STURTERS

Prawn Crackers (per basket) £195

1. Satay (n)
Marinated chieken or Ring prawns on bamboo skewers, grilled and sgrved with homegmade peanut
saucg and cucumber relish.

Chicken £ 4.75
Ring Prawns £5.20
2. Moo Ping £4.75

Strips of pork marinated in rich soy saucg, grilled and served with savoury chilli dip.

3. Ranom Jggb (Pim Sum) £4.95
Stgamed mineegd prawn and pork dumplings served with chilligd soy sauce.

4. Pang Na Gung (Sgsame Prawn on Toast) £4.75
Marinated mineegd prawns blgnded with herbs on crispy toast sgrved with chilli sauce.

5. &gg Rrong Moo (Sparg Ribs) £4.95
Hongy-roasted sparg ribs marinated in Preedee’s special saucg.

6. Butterfly Prawns £5.20
Ring prawns lightly battered, goldegn fried and served with chilli sauce.

7. Gung Rhao (Winter Prawns) £4.95
Prawns gnrobed with crispy filo pastrigs and served with chilli sauce.

8. Tod Mun Pla (n) (Fish Cakes) £4.95

Our homgmadg fish cakgs, degp-fried and sgrved with sweget chilli saucg topped with cucumber
and pganats.

9. Tod Mun Kao Poad (V) £4.50

dwggteorn fritters with a hint of curry taste served with sweget chilli sauce.

10. Por Pia (V) £4.50
Thai style spring rolls stuffed with vegetablgs and jelly noodlgs. The dish is accompanied with
sweget ehilli dip.

11. Preedee Thung Tong (V) £4.50
Crispy golden bags filled with tasty curry flavoured vegetable mix, and served with chilli sauce.

12. Hoi Ob Mor Pin . £5.95

Mussels cooked in our special home-made seafood saueg with Thai herbs, served in a traditional
clay pot.

13. Combination Platter (for two pegoplg or morg) (n) per person £ 5.50
M combination of Chickgn Satay, Spring Rolls, Winter Prawns, Sgsame Prawn on Toasts, and Fish
Cakes.



S0UPS

14. Tom Yum - The World’s Renown! A
Traditional Thai crgamy hot and sour soup cooked with mushrooms, galangal, lgmon grass, Raffir
limg Igaves and coriander.

Chicken £ 4.95
Ring Prawns £5.95
Mashrooms (V) £4.50

15. Tom Rha
Traditional Thai coconut soup with mushrooms and a hint of galangal, lemon grass, Raffir lime
lgavegs and coriander.

Chicken £495
Mushrooms (V) £4.50
16. Tom Rlong Talay (for two pegoplg) A £11.95

{ tasty clgar hot and sour soup with mussgls, Ring prawns, squids and scallop spiced up with
roasted red shallots, chillies and mixed Thai herbs. The soup is served in a simmering hot pot to
sharg.

gam

“Yum” in Thai mgans mixing together; used when making Thai salads, hegneg, the names of these
dishgs. The “Yum” dishegs can be gnjoged on their own as starters or to spieg up gour main meal.

17. Yum Tofu (V,n) - Preedee’s Signatare A £5.50
Thai-style erispy tofu salad blended with cglery, onions, cashew nuts, chillies and limg juice.

18. Som Tum (n) - Thais’ favourite! A £ 6.50
The traditional papaga salad with echerry tomatogs, greegn beans, peanats, and limg.

19. Yum Nua A £6.95
Medium grilled beef sliced and “gum” with shallots, coriandgr and mint in our special hot and
sour dregssing.

20. Yum Sam Sahai A 2775
dquids, Ring prawns, and mussgls tossed in chilli and limg drgssing with onions, spring onions,
and lgmon grass.

21. l.aab - North €astern styleg salad S

M mixturg of minegd meat, ground roasted ricg and aromatic herbs in spicy limg drgssing.
Chicken £6.95
Puck £7.95



MAIN PloTIES

Currigs
22. Gang Riaw Wahn A

Traditional Thai curry cooked with greegn chilli paste, coconut milk, Thai aubergings, bamboo
shoots, bell pgppers, carrots, pea aubgrgings and garnished with swegt basil Igaves.

Chicken or Beef £6.95
Ring Prawns £750

23. Red Curry A

Traditional Thai curry cooked with red chilli paste, coconut milk, Thai aubergings, bamboo
shoots, bell peppers, carrots, pea aubegrgings and garnished with sweget basil lgaves.

Chickgn or Beef £6.95
Ring Prawns £750
24. Massamun Nua (n) £7.50

Tender beef stewed in coconut milk with mixed-spice curry paste, potatogs, carrots, peanuts and
onions.

25. Panang Curry (n) A £725
duceulgnt ehickgn or begef stir-fried with “panang” curry paste, bell peppers, ground pganats,
topped with spoonfuls of coconut milk, and sprinklgd with Raffir lime lgaves and chilligs.

26. Gang Ped £795
Roast duck in red curry cooked with cherry tomatogs, pingapples, Thai aubergings, pea
aubgrgings and bell pgppers with the fragrance of Raffir lime lgaves and sweet basil Igaves.

27. Gang Pa (Jungle Curry) A £6.95
Curry without coconut milkll Chickegn or beef cooked in spicy red curry with “krachai” (rhizome),
gregegn peppercorns, bamboo shoots, aubgrgings, babycorn, bell peppers, Raffir limeg Igavegs and
topped with sweet basil Ieaves. {1 lighter way to gnjoy Thai curry without losing the heat!

Sgafood

28. Pla Nung Manao A £13.95
Steamed wholg sga bass in limg juicg, topped with erushed fresh chilligs, garlic, Raffir limg lgaves,
and coriandgr.

29. Pla lard Prig e £13.95
Peep-fried wholg sga bass topped with bell pgppers in homegmadg sweget and spicy chilli saucg
with a hint of tamarind juice.

30. Pla Prigw Wahn £13.95
Deep-fried wholg sga bass topped with tomatogs, cucumbers, pingapplgs, mushrooms, onions
and spring onions in sweget and sour saucg.



31. Chu Chee A £13.95

Crispy wholg sga bass topped with ergamy “chu c¢hee” curry sauee and sprinkied with Raffir lime
lgaves and chilligs.

32. Panang Gung A 2775
Ring prawns stir-fried in “panang” curry pastg, pingapple, bell peppers, ground peanuts, topped
with spoonfuls of coconut milk and sprinkigd with Raffir lime lgaves and chilligs.

33. Gung Pad Nam Prig Pao A 2775
Stir-fried Ring prawns in roasted chilli paste (Nam Prig Pao) with bell peppers, mushrooms and
onions, garnished with coriander.

34. Qung Pad Nam MaKkarm 2775
Ring prawns stir-frigd in tamarind juice, onions, bell pgppers, carrots, and garnished with erispy
shallots and coriandgr.

35. Pad Gratigm Prig Thai 2775

Ring prawns or squids stir-fried in garlic and black pgpper sauceg with onions, mushrooms,
mangg tout, and spring onions, garnished with erispy garlic and coriander.

36. Gung Pad Med Mamuang (n) 2775

Ring prawns stir-frigd with cashew nuts, broceoli, and mushroom in our spgcial oyster saucg.

37. Gung Som - Preedee’s Signature £795
Crispy Ring prawns on crispy salad Igaves topped with Preedee’s tasty tangering sauce,
garnished with Raffir lime Igaves.

38. dizzling Talay Pad Ped A £10.50
Mixed sgafood sauteed with chilligs, “Rrachai” (rhizomg), bell peppers, bamboo shoots, green
beans, basil and Raffir limg Igaves.

Mgat & Poultry
39. Pad Prigw Wahn £6.95

Chicken, Pork or Beef stir-fried in Thai stylg sweet and sour sauce with tomatogs, pingapples,
cucumbers, mushrooms, bell pgppers, onions and spring onions.

40. Pad Rhing
Chicken, Pork or Puck stir-fried with ginger, bell peppers, soy began paste, jelly mushrooms,
onions and spring onions.

Chicken or Pork £ 6.95
Puck £750
41. Nua Pad Nam Man tloi £6.95

duceulegnt beef stir-fried in house special ogster saucg with mushrooms, onions, bell pgppers and
spring onions, sprinklgd with sgsamg sgeds.

42. Nua Pad Prig Thai Orn A £6.95
duceulent begf stir-fried with aromatic herbs, young peppercorn, bell pegppers, grgen beans,
bamboo shoots, basil Igzaves and Raffir limg Igaves.



43. Pad Med Mamuang (n)
Stir-fried ehiekegn or duek in oyster sauce with roasted cashew nuts, mushrooms, bell peppers,
roasted chilligs, onions and spring onions.

Chicken £6.95
Puck £750
44, Pad Gaprao A £6.95

Minced Chieken, pork or beef sauteed in special ogster saucg with chilligs, garlie, onions, Thai red
chilligs, grgen beans and holy basil lgaves.

45. Pad Gratigm Prig Thai £6.95
Chicken or pork stir-fried in garlic and black pegpper saucg, onions, mushrooms, mangge tout, and
spring onions, sprinkled with erispy garlic and coriander.

46. Peeg Gai Gratigm £6.50
Chiecken wings tossed in light soy saucge and garlic, sprinkled with coriander.

47. Ped Makarm £8.50
Roasted duck topped with tasty tamarind saucg on a bed of crispy vegetablgs.

Preeded’s Specials
48. Ped Som £8.50

dliced roasted duck cooked in homg-madg orange and brandy saucg sgrved on a bed of erispy
vegetablgs.

49. Gai Rua Takrai £6.95
dauteed chicken richly flavoured with lgmon grass, roasted chilligs, and soy saucg, sprinkigd with
spring onions.

50. Panang Moo Ping £795
duceulent strips of pork grilled and topped with Preedee’s special “panang” curry, sprinkligd with
kaffir lime Igaves.

51. Talay Pad Pong Rari £10.50
Mixed sgafood tossed in mild gellow curry saucg with onions, spring onions, ¢g8s, bell peppers
and garnished with chilligzs and coriander.

52. Weeping Tiger A £9.95
duceulegnt sirloin stgak grilled to medium rare, sliced and segrved on a sizzling platg with
Preedee’s special spicy sauce.

Vegetable Side Pishes
53. Pad Pak Ruam Mit (V) £5.95

Stir-frigd greegn vegdetables, baby corns, mushrooms, mangg tout and carrots.

54. Pad Tofu & Tua Ngorg (V) £5.95

Peep-fried tofu stir fried with begansprouts, carrots and spring onions.



55. Pad Broeeoli (V) £5.75

Broceoli stir-fried with mushrooms.

Vegetarian Pishes

56. Gang Pak A £6.50
Red or @rgen curry paste cooked in coconut milk with fried tofu, Thai aubergings, pea
aubgrgings, carrots, bamboo shoots, bell pgppers, and garnished with swegt basil Igaves.

57. Panang Tofu (n) A £6.50
Fried tofu topped with eregamy “Panang” curry saueg and sprinkled with Raffir lime Igaves and
chilligs.

58. Prigw Wahn Pak £5.95
Deep fried vegdetablgs in light batter topped with tomatogs, cucumbers, pingapplgs and spring
onions sauteged in Thai stylg sweet and sour sauce.

59. Rao Poad Orn & Tofu Pad Prig . £6.50

U spicy stir-fried dish with baby corn, frigd tofu, Thai red chilligs, onions, spring onions and basil
lgaves.

60. Tofu Pad Raprao A £ 6.50
Pried tofu sauteed with spicy saucg, onions, bell peppers, gregn beans and holy basil lgaves.

61. Pad Pak Megd Mamuang (n) £5.95
Broceoli, carrots, mushrooms, mangg tout, babycorns, cashew nuts and roasted chilligs tossed in
vegetarian oysier sauce.

HOOPLELS & RICE

62. Pad Thai Gung/Gai (n) — Ring prawns/Chicken £730/£ 6.95
Thin rieg noodlgs stir-fried with Ring prawns or chicken, ¢gg, carrots, beansprouts, peanuts and
spring onions in homeg-madg Pad Thai saucg.

63. Pad Thai Tofu (V,n) £6.50
Thin ricg noodlgs stir-fried with fried tofu, ¢gg, carrots, beansprouts, peanuts and spring onions
in homeg-madg Pad Thai saucg.

64. Pad Regmow Talay A £795

Stir-fried ¢gg noodlgs in spicy saucg with Ring prawns, squids, mussgls, bell peppers, Thai red
chilligs, grggn beans, gregn pgppercorns and holy basil Igavgs.

65. Mee Pad £4.50
€88 noodlgs stir-fried with ¢ggs, bgansprouts, carrots and spring onions, flavoured with light soy
saucg.

66. Plain Noodlgs £2.95
Soft, plain, thin ricg noodlgs. ecompany well with all currigs.



67. Rao Pad Preedee £7.50
Fried rieg with Ring prawns, chicken, ¢g8, pingapplegs, tomatogs, cashew nuats, garnished with
peppers and coriander.

68. €88 Pried Rice £2.95

69. Steamed Sticky Rice £2.95

70. dteamed Jasming Rice £1.95



SET MEelsd

OS¢t Meal { (for two pgoplg or morg) per person £ 18.00

Mixed Starters:
Chickegn datay (No.1)
Segsame Prawns on Toast (No.4)
dpring Rolls (No.10)

Main Coursgs:

GQrggn Chickegn Curry (No.22)
Stir-frigd Beef with Oyster dauce (No.41)
Stir-fried Pork with Ginger (No.40)
Steamed Jasming Rice

Tea or Coffee

Set Meal B (for two peoplg or morg) per person £ 21.00

Mixed Starters:
Pork on Skewers (No.2)
Winter Prawns (No.7)
Golden Bags (No.11)

Main Coursgs:
Stir-fried Chicken in Panang Curry (No.25)
Ring Prawns Stir-fried in Garlic and Pegpper daucg (No.35)
Sweet and dour Pork (No.39)
Meeg Pad ~ Stir-frigd €3¢ Noodles (No.65)
Stgamed Jasming Rice

Tea or Coffee



et Meal C (for four people or morg) per person £ 24.00

Mixed Starters:
Chickegn satag (No.1)
@rilled Pork on Skewers (No.2)
Pim Sum (No.3)

Spring Rolls (No.10)
Goldegn Bags (No.11)

Soup:
Tom Yum (No.14) or Tom Rha (No. 15) Chicken

Main Coursgs:
Red Curry with Beef (No.23)
Peep-fried Wholg Sga Bass with Sweet & Spicy Chilli Sauce (No.29)
Ring Prawns with Tamarind Saucg (No.34)
Chickegn Stir-fried with Garlic and Black Pepper Sauce (No.45)
Stir-frigd Mixed Vegetablegs with Oyster Sauce (No.53)
Steamed Jasming Rice

Tea or Coffee

S¢t Meal V (for two peoplg or morg) per person £ 17.00

Mixed Starters:
Spring Rolls (No.10)
Sweget Corn Pritters (No.9)
Golden Bags (No.11)

Main Coursgs:

Red or @Gregen Curry with Vegetablgs and Tofu (NO.56)
Sweet and Sour Vegetables (No.58)
Stir-fried Mixed Vegetables with Cashew Nuts (No.61)
Steamed Jasming Rice

Tea or Coffee



