24. Pad Khing (Thai style stir-fried fresh ginger, garlic "‘!"‘

onion, green and red peppers with chilli) Ve
Gai (Chicken) £6.00 .< FiSb
Neau (Beef) £6.50 36. Pla Chu Chi £12.50
g'o:"'?[? (F::’W“S) ;;23 {fried sea bass with red curry sauced and coconut milk)
gt e : 37.Pla Neun £12.50
Pak Ruam (Mixed vegetables) £5.50 (stearned whole sea %ass with ginger and mixes vegetables)
25. Pad Nam Man Hoi (tender sliced chicken, beef 38. Pla Lad Prik £12.50
stir—fried \fvith mixed vegetables garlic and onion in oyster sauce) {whole sea bass deep fried and served in a thai chilli sauce)
fanl Ghickery) o 39, Pla Lad Prik keangiI £9.50
Neau (Beef-! 0 (deep fried fillet of fish cooked curry paste, lemon grass and
26. Pad Piew Wan (Thai sweet and sour made with onion sweet basil leaves with fresh chilli)
green and red peppers and pineapple) )
Gai (Chicken) £6.00 Nt
Goung (Prawns) £7.00 o] Noodles >0
Pak Ruam (Mixed vegetables) £5.50 =
27.Pad Ped Gapiow (stir-fried with fresh chillis 40. Pad Thai £6.50
and Thai basil leaves) {stir fried rice nocdles with prawns, chicken, egg and
Gai (Chicken) £6.00 beansprouts, garnished with ground peanuts and
Neau (Beef) £6.50 slices of lemon }
Goung (Prawns) £7.00 41.Pad Mge_ ’
Pad (Duck) £7.50 . {egg noodles stir-fried with beansprouts and spring onions)
[ Gai (Chicken) £6.00
28. Pad Pak Ruam G s s s
(Seascnal mixed vegetables stir-fried in oyster SAUCE),...o..vv... £5.50 P:&I?Dguckl;awn o
iﬁovl\? fu‘r’ryfguéf:{_f”ed Withgpring onjonand Pak Ruam (Mixed vegetables) £5.50
Gai (Chicken) £6.50 42, Plam Noodles £2.50
Goung (Prawns) £7.00
Talay (Mixed seafood) WWW
P
124 43.kao Pa
.< Sﬂl&ld ’ (Exotic fried rice with pineapple chicken and prawnsh............£6.50
44. kao Pad kai
30. Yum Neau £7.50 | {egas fried rice) £2.50
(spicy beef salad with siﬁcy sauce, cucumber, tomato, coriander | 45. kao kati
red onion and fresh chillies) {steamed coconut rice) £2.50
31. Youm Woon Sen (mixed seafood)............£7.50 | 5. kao Neiaw
(spicy glass noodles and salad garnished with chilli, onion, tomato [ {4St?r_kykr?"_ﬂ £2.50
and coriander) 47.kao Praw
glleéY!:?rEe?gnl:cken made with fresh mint, lemon grass ar'ld”.SU S e ke st
spring onions) ek 48. Spicy Prawn Crackers £2.00
——"W =2
N
< ing. s Dessert pe

33. Sir Li

Open 7 days aweek
Mon-Sat: 5.30pm to 11.00pm
Sundays: 12.00midday to 10.00pm

e 9 Bbucklersbury, Hitchin, Herts, G5 188
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« Starters Se
1. Mixed Starter For Two
(Selection of Thai delicacies) £9.50
2a. Satay (Marinated on skewers and served with peanut sauce)
Gai (Chicken) £4.00
Neau (Beef) £4.50
Goung (Prawns) £4.50
2b. Spareri ds (Marinated on lamb spare ribs) ...ccc.ccciviceneen £4.50
3. Tod Mun PIla (Thai fish cakes) £4.50
4. Puo Phe Pak (spring rolls) £4.00
5. Mun Tod Grob {Thai sweet potatoes).......ccwe.. £4.00
6. Mee grob (Chicken and pOtatoes)......cuereeseesseeas £4.50
7.Khanom Pang na kai (Sesame minced chicken
on toast) £4.00
8.a Goong Hom Pa (Crispy wrapped king prawns
with sweet and sour sauce) £4.50
8.b Pad Hom Pa (Crispy wrapped duck with sweet
and sour sauce) £4.50

9. Goung Tempura (Prawns deep fried in batter).......£4.50
10.Pak Tempura (Mixed vegetable deep fried in

batter) £4.00
11.Soft Crab Tempura £5.00
s WWW
« Soup L]
12. Tom Ka (Hot and sour soap with coconut milk)
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 (Mixed seafood) £6.50
14.Guay Tiaew Nam (Noodle soup)
Gai (Chicken) £6.00
Neau (Beef) £6.00
-9~

|  Main Courses

15.kaeng Kiew Wean (Thai green curry)
(famous Thai green curry cooked with aubergines, bamboo shoots
sweet basil leaves, coconut milk, lime leaves, green and red chillies)

Gai (Chicken) £6.00
Neau (Beef) £6.50
Goung (Prawns) £7.00

Pak Ruam (Mixed vegetables) £5.50

«|Set Menu Selection|~

Minimum

Set1 WO persons

Mixed Starter : Spring roll, vegetables,
thai sweet potato.

Main Dish :
Kaeng kiew Wean pak (Thai green curry)
Pad Piew wan pak {Sweet and sour vegetables)
Pad Mee {Stir-fried Egg noodles)
Koa Praw (Steamed fragrant jasmine rice)
dessert : Banana Fritter £14.50 per person

e

Set2 W perians
Mixed Starter : Chicken satay, Spring roll

Crispy wrapped king prawns.
Main Dish :

Kaeng kiew Wean Gai (Thai green curry)
Pad Neau Nam Man Hoi (Beef in oyster sauce}
Pad Pak Ruam (Stir-fried mixed vegetables in oyster sauce}
Pad Mee (Stir-fried egg noodles)
Koa Praw (Steamed fragrant jasmine rice)
Dessert : Banana Fritter

£1 7-50 per pﬂrsun

EChiniife

Chicken on toast.

Main Dish :

Kaeng Dang Pad (Duck with thai red curry)

Pad Piew Wan Goung {Sweet and sour prawns}
Gai Pad Med Ma Moung (Stir-fried chicken

with cashew nuts)

Pad Pak Ruam (Stir-fried mixed vegetables in oyster sauce)
Pad Mee (Stir-fried egg noodles)

Koa Praw (Steamed fragrant jasmine rice)
%Dassert :Banana Fritter £20.50 per person

3t

Sunday Special

e 3 Courses:
Starter, Main Dish, Rice or Nan
4 : £9.95per person
L% (Al fish & slzzling dishes extra £3.00) i,
Banquet Night

{ Every Tuesday evening 3 courses meal "
{ Choose from the menu

E ﬁy starter, Main Dish and
%Co ee Only £9.95 per person

Al fish & sizling dishes extra £3.40 please dsk walter)

€.CO.

e

16. kaeng Dang (Thai red curry)
{Thai aubergines, bamboo shoots, sweet basil and coconut milk)

Gai (Chicken) £6.00
Neau (Beef) - £6.50
Pad (Duck) £7.50
17. kaeng Pananq (Thai curry)

(Traditional red curry with lime leaves, sweet basil and coconut milk)

Gai (Chicken) £6.00
Neau (Beef) £6.50
Goung (Prawns) £7.00
Pad (Duck) £7.50

18. kaeng Gari (Thai yellow curry)
{Mild yellow curry with potatoes and tomatoes flavoured with
chilli and coconut milk)

Gai (Chicken) £6.00
Goung (Prawns) £7.50
19. kaeng Pha (Jun?.le curry)

(Very hot and spicy cooked wit selecnon of mixed vegetables

but without coconut milk)

Gai (Chicken) £6.00
Neau (Beef) £6.50
Pak Ruam (Mixed vegetables) £5.50

20. kaeng Mussamun
(Chunks of meat curried with peanuts, potato and coconut milk)

Gai (Chicken) £6.00
Neau (Beef) £6.50

A’A
u k_ Stir-1 rzed o

21. Pad Med Ma Mong (stir-Fried with cashew nuts
mixed vegetables and soy sauce)

Gai (Chicken) £6.50
Goung (Prawns) £7.50
Pad (Duck) £8.00
22. Pad Prig Taidoum (Stir-Fried meat or seafood with
vegetables and black pepper sauce)

Gai (Chicken) £6.00
Neau (Beef) £6.50
Goung (Prawns) £7.00
Pad (Duck) £7.50
23. Pad Nan Prig Pao (Stir-Fried meat or seafood with
crunchy vegetables and Thai roasted chillies)

Gai (Chicken) £6.00
Neau (Beef)...... £6.50
Goung (Prawns) £7.00
Pad (Duck) , v iiie,£7.50
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