STARTERS AND SALADS
Prawn Crackers

£3.50 per basket

Mixed PlaĴer SERVES 2
Chicken Satay
Vegetable Spring Roll
Fish Cake
Salt Pepper Squid

£14.50

Vegetable PlaĴer SERVES 2
Spicy Tod Mun
Vegetable Spring Roll
Sweet Corn Cake
Vegetable Tempura

£13.50

Som Tam (Papaya Salad) (N) (V) (GF)
Fresh, shredded papaya which has been pounded and mixed with a lightly spiced, zingy
dressing. Great as a starter or as a side dish.
£6.50
Beef Salad
Grilled sirloin steak marinated with an aromatic spice, mixed cucumber, celery, tomatoes,
shallot and mint.
£7.95
Duo of Satay (N)
Marinated chicken and beef grilled on skewers. Served with peanut sauce, and a
cucumber, and shallot relish.

£7.50

Thai Style Fish Cake
A popular local delicacy with a combination of spices and red curry, giving a hint of heat.
£7.50
Thai Dumplings
Steamed dumplings filled with chicken and prawn, served with a light soy and rice
vinegar dip.

£7.50

Andaman Seared Scallops (GF)
Scallops seared until golden brown, dressed with ground fresh chilli, fish sauce and lime
juice.
£8.50

Crispy Duck Spring Rolls
Shredded duck mixed with shredded carrot, celery, taro and leek wrapped in Thai pastry.
£7.50
Prawns Tempura
Fresh tiger prawns lightly coated in baĴer, served with a sweet chilli sauce.

£7.50

Salt and Pepper Squid
Tender squid lightly coated in flour then deep fried. Their moreish flavour comes from a
scaĴering of salt, ground black pepper, spring onion and sliced chilli.
£7.50
Thai Steamed Mussels
Steamed mussels mixed with a hint of green curry and a variety of mixed Thai herbs.
Vegetable Spring Roll (V)
Crispy spring rolls filled with shredded mixed vegetables.
Sweet Corn Cakes (V)
Sweetcorn mixed with red curry paste and aromatic lime leaves, which are then fried.
Vegetable Tempura (V)
Slices of red pepper, courgeĴe, thin beans and mushroom.

£7.50

£6.50

£6.50

£6.50

Seabass (N)
Fried fillet of sea bass toped with cashew nut, fresh chilli, shallots, limes and lemongrass.
The flavour is balanced with fish sauce, lime juice and a touch of roasted chilli.
£8.50
Golden Parcel
Chicken and prawn cooked with onion, potato and a Thai dressing wrapped in pastry and
then fried. Served with plum sauce.
£6.50
Praram Lung Song (N) (V) (GF)
Fried beancurd, sliced eggs and fresh leĴuce, cucumber, tomato and cooked beanspout,
topped with peanut sauce.
£6.50

SOUPS
Tom Yum (GF) ●
This popular and well known soup is loaded with flavour from lemongrass, galangal, lime
leaves, mushrooms and chilli.
Chicken £6.50

•

Prawn £7.50

•

Mixed Seafood £7.50

•

Vegetable £6.50

Tom Kha (GF)
The ingredients are almost identical to Tom Yum but with the addition of coconut milk,
making it deliciously creamy.
Chicken £6.50

•

Prawn £7.50

•

Mixed Seafood £7.50

•

Vegetable £6.50

HOUSE SPECIAL DISHES
Lamb Shank Massaman (N) (GF)
Lamb shank cooked with massaman curry paste, coconut milk, sweet spices, cinnamon,
nutmeg and star anise.
£15.50
Seafood Pad Cha ●●
The flavour of the sauce comes from pounded chilli, garlic, finely galangal sliced and
green peppercorn.
£16.95
Thai Lounge Pad Thai (N) (GF)
Giant king prawns with special house spice flat noodle.

£13.95

Honey Duck at Thai Lounge (N)
Duck breast with special honey glaze sauce, served on a bed of Chinese leaf, garnished
with cashew nut and crispy fried shallot. Served on a sizzling hot plate, with an orange
sauce.
£15.50
Roasted Red Duck Curry (GF)
Slices of juicy duck breast in famous Thai curry. The sweetness of lychee and pineapple
softens the spiciness of the red curry.
£ 14.50

Pla Neung See Eew
Steamed sea bass with shiitake mushrooms, pepper, onion and broccoli, served with a hot
and sour Thai seafood sauce.
£15.50
Sea Bass Pad Cha ●●
Crispy fried sea bass fillet topped with aromatic spicy Thai herbs and sauce garnished
with basil leaves, fresh green peppercorn, Thai galangal and lime leaves.
£15.50
Sea Bream Matcha ●
A combination of crisp-fried sea bream fillet topped with mouth-watering green curry,
perfumed with sweet basil.
£15.50
Koong Ma Kham (N)
Seared buĴerfly king prawns cooked in tamarind sauce served with cashew nut and crispy
fried shallot.
£16.95
Koong Chu Chi
Giant king prawn in light baĴer cooked in rich aromatic Thai red curry pasted, lime
leaves, basil and red chilli.

£16.95

Crying Beef
Thai spice marinated grilled sirloin cooked to your liking, served sizzling with pepper and
onion, and a spicy dipping sauce.
£18.95
Neau Pad Prik Thai Dum
Sliced rib-eye steak with black pepper and oyster sauce, served on a sizzling hot plate.
£18.95
Sizzling Lemongrass Vegetable (V)
Sauteed baby aubergine, green beans, mushroom, pepper with garlic, chilli, peppercorn
and Thai herbs.
£12.50
Tofu Black Beans (V)
Steamed bean curd with ginger and shitake mushroom sauce.

£10.95

CURRY
Thai Green Curry (GF)
Combination of delicious Thai flavours blended with silky smooth coconut milk.
Chicken £10.25 • Prawn £12.25 • Vegetable £9.45
Thai Red Curry (GF)
Another famous Thai dish with a delicious thick aromatic sauce made with coconut milk.
Chicken £10.25 • Prawn £12.25 • Vegetable £9.45
Massaman Curry (N) (GF)
A curry from Southern Thailand, made with coconut milk and dry spices such as cumin,
cinnamon and star anise.
£11.50
Panang Curry (GF)
Panang red curry, thickened with coconut milk which has a slightly stronger fragrance
given from the finely sliced lime leaves.
Chicken £10.25 • Prawn £12.25 • Vegetable £9.45
Jungle Curry (GF) ●●
Refreshing, spicy, incredibly fragrant and packed full of Thai herbs.
Chicken £10.25 • Beef £11.25

•

Vegetable £9.45

STIR FRY
Gra Pao Chilli and Basil ●
A traditional Thai stir fry using basil leaves, onions, garlic, long beans and peppers in a
spicy sauce.
Chicken £10.50 • Beef £11.50 • Prawn £12.50 • Vegetable £9.45
Cashew Nut Stir Fry ●
Stir fry with roasted cashew nuts, mushrooms, peppers, onions and roasted dried chilli.
Chicken £10.50 • Prawn £12.50 • Vegetable £9.45
Pad Khing
A popular dish made from shredded ginger, spring onion and black mushroom.
Chicken £10.50 • Prawn £12.50 • Vegetable £9.45

Pad Prik ●
Thai long beans, red peppers and lime leaves, stir fried in a red curry paste.
Chicken £10.50 • Prawn £12.50 • Vegetable £9.45
Beef and Oyster Sauce
Tender, thinly sliced medium-rare beef stir fried with oyster sauce, pepper, broccoli and a
Thai gravy.
£12.50
Mixed Vegetable Stir Fry (V)
Stir fried seasonal vegetables with oyster sauce. This dish can be enjoyed as a main or a
side to share.
£9.45
● HOT

●●

VERY HOT

●●●

EXTREMELY HOT

GF: Gluten Free
V: Vegetarian
N: Contains Nuts

NOODLES AND RICE
Pad Thai
Sing Chow Mai

Chicken £10.25

•

Prawn £11.95

•

Vegetable £9.95

Chicken £9.45

•

Prawn £10.45

•

Vegetable £8.45

Stir Fried Noodles with Beansprout

£5.50

Egg Noodles

£5.25

Thai Lounge Special Fried Rice

£5.95

Jasmine Rice

£3.50

Sticky Rice

£3.50

Egg Fried Rice

£4.25

Coconut Rice

£4.25

Special requests/Nut allergies
All our food is prepared fresh. If you have a specific request, please inform the waiter / manager.
Many of our dishes include nuts. Please inform your waiter if you have a nut allergy.
Party Menus
Thai Lounge is an ideal venue for large parties and our expertise allows us to cater for
groups perfectly. Please contact the manager for further information regarding the variety
of packages available.
Please note there is a minimum charge of £15 per person.
Service charge is not generally included, however up to 10% may be added on tables of
more than six persons.
We ask that reservations made for large parties are confirmed prior to the date of your
booking. If numbers are changed without prior notification,
we reserve the right to charge a nominal fee.
The management reserves the right to refuse admission without any reason.
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