Starnters

Ruan Orchid Special Platter A

FouvainasiUidioa 1o £5.95 per person

Stuffed Chicken Wings, Thai Crispy Pork spring rolls and
Thai Spicy Fish Cakes

Ruan Orchid Special Platter B

SousasaasiUidua i £7.95 per person
Thai Spicy Pork Cakes, Chicken Satay, Prawn Toasties and
Thai Duck Spring Rolls.

Ruan Orchid Special Plater C

Sousasaaslidion 4 £11.95 per person
Chicken Satay, King Prawn in Bread-crumbs, Thai Spicy
Fish Cakes and Aromatic Crispy Duck with Pancakes and
Dressing.

1. Thai Prawn Crackers ﬂﬁllﬂ%UUﬁjﬁ £2.50
Served with a peanut sauce and a sweet chilli sauce.

2, Ramg Tong FINDH £5.95
Savoury Pork Baskets

A combination of minced pork, paprika, onion, sweet corn
and carrots in crispy rice dough baskets, served with a
sweet and sour chili plum sauce.

3. Toong Gnurn NI £5.50
Minced Pork Money Bags

Bite size servings™ of minced pork and vegetable wrapped
in a rice dough sheet and deep-fried, served with a sweet
and sour chilli plum sauce.

4. Po Pia Moo Tod daitluznoa £5.95
Thai Crispy Pork Spring Rolls

A mixer of minced pork, mixed vegetables, glass noodles
wrapped in a rice dough sheet and served with a sweet
and sour chili plum sauce.

5. Po Pia Phed Tod

auzianaa £6.95
Thai Crispy Duck Spring Rolls

A special recipe of roasted duck, glass noodles, and mixed

vegetables wrapped in a crispy rice dough sheet, served
with a sweet and sour chili plum sauce.

6. Khanom Bpang Nah Moo
PNty £5.50
Pork Toasties

Crispy deep fried slices of toast topped with minced pork
and served with sweet and sour cucumber relish.

7. Tod Man Plah naasiuda £7.50
Spicy Thai fish cakes

Cod combined with a spicy red curry paste and chopped
green beans, lightly fried and served with a sweet and sour
cucumber relish

8. Peek Gai Sord Sai

tnlnsea & £6.50
Sfuffeal chicken wings

Deep-fried chicken wings stuffed with minced pork, garlic
and bamboo, served with a sweet and sour chilli dip.

9. QGung Sa Loong ﬁ:\‘l‘INi\‘l £6.95
King Prawn Rolls

King prawns wrapped in a light pastry, served with a
crispy salad, and sweet and sour plum sauce.

10. Tod Man Kung  70axuns £6.50
King Prawn Cakes
Prawns cakes combined with water chestnut, Kiffir lime

leaves, lightly fried andserved with a sweet plum sauce.

11. Satay Kung AATAN £7.50
King Prawn Satay
Marinated king Prawns grilled in bamboo skewers and

serve with peanut sauce and cucumber relish.

12. Tod Man Moo NOANUNAN £5.50
Spicy Pork Cakes

Minced pork combine with a spicy red curry paste and
chopped holly basil, sweet basil, kiffir lime leaf and lightly
fried served with sweet and sour chilli sauce and
cucumber relish.

13. Khanom Bpang Nah Qung
PNt £5.50
Prawn Toasties

Crispy deep-fried slices of toast topped with tasty minced
prawns and served with a sweet and sour cucumber relish.



14. See Krong Moo BBQ

Alasannunsta £6.95
Barbeque Spare Ribs

Pork ribs marinated in garlic, ginger and dark soy sauce
and served in a rich barbeque sauce.

15. Satay Moo, QGai

Ay, vy, 1 £8.95
Satay (Pork or Chicken)

Lean strip of marinated, pork or chicken grilled in bamboo

skewers and served with a peanut sauce and cucumber
relish.

16.Gai Bai Teui lAvialuian £6.95
Chicken in Pandanus Leaf

Chicken marinated in garlic, herbs, sesamee seed and
oyster sauce wrapped in pandanus leaf and deep-fried.

17. Gung Chub Bpaeng Tod
nrunivaa £6.95
King Prawn in Bater

Deep-fried King Prawns and mixed vegetables served with
a sweet and sour plum dip.

18. Hoy Joa  idudd £6.95
Deep Fried Crab Meat

Deep-fried crabmeat, king prawns and cod fish minced
together with Thai herbs then wrapped in yellow bean
pastry served with side salad and a sweet and sour plum
sauce.

19.Hoy Nung #abily £6.95
Steamed Mussesl

Steamed Mussels with Thai herbs serve with home-made
chilli sauce.

20.Hoy Yang ViaptiN £7.95
Grilled Scallops

Lightly grilled marinated fresh scallops served with chilli,
lemon and garlic sauce.

21. Geow Tod 1ApMa0 £5.50
Cvrispy Wonton

Crispy pastry folded in minced pork, spring onions,
coriander and garlic, served with a chilli plum sauce.

22. Avromatic Cv‘ispy Duck with Pancakes
and Dvessing

iawuan

- Whole #46 £95.00
- Half @3wh £12.50
- Quarter il V% M0 £8.95

(Served hot, medium or mild)

23.Ditohm Yam Qai G;llﬁslfj']\lﬂ £5.50
Hot and Sour Chicken Soup

Tender bite sized pieces of chicken in a rich mixed
vegetable broth liberally spiced with chilli, lemon-grass,
lime juice and citrus leaves.

24. Diohm Khah Gai @it In £5.50
Chicken in Spicy Coconut Cream Soup
Pieces of chicken in rich vegetable broth mixed with thin
coconut cream, mushrooms and onions and tomatoes, and
seasoned with lemon-grass, galangal, chilli and other
aromatic spices.

25.Dtohm Khah Gung an1nis £6.95
King Prawn in a Spicy Coconut Cream
Soup

King prawns in rich vegetable broth mixed with thin
coconut cream, mushrooms and onions and tomatoes, and
seasoned with lemon-grass, galangal, chilli and other
aromatic spices.

26.Ditochm Yam Gumg ﬁNﬁ'\ﬁ:\'i £6.95
Hot and Sour King Prawn Soup

King prawns in a rich mixed vegetables broth, liberally
spiced with chilli, lemon-grass, lime-juice and citrus leaves.

105. Dtohm Yam Bpoh Dtaek

dngnlilzuan £8.95
Thai Fishermans Soup

Prawns, squid, crab claws and mussels and fish in a rich
mixed vegetables broth enhanced with chilli, tangy lemon-
grass, citrus leaves and spices.

106. Diohm Yam Pla Sea Bass

anenUanzwg £7.95
Hot and Sour Sea bass soup

Tender pieces of Sea bass in a rich mixed vegetable broth,
liberally spiced with chilli, lemon-grass, lime-juice and
citrus leaves.



Side
Ovrders

27.Som Tam  Aneh lny £7.95
Spicy Papaya Salad
Thailand’s most popular salad made with papaya, French

beans, carrot, ground nuts and garlic served with seasonal
mixed leaf. (Served Hot, Medium or Mild)

28.Kor Moo Yang Nam Tok

ABVNENILNAN £6.95
Grilled Pork Spicy Herb Salad

Bite sized pieces of tender pork char grilled and then
combined with lemon-grass, onions, chilli, Grounded roast

rice, citrus leaves and coriander.
(Served Hot, Medium or Mild)

29.¥aw\ Neua, Moo reu QGiai

Fuile, vy w3 In £6.95
Beef, Pork or Chicken Salad

Bite sized pieces of tender chicken combined with lemon-
grass, onions, chilli, citrus leaves and coriander. (Served
hot, medium or mild)

30.Yam Talay #Mzia £9.95
Mixed Seafood Salad
Spicy mixed seafood combined with lemon-grass, onions,

chillj, citrus leaves and coriander. (Served hot, medium or
mild)

31.Yam Bplah Meuk thiawfin £7.95
Squid Salad

Cooked tender squid with spicy lemon juice, garlic, chilli,
onions and coriander.
(Served hot, medium or mild)

32.Neua Yang Nam Tok

ilatnaian £6.95
Crying Tiger

Thai style beefsteak Bar-B-Q served with a hot spicy chilli
dip

33.Yam Gung #1014 £7.95
Prawn Salad

A tangy prawns salad with onions, chilli oil, cucumber and
coriander. (Served hot, medium or mild)

34.Yam Wun Sen  §1TUIRU £7.95
Glass Noodle Salad

Prawn and minced pork in a spicy glass noodle salad made
with spring onions, chilli and coriander.

(Served hot, medium or mild)

35.Lab Gai (Sewrved at room fempev‘ai’mv‘e)

Minced Chicken Salad v ln £5.95
Finely minced chicken cooked with ground chilli, lime
juice, spring onions , shredded lime leaves and groun roast
rice. (Served Hot, Medium or Mild)

36.Lab Moo (Sewrved at room temperature)
Minced Pork Salad faUnH £5.95

Finely minced pork cooked with ground chilli, lime juice,
spring onions, lime leaves and ground roast rice. (Served
Hot, Medium or Mild)

37.Steamed Home-made Prawn and Pork
Dumpling (Shui mai Chinese style)

YUNIV £6.95
A special recipe of minced prawn and pork with water
chestnut wrapped in a wanton sheet and served with
sweet soya sauce.

38.Boiled Rice T1dm £1.15

39.Egg Fried Rice 1M lal £2.95

40.Thai Sticky Rice dunilyn £3.95
41.Coconut Rice  TMouncii £2.95
42.French fries FunSmen £1.95
43.Fried noodles  minfisla lng £3.15



