A L A C A R T E M E NU

S TARTERS
1. Satay

Chicken £5.50 / King Prawn £7.50

Grilled chicken or king prawn marinated in Thai spice with peanut sauce, carrot & cucumber pickle

2. Kha Nom Phak Na Gung

£5.50

3. Gai Gaew

£5.50

4. Thoong Tong

£5.50

5. Gung Hom Pha

£6.00

6. Mun Pha

£6.00

7. Neua Ping Cheung Mai

£6.00

8.Salt and Pepper Prawns

£6.00

9. Po Pia Ped

£6.50

10. Hoi Obb

£7.00

11. King Prawn Tempura

£7.50

12. Duck Pancake (£6.00pp, minimum order of 2)

£12.00

Deep fried minced prawn and chicken on toast served with sweet chilli sauce
Deep fried marinated chicken coated with Panko bread crumbs and served with sweet chilli sauce
Thai golden parcels of thin crispy pastry with an exotic stuffing made with chicken and prawns
Deep fried marinated tiger prawns in crispy pastry with sweet chilli sauce
Deep fried Thai style fish cakes served with carrot, cucumber sweet vinegar relish topped with peanut
Grilled Marinated Beef in a special sauce with coriander shoots and garlic
Tiger Prawns grilled to perfection and stir fried with salt and pepper, onions and mixed peppers
Deep fried duck spring rolls served with sweet chilli sauce

Steamed mussels with lemon grass and sweet basil served with tangy fish sauce, fresh chilli, garlic and lime juice
3 King prawns in a light batter and Panko breadcrumbs served with sweet chilli sauce

Crispy shredded Duck breast and pancakes, served with sliced cucumber spring onions and our special sauce

13. Orangegrass Mixed Starter served with sweet chilli sauce, peanut sauce, and carrot, cucumber pickle £15.00
Gai Satay - Charcoal grilled chicken
(£7.50pp, minimum order of 2)
Gai Gaew - Deep fried marinated chicken coated with bread crumbs served with sweet chilli sauce
Kha Nom Phak Na Gung - Deep fried minced prawn and chicken on toast served with sweet chilli sauce
Po Pia Ped - Duck spring rolls
Carrot salad - cucumber and tomatoes salad in Thai spicy sauce.

VEGETARIAN S TARTERS
14. Po Pia Tord

£5.00

15. Khao phod tord

£5.00

16. Thung Thong Phak

£5.00

17. Phak Tord

£5.00

Deep fried vegetable spring rolls served with sweet chilli sauce
Deep fried sweet corn cake served with sweet chilli sauce
Thai golden parcel stuffed with minced mixed vegetables served with sweet chilli sauce
Deep fried crispy battered vegetable served with sweet chilli sauce

18. Orangegrass Vegetarian Mixed Starter

Po pia tord - Vegetarian spring rolls
Khao phod tord - Deep fried sweet corn cake
Phak tord - Deep fried crispy battered vegetable
Tofu tord - Deep fried bean curd
Carrot salad - cucumber and tomatoes salad in Thai spicy sauce.
starters served with sweet chilli sauce, peanut sauce, and carrot, cucumber pickle

£13.00
(£6.50pp, minimum order of 2)

SOUP
19. Khao Pod Gai
Bowl for 1 / Hot pot for 2

£5.50 / £10.00

20. Tom Kha Gai
Bowl for 1 / Hot pot for 2

£5.50 / £10.00

21. Tom Yum Gung
Bowl for 1 / Hot pot for 2

£6.50 / £12.00

22. Poh Tak
Bowl for 1 / Hot pot for 2

£6.50 / £12.00

Chicken sweet corn soup

Chicken soup with coconut milk, galangal, mushroom, lemon grass, kaffir lime leaves and lime juice

Traditional spicy and sour prawn soup with mushroom lemon grass, chilli, lime juice

Clear spicy mixed seafood soup with lemongrass, kafir lime leaves, lemon juice and mushrooms

MAIN - SAL AD
23. Carrot Salad

£6.00

24. Yam Gai

£8.00

25. Larb Gai

£8.00

26. Som Tam

£9.00

27. Yam Neua Yang

£9.00

Spicy Thai salad, carrot, cucumber and tomato with Thai spicy sauce
Crispy chicken salad with lemongrass, spring onion and roasted chilli
Finely chopped chicken salad, flavoured with our own recipe ground rice chilli powder lime juice
and red onions and mint leaves.
Traditional spicy papaya salad with tamarind, peanuts and Thai spicy sauce
Spicy grilled beef salad with chilli dressing and vegetables

28. Pla Gung

Tiger prawn salad with sliced lemon grass, kaffir lime leaves, chilli and lime juice

£10.00

MAIN - CHEF SPECIALITIES
29. Gaeng Mussaman

£9.00

30. Kaprow Gai Grob

£9.00

31. Special Gai Yang

£9.00

An authentic ground peanut curry with beef or lamb and potatoes slowly cooked and flavoured with tamarind juice
Crispy chicken Breast served with a Tangy medium sauce of Kafir lime leaves, peppers,
onions bamboo shoots and fine beans
Grilled chicken breast served with a beautifully thick spicy sauce of chilli, coriander,
lime leaf, lemongrass, and Thai mixed herbs

32. Ped Grob

£11.00

33. Salt and pepper prawns

£13.00

34. Thai Special Sea bass

£15.00

Crispy duck breast with a sweet caramel sauce and garnished with Asparagus and coriander
King Prawns grilled to perfection and stir fried with salt and pepper, onions and mixed peppers

Steamed sea bass with lemongrass, basil and Medium Thai herb sauce.

MAIN - CURRY
Chicken - £8.00
Lamb - £9.00 Duck - £11.00
Crispy Chicken - £8.50 Beef - £9.00 Tiger Prawn - £12.00

King Prawn - £13.00
Vegetable / Tofu - £7.50

35. Gaeng Kiew Wan

Green curry with, aubergines, chillies and sweet basil in coconut milk

36. Gaeng Pa-Neang

Dry smooth curry in coconut milk and kaffir lime leaves

37 . Gaeng Ga-Ree

Mild Yellow curry with onions and potato

38. Gaeng Dang

Red curry in coconut milk with bamboo shoots and basil leaves

39. Gaeng-Pa Kae

Jungle curry, Thai Northern style a very hot, spicy curry with vegetables and no coconut milk.

40. Gaeng Kooa Sub-Pa-Rod Gung

Traditional style Thai curry with prawns and pineapple slowly cooked in coconut milk and a balanced mixture of Thai
spices added to created and aromatic flavour.

MAIN - S TIR FRY
Unless stated the following mains can be ordered with

Chicken - £8.00
Lamb - £9.00 Duck - £11.00
Crispy Chicken - £8.50 Beef - £9.00 Tiger Prawn - £12.00

King Prawn - £13.00
Vegetable / Tofu - £7.50

41. Gai Pud Gra Prao

Stir-fried dish with holy basil leaves, chilli, bamboo shoots and onion.

42. Sauce Som

Tangy sweet dish with Orange sauce, served on a bed of crispy noodles.
Available in Chicken, Duck and King Prawn

43. Pud Med Ma-Maung

Stir-fried dish with cashew nuts, onion, mushrooms, peppers in sweet chilli paste
Available in Crispy Chicken and King Prawn

44. Pud Priew Warn

Stir-fried dish with pineapple, lychees, tomatoes and peppers in sweet and sour sauce
Available in Chicken or Tiger Prawn

45. Pud Khing

Stir fried dish with ginger, pepper and onion.

46. Neua Pud Prik Tai Dum

Stir-fried dish with crushed black peppercorn, onion, carrot, mixed pepper & spring onion.
Available in Beef or Lamb

47. Ped Rard Prik

Grilled dish with Sweet and sour chilli sauce and garnished with Basil leaves.
Available in Chicken or Roasted Duck

48. Pud Nam Mun Hoy

Stir-fried dish in oyster sauce with vegetables.

49. Pud Gatiem

Stir fried dish with garlic and pepper served on a bed of lettuce.

50. Daad Diew

Stir fried dish with coriander, cumin, black pepper, finished off with oyster sauce and dark soy sauce

MAIN - THAI S TEAK
51. Weeping Tiger

Medium grilled beef or chicken steak, served with our own spicy tamarind sauce

£15.00

52. Pa-Neang

£15.00

Medium grilled beef or chicken steak, in a creamy smooth coconut sauce with kaffir lime leaves
Served with steamed vegetables

53. Prik Tai Dum

£15.00

54. Tai Yang

£15.00

Medium grilled beef or chicken steak, in our famous Thai pepper sauce
Served with steamed vegetables
Medium grilled beef or chicken steak, in a thick spicy sauce, consisting of chilli, coriander,
lime leaf, lemongrass and thai mixed herbs. Served with steamed vegetables

MAIN - SEAFOOD
55. Gung Pud Nam Prik Phaow

£13.00

56. Gung Pud Bai Ho-Ra-Pa

£13.00

Stir-fried king prawn with Thai sweet chilli paste onion, green and red pepper
Stir-fried king prawn with sweet basil, green bean, onion, green and red pepper in oyster sauce

57. Choo Chee

King Prawn £13.00 / Seabass £15.00

58. Naung Manow

King Prawn £13.00 / Seabass £15.00

King prawn or seabass in spicy coconut sauce with kaffir lime leaves and chilli
Steamed king prawn or seabass with Thai herbs, chilli and lime juice

59. Gung Pud Nor Mai Fa-Rang

£13.00

60. Pud Ped Talay

£13.00

61. Talay Pud Cha

£15.00

62. Pla Yum Ma-Maung

£15.00

63. Pla Kee Mao

£15.00

64. Pla Priew Waan

£15.00

Sizzling king prawn with asparagus in oyster sauce
Stir fried king prawns in curry sauce with coconut milk, fine beans courgettes and baby aubergines

Stir-fried mixed seafood with sliced lesser ginger, aubergines, lemon grass, chilli, kaffir lime leaves, ginger and sweet
basil in aromatic sauce
Golden brown chunks of fish served with our chefs homemade young apple salad in cashew nuts chilli and lemon
juice dressing
Crispy deep fried seabass topped with Thai herbs, chilli and basil leaves
Crispy deep fried seabass topped with a Thai sweet and sour sauce served with crunchy vegetables

SIDE - DISHES
65. Pud Thau Ngok

£5.50

66. Pud Phak Sam Sahai

£5.50

67. Pud Nor Mai Fa Rang

£5.50

68. Pud Phak See Kiew

£5.50

69. Curry Sauce

£3.50

Stir-fried bean sprouts with preserved soya bean and spring onion
Stir-fried braised mange tout, carrot, baby corn in soya sauce
Stir-fried asparagus with oyster sauce
Stir-fried seasonal green vegetable with preserved soya beans
Choice of red, yellow or green curry sauce

MAIN – RICE AND NOODLES
70. Phad Thai

Vegetable £7.50, Chicken £9.00

71. Chow Mein

Vegetable £7.50, Chicken £9.00

72. Khao Phad

Chicken £10, Tiger Prawn £12.00

Traditional stir-fried rice noodle with bean sprout in tamarind sauce
Traditional stir-fried yellow noodle with bean sprout & springonion
in soya & oyster sauce
Stir fried rice with chicken or prawn and spring onion served
with soft centre fried eggs and chopped chilli in fish sauce on the side.

SI DE – R I CE A ND NO O D L ES AL L £3
73. Khao Suey - Steamed jasmin rice

77. Guay Tiew Phaw - Stir-fried plain noodle

74. Khao Pud Khai - Egg fried rice

78. Stir Fried Plain Yellow Noodles

75. Khao 0b Ma-Praw - Steamed coconut rice

79. Prawn Cracker with sweet chilli sauce

76 .Khao Pud Hed - Vegetable fried rice

80. Chips

S ET M ENU
SET MENU A

SET MENU B

(3 course meal for 2 or more)

(3 course meal for 2 or more)

Prawn Cracker with sweet chilli sauce

Prawn Cracker with sweet chilli sauce

Orangegrass Vegetarian Mixed Starter

Orangegrass Mixed Starter

£20 Per Person

Po pia tord - Vegetarian spring rolls
Khao phod tord - Deep fried sweet corn cake
Phak tord - Deep fried crispy battered vegetable
Tofu tord - Deep fried bean curd
Carrot salad - Cucumber & tomatoes salad

£20 Per Person

Gai Satay - Charcoal grilled chicken
Gai Gaew - Deep fried marinated chicken coated with
bread crumbs

Kha Nom Phak Na Gung - Deep fried minced prawn &
chicken on toast

in Thai spicy sauce. Starters served with sweet chilli
sauce, peanut sauce, & carrot, cucumber pickle

Po Pia Ped - Duck spring rolls
Carrot salad - Cucumber & tomatoes salad in Thai spicy

Mains (Choose 2)

sauce. Starters served with sweet chilli sauce, peanut
sauce, & carrot, cucumber pickle

Hed Pud Med Ma Maung

Mains (Choose 2)

Gaeng Kiew Wan

Gaeng Kiew Wan Gai

Green curry with Tofu

Green curry with chicken

Pud Phak Mai Fa Rang

Gaeng Dang Gai

Stir Fried mushroom with cashew nut, onion, dry chilli

Mixed Vegetables with oyster sauce

Pud Phak Ngok

Red curry with beef

Gai Pud Med Ma-Maung

Green vegetables with preserved soya bean

Stir fried chicken with cashew nut

Side Dish

Stir Fried beef with black pepper sauce

Pud Thau Ngok

Bean sprout with preserved soya bean and spring onion

Steamed Thai Rice or Coco Rice
Jasmine Tea or Coffee

Neua Pud Prik Tai Dum

Steamed Thai Rice or Egg Fried Rice
Jasmine Tea or Coffee

SET MENU C

SET MENU D

(5 course meal for 2 or more)

(5 course meal for 2 or more)

Prawn Cracker with sweet chilli sauce

Prawn Cracker with sweet chilli sauce

Starter (Choose 1)

Starter (Choose 2)

£25 Per Person

Duck Pancakes

Crispy shredded Duck breast and pancakes, served with
sliced cucumber spring onions and our special sauce

Orangegrass Mixed Starter

Gai Satay - Charcoal grilled chicken
Gai Gaew - Deep fried marinated chicken coated with
bread crumbs

Kha Nom Phak Na Gung - Deep fried minced prawn
and chicken on toast

Po Pia Ped - Duck spring rolls
Carrot salad - cucumber and tomatoes salad in Thai

£30 Per Person

Satay King Prawn

Grilled king prawn marinated in Thai spice with peanut
sauce, carrot & cucumber pickle

Salt and Pepper Prawns

Tiger Prawns grilled to perfection and stir fried with salt
and pepper, onions and mixed peppers

Hoi Obb

Steamed mussels with lemon grass and sweet basil
served with tangy fish sauce, fresh chilli, garlic & lime juice

King Prawn Tempura

spicy sauce.Starters served with sweet chilli sauce, peanut
sauce, and carrot, cucumber pickle

3 King prawns in a light batter and Panko breadcrumbs
served with sweet chilli sauce

Soup (Choose 1)

Soup (Choose 1)

Khao Pod Gai

Chicken sweet corn soup

Tom Kha Gai

Chicken soup with coconut milk, galangal, mushroom,
lemon grass, kaffir lime leaves and lime juice

Main (Choose 2)
Ped Sauce Som

Deep fried duck breast in orange sauce

Gaeng Mussaman Neua
Mussaman curry with beef

Tom Yum Gung

Craditional spicy and sour prawn soup with mushroom
lemon grass, chilli, lime juice

Poh Tak

Clear spicy mixed seafood soup with lemongrass, kafir
lime leaves, lemon juice and mushrooms

Main (Choose 2)
Choo Chee

King prawn or seabass in spicy coconut sauce
with kaffir lime leaves and chilli

Gung Sauce Som

Gai Pud Med Ma-Maung

King prawn in orange sauce

Kae Pud Prik Tai Dum

Stir fried king prawn with cashew nut

Stir fried chicken with cashew nut
Stir Fried lamb with black pepper sauce

Gung Pud Med Ma-Maung
Gung Pud Priew Warn

King prawn with sweet and sour sauce

Side Dish
Pud Phak Ruam

Side Dish
Pud Nor Mai Fa Rang

Stir fried mixed vegetable with oyster sauce

Stir fried asparagus with oyster sauce

Steamed Thai Rice or Egg Fried Rice

Steamed Veg Rice or Egg Fried Rice

Jasmine Tea or Coffee

Jasmine Tea or Coffee

If you have any allergies, please ask us before ordering.
If any of your old favourites are missing please let us know as we are
more than happy to prepare them for you.

