Thai Pot



M Menu Starters

(¥p)
W BROMNZE POT [luricH Ol &
= £14.00 #ix HEAD IR G rET 1. “THAIPOT ~ SELECTIONS 6. SATAY [CPf '] £7.50 =~
Kanom Jeeb (Thai Dim Sum) [G,C.E5¢,5] or Spring Rolls [G] (Minimum for two people) £16.00 Grilled Beel, Chicken or Prawns with 5
Lhoice of one dish por person rom the lollowing: [G,Ce,C,Mo,P.E F.50,5] peanul o
Beel or Chicken slir fired with chilli served with rice [CF] s [P] Peanuts Chicken and Beel Salay, Toong
Beef with {}ﬁlm’ sauce served with rice [GF Mo.S %] (] Ghaten TD'I'I'Q.. Fish fﬂ!l'.-&. Sﬁl‘il‘lﬂ Ralls 7. KANOM JEEB m‘ﬂi Dim Sl.nn] E6.50
Chicken with Cashew nuts sorved with rice [GFMa NS [5] Soyo [, C.E55] Minced chicken, prawns,
Pod Thoi Moodls, Pod Sieyu chicken noodle, Pod Kee Moo spicy besl noodle 2. POHPIATOD (Spring Rolls) (5] £5.50 water chestaul, coriander rool, gorlic,
[GEPST . (L] Login Vermicelli, dried mushrooms, sesame oil and pepper wrapped in
[F] Fish shredded cabbage and camrots wan fon leaves and steamed
SILVER POT [a] Molhiscs rolled in rice paper and deep fried 8. KANOM PANG NA GAI £6.50
Eﬂﬁ.nn FEF HEAD (sl A F PEOPLE) ! ;
Thai Pol Starter Salection 1'::_.(:1?.(:.:"'.'1-:}_]’.1-.| ._51".5] il:‘] L 3- FEA“ EMT“D Iﬂ'l-hh"h wl“’ﬂl] Eﬁ-&ﬂ [GJG.E.SL‘I Minced Ehkh!l‘l., prawns
Choice of one dish por person from the follosang: [14] Musts Deep fried chicken wing tossed with mixed with garlic, pepper and
¥ | ]
Spicy Llamb [G,CF] .. (1] ialkc salt and pepper coriander rool, sesame seeds spread
Duck Curry |{3,EZ_I ]'an : [E] Eggs 4. CEEKRONG MOO on breod and deep fried
Chicken with -E:E-Fﬂl-.g,?l:ln:lt: LA T B B [50] Sulphur dudda (Grilled Spare Ribs) (] £5.50 9. munu" PLA (Fish Cakes) £7.50
Fried Mived V. v 15 .M [€] Crustacearns Spare ribs marinated in our chel’s [G,C.EF.P."] Thai lish with curry paste
Iﬁgd ﬁ?umqf 5.-'| L [Mu] Mustord special sauce and char-grilled and mixed with chopped lime, leaves,
steamed frogrance Jasmine Rice [54] Sesome soods 5. TOONGTONG £6.50 prawns, long beans and bosil
GOLD POT Minced pravwns and chicken Deep fried king prawns in bread
000 P e L flavoured with garlic, wrapped in rice crumb
[ K FEE HEAL AUrasA LA F FECIFLE) pﬂparm{k;ﬂnddeﬂplﬁed

Thai Pol Starler Selection [G,Ce,C Mo, P.EF 5e,5]
Tom Yam Prowm S-I;H:lp [ ] s, OR Chicken Tom Eha soup [ 07

11. THAI SPICY PRAWN CRACKERS | 5| £3.00

_haoce ol e .i.-__i-u (B L | i'\-|'|'.':". frcum Bhr .'.u_-i|| IWWNIEY
Duck with Coshew nuts [G,F Mo,M,5.%] . wModiom Hol s Hot iy, Very Hal
King Prowns - Panang Curry [G,CF] .. Latter oiter the dahed aie inlermeation o ye
Thai Green Curry - Choices of Beel, Chickan [G,CF] +x i kel s kst clhaie
servid wath :’;:Tﬂmhlmﬂmum
Broceoli with oyster souce IE-M“‘] MW;UMETM £ﬂ[‘ﬂl m:t: q:p-m;
Pad Thai Noodle [EP,5,"] ary hengy shock b reors of 2. ik ard ol otk
Steamed frogronce Jasmine Rice @ member of the team for Ikformaton on the olergen
Choices of lce-Cream [EM,"] or Sobet [E,*] SO e
Cofes OR Tea 10M% grohutios wil add o your kil of your discrobon
* For party brom & people, plsose Gk lor our party. mdna




Grilled ™

26. PLA RARD PRIK [F G| . £15.00
Crispy fried fillets Sea Baoss fopped
wilh chilli and goarlic souce

PED KEE MAO [C,CF Mo,5% 11, £12.00
Fried duck with Thai herbs, fresh
chillies, gaorlic and basil leaves

28. SPICY LAMB [C.C. 0i0,5] L
Red chilli poste, pepper corn, fresh

chilli, galanga, basil, lemon groass
with onlons

PLA CHU-CHEE |, F* |
Char-grilled salmon steak topped

"G : | L UEG £ with chu chee curry poste and
Chickan broth soup, C sid Sclad) Grilled Dishes coconul mik gomished wih
Wons ar mic h onion: shredded lime leaves
I JU L] 11 | B =

e L e e P R T e 22. MOOPING [C:FMoSe,57 Wh E11.00 30. GOONG OB MOR DIN
Coo P R 18 LARB(GF) .\ £10.50 (Barbacwed Pork on Skewers) [Ce,G.CFMoSe,S,']
wshroom and spices with galangal (Northern Style Salad) Narirated podk with som Soucs; King prawns wilh glass mx:rdlm
palm sugar garlic, coriander roofs cooked with soy muce,.f_"il'une-se
. TOM YU N GO -- o . : 7 ._". :. 2 . | OF CH - . b .. d‘lﬂl’-gl"lﬂd ﬂl‘ld senred with I'Iﬂf chilli mushrooms and Irﬂﬂh qinger, 'l:ﬂh'l"",
Classic spicy lemon aross soup with % i R el oy LAED garlic and pepper

23. GAIYARNG SOMTUM [ P57 £12.00
Marinated chicken thigh char-grilled,
served with SOM TUM SALAD and
sweel chilli sauce

-“I,“”:I” ﬁ mon grass, lime 20. :'-'I:.:.: | | . I 8.50 24. SUA RONG HAI [ [ 10 5] t.:.. £14.00
uice and | »aya Salad) | (Weeping ]

s e T R I EoaE T B AT R ol Chargriled Sirloin of beel marinated

Thai Salads e dein et wilh herbs served with hot chilli sauce
1050 21. PLAGOONG [0 F ] "' £11.50 25. GOONG PAOU [C [ 1105\ £16.00
N arrnloall €odoad) (Prawn Salad) , Grilled Jmbo King prawns served

::..:.--. .--.a. - : o o FIONATES. W h Thi jeros, m LECH W --;: with ';hlll Hﬂh et ﬂ“‘d |||'|'|'l."-" il.lll:ﬂ
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Noodles

49. PAD KHUA GAI [C: [ 1Mo.5) £10.50
Flat nocdles fried with chicken, egg,
pickle vegetables, spring onions and

a light soya souce

50. PAD SIEYU [ [ Mo 5] £10.50
Flat noodles fried with chicken, mixed
vegetables, egg and thick soya sauce

51. PAD KEE MAO [0 f 1051 £10.50
Flal noodles fried with bee,
vegelables, fresh chillies, garlic and
basil leaves

52. PADTHAI [ CEF P57
Popular Thai rice noodle stir fried
with prawns or chicken, bean curd,
bean sprouls and eggs and crushed
pecnuts

£10.50

Rice and Vegetables
(Side Dishes)

53. STEAMED FRAGRANCE JASMINERICE £2.95
24. BROWN RICE £3.50

55. COCONUT RICE | 5¢] £3.50
(Topped with sprinkled sesame seads)

56. EGG FRIED RICE [(] £3.50
57. STICKY RICE £3.50
58. BEAMN SPROUTS WITH SPRING ONIONS
[Ce.5."] £6.50
59. BROCCOLI WITH OYSTER SAUCE
[SMo] £6.50
60. MIXED VEGETABLES WITH OYSTER
SAUCE [5,0] £6.50

61. THAI BABY CORNS, MUSHROOMS
AND MANGETOUT |05 £6.50

62. SPINACH WITH GINGER AND GARLIC
[Ce5."] £7.00

Lotter afor the dishes are alleegen mformason and
you vill find the koy o the frant of the men,

W connol guoranios thot oy Boms ore compleie:
by allergon free due ko being produced in o kitchon
that conbaing ingredionts with allorgens as woll s
products that have been produced by supplions.
Ary guosts with any oBorgy should bo awore of this
risk ancl shauld auk a membaer of the leam lor
Information on the allengon content of our food.

TR BEE

Ll
. Moduem Het | Hot . Wery Hol

Rice & Vegetables

Noodles

63.

starters

Mixed Vegetarian Selections
[C.EGPS"]

[Minimum for bvo pecple)

(A platier of Vegetable salay, Crispy
Bean Curd, vegetable golden sack,

corn oake, spring rolks)

Poh Pia Tod (spring rolls) []

&5. Satay Vegetarian - Courgettes

[GCPS

66. Tao Hoo Tod (crispy bean curd)

of.

&69.

GRS

Tod Mun Koaw Pod (corn cakes)
[G,EF]

. Yegetable Tempura [

Vegetable Golden sack [ []
Padata, Carrol, Swealeorn and Waler
Chestnut flavoured with seasoning,
wropped in rice poper socks ond
deep fried

£15.00

£5.50

£6.50

£6.50

£6.50
£6.50
£6.50

Medum Hot  \Hot . Very Hot

Vegetarian
soups

70. Gang Jerd Jay [T
[chear vegelable soup and Viermicell
soup)

£5.50

71. Tom Kha Hed [ *] | £5.50
(mushrooms with coconul milk soup)
72, TomYamHed [5] :L £5.50
[spicy lemon grass soup with
rnarshirooamis)
Thai Salads
73. Larb Tofu [P5.M,CF] o0 £7.50

(bean curd, ground rice, chilli powder,
Soy sovce ond cashew nuls)

74. Mushrooom Salad [Ce] £7.50
[with hot dressing)

75. SOM TUM Salad [F] ::
Thai Green Popoyo salad with carrof,
tomaloes, long beans, peanuts, garlic
and Thai spicy dressing

76. Yum Woonsen (vermicelli salad) . |
[Ce,M ,*] £7.50
Vermicelli noodles with onions, lime leaves,
coriander lemon juice and fresh chilli

£8.20

uene2os2{




Main Course - Stir Fried

7. Mix Vegetables with fresh chilli £9.00
and basil [5°] Noodles

78. Pad Khing Tofu [5,57] £9.00

\bean curd wilh ginger and

90. Pad Kee Mao [C.5°] .. £6.00

mibthroons
! (llat noodles fried with vegetables,

79. Pad Tofu Cashew Nuts [ 11 5.7 £9.00 fresh chillies garlic and basil beaves)

80. Pad Tofu with Basil Leaves and 21. Pad Sieyu (1 5] £9.00
Fresh Chilli [G.5.7] £9.00 [t noodles with mixed vegetables,
eqg and thick soya sovce)
81. Pad Tofu with Bean Sprouts| - 5.°| £9.00
92. Pad Tang Tek 5] £6.95
82. Pad Makher [5.°] | £9.00 [rice noodes fried with boan sprouwts

ifried Aubergines with Fresh Chilli) and soya sauce)

83. Priew Wan Pak |55, £9.00 93. Pad Thai [[.F.57] £9.00

Isweel and sour mixed vegetables) [Popular Thai rice noodle stir fried

with bean curd, bean sprowvs and
eqas and crushed peanuls)

84. Woonsen Ob Mor Din [Ce, .5 5.7 £9.00
(Yegetobles with glass noodles,
cooked with soy sovce, Chingse
mushroom and fresh ginger, garlic

i -
i _

Thai Curries
* With Vegetable Or Tofu (Beancurd)

and ;_:4_-F:|;_H_-r]

Rice and Vedetables
(Side Dishes)

87. Gang Pa [Vory spicy comy] [G057] £9000 700
Jungle curry also uses dried long red
chilli, green pepper corns, shredded

[Please seled from Mon-Vegelarian
section of rice and vegolables)

; grachai (lesser golanga), aubergines,
85. 'E-tl'lgmnw'ﬂun [':..G;S] .,..._ £9.00 bamboo shools and l'ﬂ'l'lﬂ beans Lotier ofter the dahos ore ollergen indormation and you
Green curry in coconut mille with Thai without coconul milk will find the ke ot the front of the mone
peas, aubergines, lime leaves and .
- bﬂﬂl “ Gﬂﬂﬂ ang [C (&) 5] 3 : Eg.m Wile cannod guaranioo thal any [Bams e compiolely alloegen freo
ect leaves Pa oy pﬂﬂﬂr . in oz 10 bgsng peoducod i kilchon thal conlang wgrodsents wath
" nang cooked allergons os well oz prodocts that hove beon producnd by suppd
86. mm [{:‘G'Sj 2 £9.00 coconu! milk, Q‘ﬂmm'ﬂd with shredded e, Ary gueosts with any allenggy showld b aeare of this risk and

Red curry cooked in coconut milk,
bomboo shoots, lime leaves and basil
leaves

¥RX

3 LA §
o Mhedwem Hot . Hot .. Very Hot

lime leaves. Less curry souce but
creamy and flavourful

Mussaman Curry [ G P50 £9.00
Mild curry, cooked in rich coconut

milk, Massaman curry paste, polaloos
onions and peanuts

should ok o mombaor of the tocen Bor Inlormabon on the allergon
conter] of our bood

1 F% grotntns wall ood 1o pour bill at your disoraiaon

Mo odded BASG i all our dishes

4 r F3F

,c.!i,-i;: Tl w o ot A Wory Hot




Thai Pot

1 Bediordbury, Covent Garden,
on WC2N 4BP

(0} 207 379 4580
nigarde nail.com

www.thaipot
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