes eXIra £3.00) .. 


16. kaeng Dang (thai red curry) 

(Thaiaubergines..bamboo shoots. sweet basil and coconut milk) 

Gai (Ch icken)....••........•.••...•...•....•.•.•••.••.•.•..•...•.•••••. _.•..•.•.•.....£6.00 

Neau {Beef}......._................................................................... £6.50 

Pa d {Duck) .................................•................ ................•............ £7.50 

17. kaeng Panang (Thai curry) 

{Traditional nod (Ufry with Ilmile_s. sweoet !>Mil and coconut milk) 

Gai (Chicken) ..........................................................................£6.00 

Nea u (Beef)......_..................................................................... £6.50 
Goung (Praw n s)...••.••••.•••••••...••••.••••..••••••••.••••••••••...•••••••••.••.£7 .00 
Pad {Ouck) .•••••••••••_ •••.•••. _•••••••••••••.••.._••.••••••••••••.•••..•••••••••.••••[ 7.50 
18. kaeng Gari (Thai yellow curry) 

(Mild yellow cuny WIt h potatoes aoo lomatoes flavoured w ith 

chilli and coconut milk,) 

Gai (Chicken) ....................................................................._...£6.00 

Goung (Prawns)•.•..••••.•••.••.••..•••••••••••.••••••••.••••••.•••_•••••.••••••••£7.50 

19. kaeng Pha (Jungle curry) 

(Very hot and spicy cooked with ~ selecuon of mixed ~tables 

but WIthout coco n ut milk) 

Gai (Chicken) ........_........................................._....._..............£6.00 

Neau (Beef) ........................_...................................................£6.50 

Pak Ruam (Mixed vegetables).......~........_........_ ........_£5.50 

20. kaeng Mussamun 

(Chunk$ of meal C\IIried wilh pe<1nuu. pol<110 ~nd (oconut milk) 

Gai (Chicken)_. ....................................._.................£6.00 

Neau (Beef) .............................................................................£6.50 


F"'"~~-'-F."T"'''''9
-<I Stir-Fried t>­

21 . Pad Med Ma Mong (S l if-Fried with cashew nuts 
mixed vl?ge tables and soy sauce) 
Gai (Ch icken) .••.......•.••...••.•..... ..•_.....•••....••••...•..•.......•..•.•.••.• _£6.50 
Goung (Prawns).......•......•.••...••••... ....•.......••.....•..•....•..•••....•• £.7 .50 

Pad (Duck).............................._............... .._........................... £8.00 

22. Pad Prig Taidoum (Stir-Fried m~at or seafood with 
vegetables and olack pepper sauce) 
Gal {Chicken).................................... ................. ......_.. £6.00 
Neau (BeeO ............. ......... ,.... .... ................... . .. .£6.50 
Goung (Prawn s) ... .... •.••.. ...••....•. .• .••...••.•. .....••......•..•.....•.......£7.00 

Pad (Duck) ..................... ....................... ................ ........_.....£7.50 

23. Pad Nan Prig Pao (Stir·Fried meat o r seafood wi th 
crunchy vegetables ana Thai roasted chi llles) 
Gal (Chicken) ....................................................... ................... £6.00 
Nea u (Beef) ....................................... ... .... .. ................. .. ....... .. £6.50 
Goung (Prawns).................. .....~£7.00 


,'" . 

Pad (Duck) ................ 

l 

~. ......:........~.,....£7.50 

. fI 

~.~ 

www.hitchinlife.co.uk




