THAI KITCHEN

THE OLD PACK HORSE
LUNCH MENU

STARTERS & SIDES

S1. Sateh Gai 7.00
Chicken skewers marinated in

spices, coconut milk & peanut sauce 56. Spare Ribs 7.50

Ribs in a honey & BBQ sauce

S2. Kha Nom Jeeb 7.00

Steamed pork and prawn S11. Pack Platter 9.50 E FRIED RICE
dumplings, served with Combination of spring roll, .
sweet dark soy sauce prawn toast, sateh, fish cake : Choose from:

and prawn tempura Beef // Pork // Chicken // Vegetable // Tofu 10.50

$3. Kha Nom Pang
Prawns // Mixed 11.50

Nah Kung 7.00

NEW! S12. Chicken Gyoza 7.00

bean sprout, carrot & spring onion
Tom Yum Soup f 6.50
(Chicken / Vegetable / Prawn)

Minced chicken & prawn toast Deep-fried chicken and vegetable - Seafood //12.50
coated with egg, served with = gyoza, served with sweet dark soy : :
sweet chilli sauce : sauce Sl 33. Khao Pad 34. Khao Pad Gra Praow?‘??
| ? Trrmemmrmesrrassrrassrsassrnssssassres Stir fried steamed rice with egg, Stir fried steamed rice with
Thsé'f-_rch)rd kMundP a 7‘0(: Add A Fried Egg : SOy sauce, onion, spring onion chopped chilli, garlic, Thai basil,
altsh cake, red curry paste, . : & green vegetables onion, red & green pepper
kaffir lime leaves To Your Dish 1.50 : & 8 8 PEPP
s5. Old Pack Wings 6.00 Chips 4.00 35. Khao Pad Nam Prik Pao %
illi . Stir fried, steamed rice with sweet chilli paste,
salt, pepPer & chill Spicy Prawn Crackers? 350 : . P
6 pieces . green bean, onion, red & green pepper
VEGETARIAN STARTERS NOODLES
V1. Pohpia Pak 6.50 Choose from:
Spring rolls stuffed with vegetables & vermicelli, : Beef // Pork // Chicken // Vegetable // Tofu 10.50
served with sweet chilli sauce . Prawns // Mixed 11.50
V2. Tempura Pak 6.50 : Seafood //12.50
Mixed vegetables in batter © eeeerssressesssessssssssssesssssseases
: NEW! V3. Vegetable Gyoza 6.50 - Pad Thai ? . : _31.Pad Kee Mao ﬁ?
Deep fried vegetable Gyoza served with sweet dark soy sauce Pl Thai thin rice noodles, chilli sauce, : Thick noodles, chopped chilli,
P A A A A A A AR A A A AR AR R A A AR AR A AR EEEEEEEEEEEEEEEE ’ : = egg, bean sprout & spring onion : garlic, sweet basil leaves,
T tasssssssssssssssssssssssssssssssssnsed *  green bean, bamboo, carrot,
.......................................................... E red & sreen pepper
: 30. Pad Siew 8 PEPP
: Thick noodles, soy sauce, egg, 32. Mee Rueng
SOUP : .
: cabbage, carrot & spring green Egg noodles, soy sauce, egg,

Traditional Thai hot & sour broth, mushroomes, chilli, lemongrass, kaffir
lime leaves & lemon juice

Tom Kha Soup 6.50
(Chicken / Vegetable / Prawn)

Traditional Thai hot & sour soup broth with coconut, mushroom, galangal
& lemon juice

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.



THAI KITCHEN

THE OLD PACK HORSE
LUNCH MENU

All dishes served with fragrant steamed rice

Upgrade to sticky, egg, or coconut rice for £1.50

1. Thai Style Chicken Burger 12.50
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

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 Y% 15.50
Roasted sliced duck in aromatic red curry sauce

10. Kee Mao Ped$%S 15.50
Stir fried sliced duck breast with chopped chilli,
garlic, sweet basil leaves, long bean, bamboo shoot, onion, red & green

NEW DISH!

N4. Khao Man Gai Krob 15.50
Crispy fried chicken served with coconut rice
and traditional Thai soup

WOK STIR FRY

Choose from:

Beef // Pork // Chicken // Vegetable // Tofu 10.50
Prawns 11.50

14. Pad Gra Praow?ﬁ
Chopped chilli, garlic, basil, onion, green beans

15. Pad Nam Mun Hoi
Oyster sauce, mushroom,

onion, carrot, spring onion,
red & green pepper

16. Pad Khing
Ginger, pineapple, mushroom,
onion, spring onion

17. Pad Priew Waan
Sweet & sour sauce, cucumber,
tomato, pineapple, onion,

18. Tord Gra Tiem Prik Tai
Garlic, coriander, pepper, onion,

spring onion, red & green pepper

19. Pad Himmaparn
Cashew nut, red chilli, onion,
spring onion, red & green pepper

20. Pad Nam Prik Pao ?

Sweet chilli paste, green bean,
onion, red & green pepper

CURRY

Choose from:

Beef // Pork // Chicken // Vegetable // Tofu 10.50
Prawns 11.50

24. Kaeng Kiew Wan ??

A traditional thai green curry,
green chilli, coconut milk,
bamboo shoots, aubergine,

sweet basil leaves,
red & green pepper

25. Kaeng Phed 111
Thai red curry, dried red chilli,
coconut milk, bamboo shoot,
aubergine, sweet basil,
red & green pepper

23. Kaeng Phed Ped Yang?? (Duck only) 12.50
Special thai roasted duck curry, red curry paste, coconut milk,

pineapple, tomato, sweet basil, red & green pepper

26. Keang Panang ﬁ
Spicy dried red curry paste,

coconut milk, kaffir lime leave,
red & green pepper

27. Kaeng Massaman §
Cashew nut & potatoes in
massaman curry paste,
turmeric, cinnamon & cumin

28. Kaeng Pah 1111
Hot style curry, bamboo shoot,
aubergine, French bean,
red & green pepper

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.



