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ENTREE

FRESH ROLLS & pleces [g.8]

' = 1
Jnwented n the KLENENS of Bangrok, thisisd healthy Thai entree # CURRY PUEF " PEEE (34

slpermative. raoped in £ppih FICE paper: spnsational poncastion Totally yegElaran. fresh yepetahles are chopped and miEEs yrikh
of prasns. marinated tafu. \attuce, That mint and basiL LEaves. a fragrant CurTy sauce. then wrapped in puff pastry and Ligntly
ceryed with GEER puLsing ciyilld ang Gme dipping Sauce- Frigg, Served with sweet crilld dipping SaUCE-

W] SATRY & cpewers [9.9] g HI#HE-H.LIH SLALLOP & pieces [13.9}

b popular gnack of Southarn Thailand. gril‘.r:d marinates B, famaus iprovalve Tnai appetiser congisTRE gf seared eallop.
chicken preast on SKEWETS: cprved with peanit salce Frash Lemengrass fimie LEaLE. cupes of *E0 sragns and Lme.

and CUCUmIeT pelish. peanuts and Crli. tossed wiith a lemon {uice, drassed and seryed

on letouce legves. M5 appetiser isd wonderful flavour grplosion.

PRAWN ROLLS @ piFEes [12.9)

\hgle marinated prawns: spun in crispy pAstTS g quickly fried. 0 PO PlAH KOONG PED 0D & pieces 8 9]
cerved on @ mest of crispy shredded 1are and nome maoe crili » popular TH 3} appetisen £his parcels of golden crigpy pastry 4t
lime GpRINE SAUCE. flied with snppped pranTs and roast sucks cqoes of olack funfus.,

yermicel, gartic ang coriande® root, SETVEE yh g SIMEE.

11 CRAE PRAWN ROLLS & Fieces {12.9)

B, cEisEy golden netring of Pty gurroands e poiith wEtEr g
deop fried, conbrinarion of crak and prawn melt yogethar with
B . _ s s

LODG CHIN TOD 7 skewers (8.3

A ERT pzaried pritrBe with sWEWETED pomemane T1sn palls.
\igntly coated and deep fried, il tender and Auicy- seryed wWith
3 swagt ol and Langy Sauce.

CORN FRITTERS AND GOLDEN TOFU [10.9)

1] repd from e Thai ve Far n poETILTL, Friis popuLa snack h GKO ?'5_ D - HE :
p el y '-.ﬂll:rl" *._l:rf-.l.rl.riEdf_EF... Ei N K ls 5

ig a sElecmion gf corn fritteTs g deeg fried B2
cerued on @ Nest af crispy onradded Tars. peremper L8 ¢ip these

asels in the Mum Jim and Ar-jard 12 absorb adgitional sneet- 12 PU NIM TOD KROB (179}
cangy and spicy Tangurs pattered 5ot shell crao, Tightly friea and cppyetd with crisEs
wontan sEnE sprinkien with fresn chilll and shallats

EISH CAKE b pieces [10.9)
Fite intn thess wligsful custions Made wi'th WX of Fisn, Tl hears b | 5 LT AND PEFPER saub il?-“elj
gl spLCES. Lignily Floyrid ant pai Fried, sened wil tn Serel chilii sauce. The Juicy rowures of sguid works wandars with j15 Crispy

parter casing. The Asian salt and pepper seasoming alend
WAl HOR BAl TOEY 4 p1=ces [10.9] with Fresh dilld " ¢ shallots. ephance e patura) Favours. of the sea.

& Coul BNt CHCkET, marinated and wrapoed in ragramt pandar
leaves THED dppp fries. sprved with @ tangy swedl gegame and




50UP

i TOM YUM KOONG [12.9]
Prawns ang mrushrogms ark carved 1N this .=.p1|:_-,--¢f-5:-, proth.
Flavoured with roast chith paste, lemaon grass, paffir Lime
- payes and emon juice.

20
15 TOM KHA KAl [12.9] )
[pndpr CHICKET preast and fuETEGOmS are poached geniid

a mild cooonut prath flavoured with cherry 1oMatoes
- AL " =14 day

—

.'. n

il
14 WAL ‘fﬁ_uHE EA-TI-SGD[m.ﬂ

arsa smarinaled witp tradit! opial That neros.,
vightly Brived Jng then tossed N a lignt cocomut auCe and
seryed with 4 child dip and sticky rice. 22
i HEUE"I’#HE- r20.9)

Grilled marinated pee! and gliged, saryed with Nam Jirn JaEw

{Thai crrili dip) ang Eoichy TICE.

23

18 MO0 FING [20.9)

B delignt created 0N tne streets

marinated pork is swpwered and

[tnai ehit i) and stighky TiCE.

trne grilied
parm Jirn Jalw

af Banghor.
garupd with

parinated KINE prawns, spailops and calamari rings cookEd on
the sizzke-hat &7 fiL and dininely TSpPED with melnng mpmernate

chili-Lime DULer and @ dynarmic Langy-SEIce gipping sasct.

SALAD

s50M TUM

This nortn £asier”? Thad papdyd salad is a classic. erpated with
<nredded gree” papaya Tossed wrikn dried shrimps, Cherty yormalias
and peanuls arizried with Tpmon JUICE dressing. TNe salad s
pounded in mortar, served et shcRy Mce angl a chance of

KAl YANG, MO0 PING . NEUA YANG [ 4.9
PUNIM ToD KROE (BATTERED SOFT SHELL CRATY [z1.9]

yUM HUA pLEE [27.9]
agnana Tawer =glag with grifipram ns
shreodad rpd QTOOM, shallots, 6o anger
nrilk and ghith jam gressing.

togsPD Witk mint TEEYES.

and prirtiEd with gooanut

YUM NEUA 24.91

Gryiled marinated neef tossed W fzh sliced 2P ple eREpant, rirt,
coriander Leaves. challots, red gnion, together & i chilii-1ime
dressing Evr*nh‘.nd with peasied FIGE and frigd gariic.

yUM PLA MUCK [z2.9]

Grilen calamari rings topped wWith cglad. coriander BV,
it TEd anian, sliced CuCumBer ang carral ripoons oriZ 1\ED
it chily-ome dressing and gprinkiBd with crisgy fried
shallats and CASNEN LS.

yuM PED Tz4.9)

friiled roastad duck with Lemon prass, coriander Leaves shallats.
el g0, chilld, sliced pucumbper and parrot ¥10007S griziied
with chfiki jam 4pd CogonUt tauCE,
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THE SIDEWFALK"E
sPECIALS

pAD PAK [20.8]

p, heattny dist aonystst of EPEED vegetanles. prushed gariic,
Lafu, cashow it shilakEe rushrogm and pany Lorn ctirred
togetner in gy stEr SEUSE and TogpLE g frigd ved Arat.

PAD PUMPKIN [19.3]

Homrerads classic 1o be shared with egarriiy and 1 wigngs. Thinky
siced pumpiaT and srraddrd pugehind & sHr-fricd witn peaken
CEE Flasoured y\th chapped porianden, 36 gaucl, gr-:...ﬂd Tk
neppeT. che dish 158 Jiprant miKLare ot mweRt, SavOry and a mnt
pf peppEr neal.

SEASONAL GREEN VEBETABLES

wirH WING PRAWNS [33.4]

ganck ik WAt gD srypack. fresh spasonal ETCEN yEEetanles
ATE LoSSES 4pia a not wok wiln Juisy WiTE prawnE prtkh 8 GENE
oySLET L AUCE.

KING PRAWNS wim SWEET COCONUT MILK (334}
(i a nes oF tender procgilan, the eecmot flesh ol King prawmi,
grpssed 0 iitd coconut sauGe with pEAr.S of sallows. melied
pagil WEEvet mLshToOnS and VEEELENLES.

HAE KATIEM [#.9)

mgrinated Lmh pylets wWith merks and {ragranl cloves and
cpeame ot cpryed with @ spasonal ypErtaldipPs ehir-fried ™
a garlic and pEppET SAUGE-

MASSAMUN LiME SHANHK [20.9)
Mazsamun - LS speel, gRnTLE natre, FEtenes perfectly yrikh the
1ami shanks, which are graised intne CutT spiced with ELaT
=prise, cinnamon. suprin seeds Ji. cradled in tre warmt® af

coronut wik. Tha dish 1% seryed with @ SprAnFLE th Uinly SUCED

uaftir Lime leaves ard rold gastry

il

i3

34

35

phD PRIK KHING [&.9]
pork belly 1s the asgence of this irited stir-fey with
rad il 111 paste ad chopped long beans. garnished with

pAD CHA TALAY [30.9]

B dalicious assartmENT gf g pranns, sralioBs, fish, rrasal
and sguid, SO0 fried and Agvoured in a7 gy-spice 38Ute mase
From kha-ot 31, DEPRErEArT, katfir Lime 1paups and spEarEd

| prnanEraEs, ol Basth. [r,alan-g.:'.. gartic. and firea By ouT special
noma-rads chilll sautt.

LARE PED [25.9)

rhis popular alad disk gf tarth pastern Th ailann uses roasied
duzh. ChoppEd <pd tossed with Segly $1ICRED rad prion, Tt
1paves, Tha' parsley. liped shaliots and cniill eman dressing
sprinwied wiln roasted FALE.

PLA ShM ROS (294

Lging fresh whaoie narr.}m'..'.ndi. peautifully prfEL‘nIElﬂ
arocmimg WEn- syfrounded oy @ pyriad af drvights; pite
Siped |EwELE ot dapp Fred fish, are tnere for you 1o PEUERL,
Lndar a sairl of gaffir iME Lpaves, LINE crildi. erisg hagiL
1eaves and frqad encel »ioans.

MOD NUM yoK [58.9]
.f

s portn-eastern apourite 15 Full of Tlavour. pork 1
marinated with fre yerbs and SpioEs. grilled, o ned
with 2 refreshing splection of finely g1ioad onlon, mink,
P £hinly 514ced shel with & 5

chil1i-1ime dressingd, .-,mw witn roasted rlce

36 PED NAM pOUY | 309
Tendar roastid auck served witn shiitake muShreET.
pok chay and gressed in 4 Yt plum cauce, spiced with
garlic, ~mnaman and srar anise:
97 Ka0 PAD SUE-PH.F«-RQD T5.9)

=geotal That Fripd rice Wit pranms. phicken and cTd meal
ritn pEAS. diped carrot. i iCEd BMan ano pIEces af 1:|'i'.'.Eil.|:|r.'|‘-.E'
earyed ina half gt appl.e-sonere.
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TAKE CONTROL
of making your own feast,

with your meat of choice,
fresh seasonal yegetables &

a ae:ler:tmn of a fabulous <4 GINGER axo SHALLT 5 AUCE
Thal salUCesS. ginger has aunays neen considered apnwnfulapmn-hm
iy TharfLand, this delicate combrination of stir-Try with gnredded
VEGETABLE 5.5 TOFU 19.9 Eln:!r_ta.uﬂﬂmt'rm-—_____-___-___-_______.
y 5
o b S EILLET g 55 SWEET COCONUTMILE CHILLI BASIL SAUCE
b DT s 259 nmmm;‘“:gfm”““mm.““‘lﬂi“_“__“”“fff P =
EE.AH.'I'HEI 25.9
54 LIME LEAVES ano PEPPERCORN W
50 CASHEW NUT SAUCE exir-fired comipinatian Mfﬁ{ﬂﬂpﬂm.mﬂh Yime leaves
ﬂumﬂrnfmﬂnﬂ:r:mﬂuﬁr-mﬂmmmﬂm uﬂ-peppnﬂﬂ‘ﬂs-imﬂm_-.-__-___________
nuts and an mmnjam‘ 4o Thal culsing. —
57 SWEET avD SOUR sAUCE
51 GARLIC sno PEPPER sAUCE sweet and suu'l‘ru'i‘lngtrﬂ'lﬂuul‘lhl‘l methiods of Blending
hhellmdm!nfpﬂﬂm!.thh:ﬂrﬁ'!m:wmqu mmﬁﬁ“%Mmﬁ.mﬁliﬂﬂmgﬂmmmammﬂ
mmmmpm;mufwmtwﬁnmm sWeEtness 5tnu!ﬁmﬂ13nuruh:teufmﬂanﬂfmhmmﬁl
peppercorns. ———— T et T e e egetatles. ———— s o
52 CHILL! BASIL SAUCE 5@ PAD PRIG soD i
sﬂrﬁﬁeﬂMﬂngmduﬂmmmnmmmm wwmmﬁmmmmmufmm{m,pmn.
garlic g SRS S oo and. i
53 SATAY SHUCE 55 TAMARIND sAUCE
muuwmm-mmmmﬂ,ﬂm':mmmm m““‘““'ﬂ'ﬂ““““mﬂdi“‘ﬁ“
VEGETARIAN CORNER
ﬂmuﬂﬂlmm are available for vegetarians on requesl

mmiﬂﬁquuuﬂﬂ—f or
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Lemon Squash | 35]

Lemon Lime 3.5}

greentea 2.0
fag) ——

Ginger beer [s.0]



