
CHEF’S SPECIALS
at 

THE OLD PACK HORSE

If you have an allergy please talk to a member of our team. Whilst a dish may not contain a specific allergen, 
due to the wide range of ingredients used in our kitchen foods may be prepared in the presence 

of ingredients which do contain allergens.
A 10% discretionary service charge will be added to your bill.

Follow us on social media for all the latest news

/oldpackhorse @OPHW4              @ophw4

www.oldpackhorsechiswick.co.uk

1. Thai Style Chicken Burger 14.50
Brioche bun, with lettuce, tomato, onion, 

Sriracha mayo & sweet chilli sauce 
served with a side of chips

2. Weeping Tiger 16.50
Thai style sirloin steak, aromatic homemade sauce, 

broccoli, carrot served on a sizzling plate

3. Panang Kung Yai 16.50
King prawns in Panang curry sauce, 

served on sizzling plate

4. Kung Pao    16.50
Grilled king prawns, served with 

spicy lemon sauce

5. Pla Manow 16.50
Steamed whole sea bass with fresh herbs seasoned 
with chopped chilli, garlic, lemon juice & fish sauce

6. Pla Tord 16.50
Deep fried whole sea bass served 

with spicy lemon sauce

7. Pla Rad Prik 15.50
Battered cod fillet. Crispy deep-fried fish 
with onion, red & green pepper, topped 

with sweet chilli sauce

8. Gai Tord Rad Prik 15.50
Fillet of chicken in batter topped with 
sweet & spicy sauce with chilli, onion, 

red & green pepper

9. Choo Chee Ped    15.50
Roasted sliced duck in aromatic 

red curry sauce

10. Kee Mao Ped         15.50
Stir fried sliced duck breast with 

chopped chilli, garlic, sweet basil leaves, 
long bean, bamboo shoot, 

onion, red & green

11. Yum Nua 15.50
Sliced grilled sirloin salad with cucumber, 
tomatoes, spring onion, chopped chilli, 

lemon juice & fish sauce

12. Yum Talay 15.50
Spicy seafood salad with onion & spring onion, 

seasoned with chopped chilli, 
lemon juice & fish sauce

13. Larb Gai      15.50
Minced chicken salad seasoned with chilli powder, 

lemon juice, fish sauce, mint leaves, 
red onion & ground rice powder

N1. Choo Chee Salmon      16.50
Steamed salmon in aromatic red curry sauce

N2. Pla Neung Siew 16.50
Steamed whole seabass in soy sauce with ginger and 

spring onion 

N3. Som Tum Thai      11.50
Green papaya salad with tomato, carrot, long bean and 

cashew nut

NEW DISHES!


