THAI RESTAURANT

SPECIAL LUNCH MENU
MONDAY - SUNDAY
12pm till 2pm

MAIN COURSE & SIDE
Served with steamed rice.

£11.95

per person

MAIN COURSE
Served with steamed rice.

£7.95

per person

Includes Jasmine Tea or Coffee
One per customer purchasing from the Special Lunch Menu.
This offer cannot be substituted for any other drinks.
Please note that a 10% service charge will be added to a party of 5 or more, including children.
This menu will not be available on Boxing Day or New Year’s Day.

At Salathai all our food is cooked to order, we thank you for your patience whilst waiting for
your meal to be freshly prepared. As our food is all cooked to order, dishes will be served
when they are ready which may mean that it may not all arrive at the same time.
If you are allergic to specific foods or have any dietary requirements, please advise a member of staff before ordering.
We do not add MSG to our food, however some sauces we use contain MSG, therefore we cannot guarantee our food is
free from MSG.
If you would like to see a list of ingredients and allergen information, please ask a member of staff.

Please be aware that we are a “mixed food” kitchen.
Meat, fish, nuts, peanuts, flour, and other allergens/diet restrictive foods are extensively used in our kitchen. Although we
promise our highest vigilance, we cannot guarantee complete protection from exposure to diet sensitive dishes or allergens
during service. Thank you for your understanding.

(GF) This dish can be made gluten free.
(V) This dish can be made vegetarian or vegan.
Please note that dishes marked (V) (GF) can be prepared without
Gluten and or Vegetarian or Vegan. Please let us know when ordering
your dietary requirements.
Our dishes range from no spice, mild spice
If you would like your dishes hot,

to medium spicy
please do not hesitate to ask.

CHOOSE ONE SIDE TO ACCOMANY ANY MAIN DISH
£11.95
3. SATAY GAI (GF)
Chicken satay skewers, marinated in turmeric and curry powder, fried, and served with peanut
sauce.
4. POR PIA TORD (V)
Fried vegetable spring rolls with vermicelli noodle, served with sweet chilli sauce.
6. PEEK GAI SAMROSS (GF)
Chicken wings cooked in sweet chilli sauce, garnished with spring onion and coriander.
7. TORD MUN KHAO POAD (V)
Sweetcorn cakes hand shaped and fried served with sweet chilli sauce.
9. KANOM PANG NA GAI
Marinated minced chicken spread on toast, fried, and served with sweet chilli sauce.
11. PAK SHOUP PANG TORD (V)
Vegetable tempura served with sweet chilli sauce.
13. TOM YUM
(V) (GF)
Hot and sour soup with galangal, mushrooms, lemongrass, and lime leaves.
Choose Mushroom or Chicken. For King Prawn add £1.00
14. TOM KHAA (V) (GF)
A coconut cream soup with mushrooms galangal and lemongrass.
Choose Mushroom or Chicken. For King Prawn add £1.00
20. SALAD KHEAK (V) (GF)
Salad with lettuce, cucumber, tomato, and egg, topped with peanut sauce, garnished with spring
onion and coriander.

CHOOSE FROM ANY ONE OF THE FOLLOWING
MAIN DISHES - £7.95
Please note that only stir fry dishes & curry dishes are served with steamed rice. Noodle & rice
dishes do not come with steamed rice.

You are able to change steamed rice to one of the following for an extra £1.50.
Egg fried rice/Coconut rice/Sticky rice/Steamed Rice noodles/Steamed Egg Noodles

STIR FRY DISHES
Includes Steamed Rice

Please choose from one of the following to accompany a stir fry dish:
Chicken/Beef/Pork/ Mixed Vegetables & Tofu
Duck/King Prawns/Squid + £2.00 extra
29. PAD KRAPOW
- Stir fry with chilli, basil, garlic, onion, peppers, bamboo shoots, fine beans,
spring greens & Chinese leaves. (V) (GF)
30. PAD KRATIEM PIK TAI - Stir fry with garlic, black pepper, onion, peppers, carrot, celery, spring
green, Chinese leaves & spring onion. (V) (GF)
31. PAD KHING - Stir fry with ginger, garlic, onion, carrot, cabbage, spring greens, broccoli, cauliflower,
mushrooms, peppers, Chinese mushrooms & spring onion. (V) (GF)
32. PAD MED MAMUANG - Stir fry with cashew nuts, onion, garlic, carrot, spring greens, Chinese leaves,
broccoli, cauliflower, mushroom, peppers & spring onion. (V) (GF)
33. PAD PIK - Stir fry with red chilli, onion, garlic, carrot, spring greens, Chinese leaves, broccoli,
cauliflower, mushroom, peppers & spring onion. (V) (GF)
34. PAD NAM PIK POW - Stir fry with chilli paste, onion, garlic, peppers, spring greens, Chinese
leaves, carrot, bamboo shoots, fine beans, celery & spring onion. (GF)
35. PAD PRIEW WANN - Stir fry with sweet and sour sauce, onion, carrot, peppers, pineapple, tomato,
cucumber, spring greens, Chinese leaves, spring onion, topped with cashew nuts. Please note meat in this
dish will be in batter. (V) (GF)
37. PAD NAM MUN HOI - Stir fry with oyster sauce, onion, garlic, mangetout, carrot, spring greens,
Chinese leaves, broccoli, cauliflower, mushroom, peppers & spring onion. (V) (GF)

(GF) This dish can be made gluten free.
(V) This dish can be made vegetarian or vegan.
Please note that dishes marked (V) (GF) can be prepared without
Gluten and or Vegetarian or Vegan. Please let us know when ordering
your dietary requirements.
Our dishes range from no spice, mild spice
If you would like your dishes hot,

to medium spicy
please do not hesitate to ask.

THAI CURRIES
Includes Steamed Rice
Unfortunately, our curries are not suitable for vegetarians or vegans.

Please choose from one of the following to accompany a curry:
Chicken/Beef/Pork/ Mixed Vegetables & Tofu
Duck/King Prawns/Squid + £2.00 extra
45. GAENG KIEW WANN
(GF)
Thai green curry cooked with coconut milk & mixed vegetables.
46. GAENG DEANG
(GF)
Thai red curry cooked with coconut milk & mixed vegetables.
47. GAENG MASSAMAN (GF)
A mild coconut milk curry with potato, onion, & cashew nuts.
48. PANANG
(GF)
A thick aromatic Thai red curry cooked with lime leaves, fine beans, peppers, carrot, spring greens &
Chinese leaves.

NOODLES & RICE
Please choose from one of the following to accompany a noodle or rice dish:
Chicken/Beef/Pork/ Mixed Vegetables & Tofu
Duck/King Prawns/Squid + £2.00 extra
50. PAD THAI (V) (GF)-Thin rice noodles stir fried with egg, carrot, and beansprouts in tamarind sauce,
garnished with beansprouts, spring onion & coriander. Served with crushed chillies & peanuts.
51. PAD SIEW(V) (GF)-Thick rice noodles stir fried with egg, soy sauce and mixed vegetables, garnished
with beansprouts, spring onion & coriander.
52. SALATHAI NOODLES (V) -Egg noodles stir fried with mixed vegetables, garnished with beansprouts,
spring onion and coriander.
53. KHAO PAD (V) (GF)-Stir fried rice with egg, onion, tomatoes, spring onion and seasonal vegetables,
garnished with spring onion and coriander.
60. GUAY TEOW (V) (GF)-Thai noodle soup with carrot, cauliflower, broccoli, spring greens, Chinese
leaves, & beansprouts, garnished with fried garlic, spring onion & coriander.
61. LAAD NAA (V) (GF)-Thick rice noodles topped with thick style gravy sauce with carrot, Chinese
leaves, onion, spring greens cauliflower, broccoli, & bamboo shoots.
Thai Crackers - £2.50
Prawn Crackers - £2.50
Sweet Chilli Sauce dip - £1.00
Peanut Sauce dip - £1.00
Chilli Paste - £1.00
Chopped Birds Eye Chilli - £1.50
Chopped Birds Eye Chilli in Fish Sauce - £1.50
Chopped Birds Eye Chilli in Soy Sauce - £1.50
Crushed Peanuts - £1.00
EXTRA RICE PORTIONS
55. KHAO PAD KAI - Egg fried rice £3.00
56. KHAO MAPRAW- Coconut rice, Jasmine rice cooked in coconut milk & pandan leaves. £3.00
57. KHAO SUAY - Steamed Jasmine rice £2.85
58. KHAO NEOW - Sticky rice £3.25
59. STEAMED NOODLES – Steamed Rice noodles or Egg Noodles £3.00

