SALA THAI KITCHEN - SET LUNCH MENU
1 COURSE £11.95/ 2 COURSES £15.95/ 3 COURSES £19.95

STARTER
SATAY CHICKEN FISH CAKES SWEETCORN VEGETABLE
SKEWERS CAKES ® SPRING ROLLS ®
Grilled marinated Fried ground fish mixed Served with Homemade vegetarian
chicken strips served with spices and red homemade dipping spring rolls with
with a homemade curry paste served with sauce homemade dipping
peanut sauce sweet chilli sauce sauce
MAIN COURSE

*CHOOSE FROM CHICKEN, TOFU, BEEF (+ £1) OR PRAWN (+ £3)*

CURRY WITH RICE

MASSUMAN CURRY

Creamy curry with potatoes,
carrots, onions and peanuts

THAI RED CURRY 4
Thai red curry with coconut
milk, bamboo shoots, peppers
and basil

THAI GREEN CURRY 4 4
Classic Thai green curry with
fresh vegetables, kaffir lime and
basil

STIR FRY WITH RICE

PAD NAM MUN HOI

Stir fry in oyster sauce with fresh
vegetables.

PAD KRAPOW 4 45
Famous Thai Street food. Stir
fried with basil leaves, garlic and
hot chillis

GINGER & ONION

Tasty ginger and onion stir fry
with spring onion

DESSERT

ICE CREAM / SORBET SCOOP

NOODLES /FRIED RICE

PAD MEE CHOW MEIN
Stir fried egg noodles with dark
soy sauce and sesame oil.

KAO PAD ROD FAI
Classic Thai “train” fried rice
with jasmine rice, veggies and
stir-fried in dark soy sauce.

PAD THAI
Famous tasty rice noodles stir
fried with egg, carrot, spring
onions and served with peanuts
and lime

VANILLA / COOKIE DOUGH / COCONUT ® / MANGO SORBET ©®

PANDAN PANCAKE

Vanilla ice cream wrapped in a
sweet and aromatic Thai
Pandan style crepe

THAI SPECIALS (+ £4)

STICKY RICE MANGO
PUDDING ®

Sweet Thai mango on sticky rice
topped with coconut cream and
roasted sesame seeds

BANANA FRITTERS

Sweet banana fritters served
with ice cream



