THAI BORAN RESTAURANT

e 4. THAI FISH CAKES (4 PCS) <@® 7
- : Minced fish with Thai herbs, green beans, and
kaffir lime leaves. Served with sweet chilli sauce.
- 5. PRAWN TEMPURA (4 PCS) | - 8
: ' : Crispy tempura prawns served with
STARTERS : 7 plum sauce: :
THAI BORAN MIXED PLATTER (FOR2)=; @@ 17 6. PRAWN HAKAO (4PCS) B
A selection of chicken satay, crispy spring rolls, Traditilona\ Ch'[nese—‘sty\e el ; :
Thai fish cakes, prawn tempura, and steamed dumplings served with sweet soy sauce. 5
Sk SLpr Wiy CBRINgS, 7. THAI STYLE SPARE RIBS (3 PCS) ® ® 8
CRISPY PRAWN CRACKERS S35 l L4 * Marinated pork spare ribs served ;
Light, airy prawn crackers served with sweet chilli sauce. with- homemade sauce, finished with

sesame seeds.

1. CHICKEN SPRING ROLLS (3 PCS) 7

Golden rolls with'glass noodles & vegetables
served with hoisin sauce or sweet chilli sauce.

2. GRILLED CHICKEN SATAY (3PCS)cze® 7

Marinated chicken skewers served . VEGETARIAN MIXED PLATTER (FOR 2) : - 16
with peanut sauce. : :

VEGETARIIAIN STARTERS

A selection of sweetcorn fritters, vegetarian

3..CHICKEN & PRAWN DUMPLINGS (4 PCS)® 7 spring rolls, bean curd satay, vegetable tempurzg,
Steamed dumplings filled with minced chicken : and crispy vegetables bags. :
and prawn served with sweet soya sauce. 1. GRILLED BEAN CURD SATAY (3 PCS) e 7
SOUPS \ : Marinated bean curd skewer served W‘th_ peanut sauce.
12. SWEET CORN FRITTERS (4 PCS) _ 7,
8. TOM YUM SOUP @ Crispy fritters made with sweet corn, Thai herbs,
Spicy and sour soup'with lemongrass, and light seasoning, ;
et hilieC noices = 13. VEGETABLE SPRING ROLLS (3 PCS)® 7

Sicken: °F F Erawns 8.1° Vegan =1 - Golden rolls filled with vegetables and vermicelli

served with sweet chilli sauce.

9. TOM KHA SOUP @

Creamy coconut soup with galangal, lemongrass 14. CRISPY VEGETABLE TEMPURA ' 7

d hrooms. Choices:
e e s Lightly battered seasonal vegetable served with

Chicken 7 / Prawns 8 / Vegaﬁ 7 sweet chilli sauce.
10. SPICY SEAFOOD SOUP (FOR2)w @ 16

- Traditional spicy Thai soup with mixed seafood, CHOOSE YOUR PROTEIN: Chicken / Beef / Pork 12

“ mushroom, lime leaves, lemongrass, chilli, galangal Seafood / Prawns / Duck  * 13
and basil. Idea\s for sharing. : " Vegetables / Bean Curd 12
SALADS _ '
15. SOM TUM THAI < 22 =10 16. NAM TOK & ® 12 17.YAM WOON SEN SEAFOOD <@ 13
Thai salad of shredded papaya and Sliced meat of your choice with Glass noodles salad with prawns,
carrot with lime juice, chilli, garlic, toasted rice, herbs, lime, and chilli. ~ squid, mussels, and herbs, all coated
tomatoes, and roasted peanuts. Chicken / Pork / Beef : in spicy-sour dressing.
RICE & NOODLES
18. PAD THAI &% 3 19. PAD KEE MAO < 20.PAD SEE AEW 21. SPECIAL FRIED RICE

" Thai style rice noodles with Spicy stir fry noodles with Tender noodles ih a rich Classic Thai style fried rice -
protein, tamarind sauce, : chilli, garlic, bell peppers, soy sauce with egg and “with egg, vegetables and.
vegetables, and crushed broccoli and Thai basil. vegetables. choice of meat.

peanuts served on the side.

Spice Level : Mild Medium ' Hot _s _y ALLERGY NOTICE Please inform our staff of any food allergies or dietary
‘requirements. A 10% service charge will be added to your bill,



STIR FRIED

22. HOLY BASIL

SIGNATURE DISHES

34. PLASAM ROD

; 17
Wok-fried fresh holy basil, garlic, chilli, and Crispy fried fish topped with a three-flavour
your choice of meat for a savoury, spicy heat. sweet, sour, and spicy homemade sauce.
23. FRESH GINGER 35. PLA MA NAO < 17
Light ginger stir fry with ginger, mushrooms and Steamed fish with fresh chil garhc and spicy -
mixed vegetables for a bright aromatic flavour. lime sauce. :
24, SWEET & SOUR . 36.PLAPAESA 4 iz
e : ; : Famous southern: Thai deep-fried fish served with
Stir-fried peppers, onions, and pineapple in-a . - ; i)l .
mixed vegetables and a spicy southern chilli sauce.
balanced sweet and tangy sauce. ; :
37. NUA YANG : 18
25. CASHEW NUTZy Marinated sirloin steak (8-9 oz) with chef's special
Crisp cashew nuts with peppers, onions and That gravy sauce. Recommmended with sticky rice.
roasted chilli in-a mild, nutty stir fry. 38. GAl YANG B
26. GARLIC & BLACK PEPPER Marinated Thai-style grilled chicken with aromatic
: herb: d with fi t Thai spices.
Wok-fried garlic and fragrant black pepper in e s e L e
a savoury Thai sauce. Bold and full of comfort. 39. MOO YANG 13
27. OYSTER SAUCE Tender marinated pork, char grilled and served
; with stir-fried vegetables.
Fresh stir fry with bold oyster sauce and
crunchy vegetables. 40. PED MAKHAM o : 14
28. SOUTHERN CHILLI PASTE W Crispy roasted duck with sweet and tangy
' tamarind sauce.
HRp OB PR S aTe 41. PRAWN PINEAPPLE FRIED RICE 13
vegetables and your choice of meat.
Wok-fried rice with prawns, sweet
CURRIES pineapple and egg.
’ TALAY PAO _ 18
£ GREENGURIY Thai-style grilled seafood served with a
Thai green curry paste with coconut milk, spicy, tangy seafood sauce.
sweet basil and bamboo shoots.
S0 D OURRY S THAI NOODLES
Smooth red curry paste with coconut . GUAY TIEW RUA (BEEFIPORK) 12
milk, mixed vegetables, and Thai herbs. TOM YUM NOODLES (PORKISEAFOOD) 12/13
' YEN TA FO (SEAFOOD
31: PANANG CURRY ( ) 2
A rich, creamy, nutty curry with coconut m|||<
kaffir lime leaf, and sweet basil. CHOOSE YOUR PROTEIN: Chicken / Beef / Pork )
~ Seafood / Prawns / Duck 13
82. JUNGLE CURRY < 4 Vegetables / Bean Curd 12
A beld, spicy curry without coconut milk,
cooked with mixed vegetables and Thai EXTRA SIDE: Thai Style Omelette (3 Eggs) . 6
herbs. Fried Egg Y 2

33. MASSAMAN CURRY 2%

Slow-cooked mild curry with coconut milk;

SIDE DISHES

potatoes, onions and roasted peanuts. 42. STEAMED RICE 35 45, STIR FRIED NOODLES : 3.8
43. EGG FRIED RICE 3.8 46. WOK FRIED MIXED VEG 6
44, STICKY RICE 3.8 47.CHIPS : 355

@ Gluten Free

@ e cis EXTRA SAUCE 050

£ Peantts *SWEET CHILLI SAUCE oy ek .
PEANUT SAUCE SPICY SEAFOOD SAUCE
SWEET SOYA SAUCE "SOYA SAUCE

Spice Level : Mild  Medium g Hot g _g ALLERGY NOTICE Please mform our staff of any food allergies or dietary
' _requirements. A 0% service charge will be added to your bill.



