STARTERS #i% WO K §TADFOSND Fbd=kF—F
These appetisers are perfect for sharing. Order a few of them These dishes are normally stir-fried with oyster sauce which is
and place in the centre of the table to get different tastes & mildly salty & then flavoured with various herbs & spices
textures of Thai Cuisine
ChilliBasit  J 7urwn 1500 C 600
Aromatic Duck Pancakes 7O0vs+4%4 #v /)45 —% 1095 C600 This CILHSSiC with.a kick with stir fried fillat
Served with Shredded Leek, Carrots & Cucumbers, U e e O n S % of Chicken & Mixed Vegetables (E)
Hoi Sin Sauce (1) -
Chicken Satay Skewerss+> #7 995 C 500 Chicken Cashew 7%>%1v2a— 1951 C500
Irish Chicken Breast marinated in Asian Peanut Sauce (7) (E) Irish Reared Chicken With mixed Vegetables
Cashew Nuts, Garlic & Chilli Paste (E) (4,8, 11, 14)
Vegetarian Spring Rolls (V) Hx#sss 895 (C400
?i:?bi?r: Gcmhfugfr?;;higﬁiiﬁ} S[Trr)eﬁeﬁm errets www.thethaiblue.com | 045228 9258 Sweet Chilli Chicken Z-—k FUFFv 1850 C 600
ge: g Irish reared Crispy chicken stir fried & Mixed Vegetables
Cherry Tomatoes & Sweet Chilli Sauce (3,14)
Larb Gai 5—7 #H+ #aE=iAomLRR 995 (C400 .
Sliced chicken with Chilli Paste, Basil, Lime, Garlic, ﬁ 1 3 @1'@
Served in Crunchy Lettuce Cups (2,5,11,13,14) - Nasi Goreng 7Y7#E +¥ L
Fried rice dish Malay style with Asia Green,Soya Beans,
Crispy 5 Spice Calamari 7zt~ 54157V 1095 C 600 Mixed Pepper, Fried Egg 8.Chilli Paste
Stir fried Wlth CrUnCh_'y' Vegetabl.es [:1. 3.14} i V'Egetables {3,5,1 1,14:] {V} 1795 C 500
SOUPS zx—7 CURRIES @al— Irish Chicken Breast (3,5,11,14) 1895 C 500
In Thailand, soups are sipped along with main food. These coconut based Thai dishes each have their own individual Fillet of Irish Chicken(3,5,11,14) 2095 C 500
Nnodle Wl'apped Prawns A—FKIL&iBE 1095 C 600 -r,xlj " I, ,I ' __.ll t _t .jll| .I_ - I:I[ !.__ - _.f..l _:._j P | :_l S| J] i i _:k n.L th‘__‘, ['“TI le_, i _L - L_ j[M ...j . “ i ’ ’d Lb, Illh?._‘d Prawn (3_5,1 '],14) 2195 C 500
Prawn wrapped in Fine Crispy Noodles, k e serve !'H.-:l_ll Nnere ds dri 15[ 2liZerl, riedse |.'._ it YOur servel taste & heat. [ he milgest curries are Massaman rollowe Y Red,
Served with Sweet Chilli Sauce (1) if you would like your soup with your Main Course instead Green & Finally Panang.
Phad Thai Noodles /tv &+ X—FRJ
Thai Ba“gkc’k Wings NrAy T4 TR 895 C 500 TomYum 4 ¥L Massaman ? ke _ Peanuts, Bean Sprouts, Spring Onians, Julienne Carrots,
Sweet & Sticky with Honey, Chilli Soy Sauce (3,5, 11, 13) Traditions Hot & Sour Broth flavoured with The Massaman is a savoury Curry with Potato, Ve 8. Tamarind Saute.
Lemongrass, Chilli, Mushrooms & Spring Onians (H H) (C) Bean Sprouts, Onions & Cashew Nuts (E) Vv )
3 egetables (13,7,11,14) (V) 1795 C 600
Vegetables (4) (V) 695 Vegetables (4,58) (V) 1795 C 600 irich Chicken B s 1995 C 600
Pork Ribs #—> U7X - 895 C 500 Irish Chicken Breast (4) 775 Irish Chicken Breast (4,58) 1995 CH00) [N\ediolt HE(; L 11} 2095 C 600
Cooked in your choice of Peking Sauce or dry Salt in Chilli (1) Tiger Prawn (4) 895 Fillet of Irish Chicken(4,53) 2095 C 600 : s o 3711, ot o
Tiger Prawn (4,58) 2195 C 600 rawn (1,3,7,11,14)
; i _ TomKha b4 71—
Thai Sharing Platter v 12 75 v ¥ — 1695 C 500 : ,
Irish Chicken Satay, Vegetable Spring Rolls & Mlm Logonu Bﬁthhwlth CQ&r_ry Tom_a!mes. i ' . N .
Pork Rib Suitable for 2 people (1, 4, 7) SpAng ‘Oritans, MLUshroan &-Lme julce ThaiRed Curry J L v khy— Singapore Noodles  »>#i—i—JL X— Kl
Vegetables (4) (V) 695 Not as spicy as the Green, our sweet and powerful Red Curry with Peppers, Classic dish of fine Egg Noodles flavoured with Curry Spices,
Irish Chicken Breast (4) 775 Soya Beans, Bamboo Shoots, Courgette, Squash and Red Chilli , Basil mixed Peppers, Onions, Bean Sprouts, Spring Onions & Carrots.
Tiger Prawn (4) 895 Vegetables (4,5) (V) 1795 C 600 Vegetables (1,3,58,11,14) (V) 1797 C 600
Irish Chicken Breast (4,5) 1995 C 600 Irish Chicken Breast (1,3,58,11,14) 1995 C 600
L2 " g SEa . Fillet of Irish Chicken(4,5) 2095 C 600 Fillet of Irish Chicken(1,3,5,8,11,14) 2095 C 600
I il i Il i |
L A Prawn (4,5) 2195 C 600 Prawn (1358,11,14) 2195 C 600
THAI SPECIALS XI¥hE Thai Green Curry J 79— y—
Our Green Curry is rich and spicy with Peppers, EELEE T e e e e e ey
. . . . Soya Beans, Bamboo Shoots, Courgette, Basil (E
Steamed Wild Atlantic Seabass X#>—/(20&FLA 2495 (350 4 . S ()
Fresh Ginger, Scallions & Soya Sauce (11) VFgEta?les (45) (V) 1795 C 600
Irish Chicken Breast (4,5) 1995 C 600
Rendang Chicken 54> 7% 2395 C 600 Fillet of Irish Chicken(4,5) 2095 C 600 SIDE DISHES #1FK
Traditional Dry Coconut Curry, Prawn (4,5) 2195 C 600
Onion & Green Bean (5,11)
Thai Chicken Salad BAFXIHSY 1595 (C 500 Panang Cur e hy — 4 = - i,
Sliced Chicken, Chilli, Onion, Pepper, Spring Onion, Mild Style panal% Curry with Basil & Peanuts (E) (N) (G) Vegetables Pineapple Fried Rice (3,11,15) £/ (1 >/ 428 595
Coriander, Mixed Baby Leaves, Lime Dressing (2, 4, 14) Vegetables (4,5) (V) 1795 C 600 Boiled Rice Il KES— 2 400
; e - Irish Chicken Breast (4,5) 1995 C 600 , .
Tamarind Crispy Duck #<U>F-2U2E—¥vo 2395 C700 . : : ' Egg Noodles (1) Tv 7% — Rl 450
Stir fried Season Vegetable & Crispy Rice Noodles Fillet of Irish Chicken(4.5) 2095 C600 . .
with Tamarind Sauce (2,5,11,14) Prawn (4,5) 2195 C 600 Fried Rice (3) 4R 495
Ginger Prawns v >3Vv— B 2395 C 500 Wok Vagﬁtabl.ﬁs (1 1,14) (E}ﬁ:—ﬁgﬂk@ 495
Tiger Prawns With Cinger Asia Vegetables , Mango Curry v~ =T hHU— 2 b R :
Mixed Peppers and Xio Shang Ria Wine (11,12,13,14) Tomato Pasted Fruity Curry ,Mango & Asia Spices (E) (V) Ffed BabyRotato e BN 22
Vegetables (45) (V) 1795 C 300 Skinny Chips 772 495
Irish Chicken Breast (4,5) 1995 C 300 . e
Fillet of Irish Chicken(4,5) 2095 C 300 Beawyn Rice |5y =asts 95
Prawn (4.5) 2195 C 300 Extra sauce IT*¥ZAh5Y—2 250

1. Gluten 2. Crustaceans 3.Eggs 4.Fish 5. SoyBeans 6.Milk 7.Peanuts 8.Nuts 9.Celery 10.Mustard 11.Sesame 12, Sulphites  13.Lupin  14. Molluscs C. Calories
j:l av— N B i

All prices are quoted in JPY and are inclusive of Service Charge and Government Taxes. Fnlif& IC IZHBRISEFR TLWET



