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Wok Fried Dishes: 
Homemade Egg Noodles or Jasmine Rice 

Fried to perfection with your choice of sauce!
SAUCES: • Chilli basil with peppers and spring onion

• Mixed Asian veg and imported Chinese mushrooms 

• Roasted cashew nuts, sun dried chilli and garlic 

• Blackbean, roasted garlic and leek

• Spicy peanut with onion and chilli jam 

• Onions, chilli,ginger and mixed peppers 

• Coriander pesto, chilli and phak choy

Take one wok fried dish and 
one mix to create your own 

take on Thai!

Asian Veg, Chicken, Calamari
or Beef

Now choose your mix!
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choose your curry...
Green Curry

A traditional mild Thai curry made from seasonal 
green Thai chillies which give it that distinct 

green colour.

Red Curry
A spicy Thai curry made with traditional red 

Thai chillies. Slightly more flavour, slightly hotter.

Massaman Curry
Made with traditional red Thai chillies, the flavour of 

this curry is a lot more intense because of the 
addition of more spices and a little Indian influence 

that gives this curry its distinct edge.

now add your mix!
Our curries are blended with imported 

coconut milk, lime leaf, basil and a touch 
of grated ‘Krachai’ (sweet Thai ginger).

Asian veg
Chicken

Calamari
Beef

noodles
Here’s how it works...

Select your noodle dish from 1 or 2 then 
choose a mix to create your own take on Thai!

Asian Veg
Chicken

Calamari
Beef 

Now add your mix!

2) Flavoured Egg Fried Rice

1) Traditional Thai Street Fare 
Thai Fried Flat Ribbon Rice Noodles

Served with bean sprouts, Asian veg, roasted peanuts, 
soy sauce, black pepper and egg.

 Traditional Egg Noodles 
Tossed with Asian vegetables, spring onion 

and a light soy sauce.


