{jMi/d - Chilli Gaze From Across The Room LATYMERS

Medium - Cha-Cha With A Chilli

PP Red Hot - Date With A Chilli Pepper T H AI KITC H E N
DINNER MENU

CHEF SPECIALS STARTERS £7.50

Weeping Tiger £19.50 : 1A. Khanom Jeeb 7A. Goong Pad Prik KIuer}
Sizzling Sirloin steak, carrot & ginger served with aromatic : :  Steamed pork and prawns dim  Stir fried prawns in light batter with
: homemade sauce sum with soya dipping sauce  chopped chilli, garlic, spring onion,
B H e A A A R A AR R A A R R AN R R A N R R A A R R R A AR R R R R R A AR R A EEEEEEEEEE - E . salt and pepper
Gai Tord Rad Prik £17.50 J : 2A. Pohpia Tord o
Fillet of chicken in batter, chilli, onion, red & green pepper, Vegetable spring rolls Pinky in Blanket
: Spring rolls stuffed with whole
Soy sauce i 3A. Kha Nom Pang Gai Goong pring o
Gai Prik Tai Dum £17.50 Deep fried minced chicken and P
Fillet of chicken, black pepper, onion, red & green pepper, prawn toast Tord Mun Pla*
served on a sizzling iron hot plate 4A. Toong Ngern Yuong Thai-style fish cake
................................................................ : Deep fried minced Chicken and Latymer WlngSj
FROM THE SEA i prawns wrapped in moneybag- Chicken wings with spicy
: homemade sauce
Goong Pao £19.50 shape pastry Y
Charcoal grilled King prawns marinated in Latymers special 6A. Sateh*
..................................... SBUCS vvsvesmesmsssseseeseseeg | (99VO0 With Spices, peanut sauce & pickled vegetables)
Panang Goong Yai £19.50 yJ, Strips of chicken marinated in spices, put on sticks and grilled
: King prawns in “Panang” sauce serve on a sizzling iron hot over charcoal
: plate E E ----------------------------------------------------------------
B e h e R A A R A R R AR R AN AR AR AR R A : Aromatic Crispy Duck £17.50
Goong Nam Pla Warn £19.50 Crispy aromatic duck with pancake wrap served with
King prawns in aromatic tamarind sauce cucumber, spring onion and house special Hoisin sauce
Goong Prik Tai Dum £19.50) é ;-uu-uu-u-----------------------------------------------------------uuu-ui
King prawns, black pepper, onion, red & green pepper served LATYMERS PLATTER FOR 2* £15.00
on a sizzling iron hot plate ‘ 6A. 2A. 3A. 4A :
Pla Nueng Ma-Now £23.95}}} :
Steamed whole sea bass with fresh herbs of lemongrass, SO UP
lemon juice, and fresh chopped chilli & garlic :
J PP J : Tom Yam £7.50 § Tom Kha £8.50)
Pla Nueng Cee-Ew £23.95 Prawns or chicken or Mild or spicy.
Steamed whole sea bass with spring onion and ginger in mushrooms. Prawns or chicken or
soya sauce A tasty hot an sour broth mushrooms.
: spiced with chill, A traditional spicy and sour
Ped Makham £19.50 lemongrass, kaff/.r l{me coconut soup,. galanga/ &
leaves & lemon juice lemon juice

Roast duck in appetizing tamarind sauce topped with fried :
Onions and Sweet basil IeaVeS g llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

Drunken Duck £19.50 THAI SALAD

Roast duck, fresh chillies, Thai herbs and vegtables Yum Neau £19.50 /)
: Sliced grilled Sirloin, cucumber, tomatoes, spring onions,
chopped chilli & Thai style lemon dressing

“CONTAINS NUTS Pla Goong £19.50 J

If you have an allergy, please talk to a member of our team. Dishes may not contain Prawn salad, chilli, lem ongrass, mint leat, shredded carrot,

specific allergens, however our food is prepared in areas where there is a risk that = sweet chilli paste & lime juice

cross contamination may occur.
. . . o Som Tam £14 p
Ingredients containing allergens which are deep fried in our kitchens may use the

same fryers as ingredients which do not contain allergens. Products containing Green papaya salad, lime Juice, hot chilli gar lic and fish
allergens may be cooked in the same fryer as chips. Deep fried meat and - sauce
fish/shellfish products may be cooked in the same fryer.

An optional service charge of 12.5% is a direct reward for the team who
made your experience special. It is entirely your choice whether or not to
pay this service charge. Please ask if you wish for it to be removed. 'y "ﬁ

S
FULLER'S



P Mild - Chilli Gaze From Across The Room
PP Medium - Cha-Cha With A Chilli

)PP Red Hot - Date With A Chilli Pepper

LATYMERS

THAI KITCHEN

DINNER MENU

WOK

Please Choose From:
Beef | Pork | Chicken | Vegetable | Tofu £12.50
Prawns £14.50

6. Pad Ka-Prao
Spicy P or Hotppp

Chopped Chilli, garlic, onions

11. Pad Ped gy
Red curry paste, long beans,

NOODLES

Please Choose From:
Beef | Pork | Chicken | Vegetable | Tofu £12.50
Prawns | Mixed £14.50

1. Pad Thai*)
Special Thai style noodles, chilli sauce, ground peanuts,

o red & green pepper and bean sprouts, spring onions & egg
& Thai basil leaves bamboo shoots
2. Pad Si-ew
7. Pad Nam Man Hoi 12. Pad Priew Wan Fried Hofun noodles, soya sauce, egg, cabbage, carrot &
Oyster sauce, onions, carrots,  Homemade “sweet & sour” spring greens

pepper, spring onions, red &
green pepper, mushrooms

sauce, cucumber, tomato and
pineapple

8. Pad Nam Prik Pao
“Sweet chilli” paste, Thai long
beans, red & green pepper,

13. Pad Kra Tiem Priktai
Garlic, peppers, carrot, red &
green pepper and coriander

4. Pad Kee-Maojp)p
Fried Hofun noodles, chopped chilli, Thai long beans,
cabbage, onions & Holy basil

SIGNATURE NOODLES £15.50

onions Bamee Ped or Bamee Moo- Tomyam Noodle Soup
Dang* Chicken | Prawns | Veg | Tofu
10. Pad Khing 14. Pad Himmaparn* Roast duck | barbeque pork Thai noodles in our famous

Mild_» or Spicy Jp
Cashew nuts, red chilli, red
& green pepper, spring
onions, soya sauce

Ginger, mushrooms,
onions, spring onions,
black fungus and
pineapple

CURRY

Please Choose From:
Beef | Chicken | Vegetable | Tofu £12.50
Prawns £14.50

17. Green Curryp

A traditional Thai green curry made from fresh green chilli
cooked in coconut milk with bamboo shoots and Thai herbs

spicy & sour soup, Thai herbs,
chicken, mushrooms &
beansprouts

Egg noodles, homemade
special sauce, bean sprouts &
Spring onion

Tomkha Noodle Soup p
Chicken | Prawns | Veg | Tofu
Thai noodles in a traditional spicy & sour coconut soup,
galangal, lemon juice & wonton flakes

RICE DISHES

Please Choose From:
Beef | Pork | Chicken | Vegetable | Tofu £12.50
Prawns | Mixed £14.50

21. Kao Pad
18. Red Curry) Fried Jasmine rice, egg, soya sauce, fried spring onions &
Thai-style curry, dried red chilli, coconut milk, Thai herbs & vegetables

sweet basil leaves

20. Panang Curry p
Spicy dried red curry paste, coconut milk, lime leaves

22. Kao Pad Prik J
Fried Jasmine rice, red curry paste, green beans & sweet
basil leaves

Kao Nah Ped | Moo-Dang* £15.50

_ Roast Duck | Barbeque pork :
: Jasmine rice, homemade special sauce, seasonal vegetables :

(Duck only) Special Thai Beef | Chicken | Veg | Tofu 1 e eee e s esm e e et e e e s ensaneenens ;
roasted duck curry, red curry Peanuts and potatoes slowly = = seceeieiiirssssss s s s na
paste and coconut milk, cooked in Massaman curry D ESS ERT S
pineapple & sweet basil  : made from Thai spices,
leaves : tumeric, cinnamon and cumin Ice Cream Thai Pancakes £7.50
= e N R EEEEEEEEEEEEEEEEEEEEEEEEEEEE RN Vanilla | Chocolate | Thaipandan custard fl//lng,
Strawberry served with a scoop of ice

3 scoops - £6.50 cream

Banana Fritter £7.50
Battered banana. honey, ice
cream

SIDES

Steamed Rice £3.00 Sticky Rice £3.50 Coconut Rice £3.50 :
Egg Fried Rice £3.50 House Chips £4.00 Twisters £5.00

Plain Noodles £4.00 & .
FULLE{'S
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