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Denotes  *Mild  ** Medium  *** Lot V Vegetarian

STALTELS
Basket of Spicy Prawn Crackers

Aromatic Crispy Duck (minimum 2 persons) Per Person
Served with pancakes, cucumber, and spring onion, served with hoi sin sauce.
Rama Mixed Platter (minimum 2 persons) Per Person

Chicken Satay, Vegetable Spring Rolls, Sesame prawns on toast,
Spicy Chicken Wings, Vegetable Tempura.

Vegetarian Mixed Platter (minimum 2 persons) Per Person

£150

£ 425

£ 425

£375

Spicy sweet corn cake, Tempura Vegetables, Vegetables Spring Roll, Crispy Fried Bean Curd

and Golden bag.
Chicken Satay

£ 295

Succulent marinated skewers of chicken. Grilled served with peanut sauce and cucumber salad

Sesame Prawn On Toast
Minced prawns flavoured with garlic and coriander, enveloped in bread.
And top with sesame seed. Deep fried and served with sweet chilli sauce.

Thai Dim Sum
Steamed dumpling of minced chicken, prawn with bamboo shoot.
Wrapped with wanton skin served with light soy sauce.

Thai Fish Cakes
Minced fish blended together with red curry, long beans and lime leaves
served with sweet chilli and ground peanut.

Spicy Chicken Wings
Deep fried chicken wings and cover with special chef sauce served with chilli sauce.

Duck Spring Roll
Spring roll filled with a stir fried shredden duck and mined vegetable,
clear vermicelli noodles served with Hoi Sin sauce.

Tempura Prawns
Deep fried prawns in very light batter and served with sweet chilli sauce.

Lemon Grass Prawns
Lemon Grass stick coated with a delicious blend of prawn and fresh herbs
served with sweet chilli sauce.

Vegetables Spring Roll V
Spring rolls filled with a stir fry of mined vegetable and clear vermicelli noodles,
served with a sweet chilli sauce.

Tempura vegetable V
Crisp vegetable in very light batter, deep fried and served with sweet chilli sauce.
Golden Bag V

Stuffing with mixed vegetables and Thai herbs served wit sweet chilli sauce.

Spicy Sweetcorn Cakes V
Deep fried spicy sweet corn cakes served with sweet chilli sauce.

£ 295

£ 295

£295

£ 3295

£295

£ 425

£ 425

£ 350

£ 250

£ 350

£ 350
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13.  Tom Yum Traditional Thai hot and sour soup flavoured with lemongrass, lime leaves. **
Prawns £ 450 Chicken £ 395
Mushroom V. £350

14.  Tom Kha Similar in taste to Tom Yum and an addition of coconut milk *
Prawns £ 450 Chicken £ 395
Mushroom V. £350

15.  Wonton Soup £ 450
Steamed dumpling of minced chicken, prawn with bamboo shoot.

Wrapped with wanton skin served in a clear soup.
SALAD
16.  Yum Salad V £ 425

Salad of lettuce, cucumber, onion, tomato and sliced eggs, topped with spicy peanut sauce

17.  Som Tam **  Prawns £ 550 Vegetables £ 450
A famous hot and sour Thai salad of shredded green papaya and carrots

18.  Yum Talay el £595
Mixed Seafood salad in a spicy dressing

STIR FRIED DISHES

Choose your choice of meat, prawns or vegetables to be cooked with any dishes below
Prawn, Duck £ 650 Chicken, Beef £ 550 V Bean Curd Or Vegetables £495

19.  Cashew Nuts (Himapan) kel
Stir-fried with cashew nuts, pineapple, dried chillies and mushrooms.

20. Oyster Sauce (Num Mun Hoi)
Stir-fried with onion, peppers and mushrooms in Oyster sauce.

21. Ginger (Phad Khing)
Stir-fried with ginger, mushrooms and spring onions.

22, Basil (Phad Kra Pow) Fkk
Stir-fried with garlic, fresh chillies and basil leaves.

23.  Sweet and Sour (Phad Priew Wan)
Cooked with sweet and sour sauce and vegetables.

24, Garlic and Pepper (Kratiem Prig Thai)
Stir-fried with garlic, pepper and fragrant coriander pallste.

25.  Satay Sauce (Phad Satay)
Stir-fried with spicy peanut sauce.

26.  Lemon Grass (Phad Takrai) kel
Stir-fried with lemon grass, lime leaves and spicy sauce.

27.  Green Curry Paste (Phad Gank Keaw) kel
Stir-fried with green curry paste, bamboo shoots and Thai herbs.
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SPECIALITIES

Rama Spicy Chicken
Crispy chicken with chef’s special sauce served on a bed of lettuce and garnished.

Grilled Prawns *

Large freshwater prawns grilled over an open fire and topped with sweet soy sauce,
served with a hot and sour chilli dip.

Weeping Tiger *

Another dish of North Eastern grilled Sirloin steak, served with a Special chilli sauce.

Grilled Squid *
Whole grilled marinated squid served with fabulous spicy sauce.

Grilled Tilapia with LemonGrass *
Grilled Tilapia fillet with lemongrass and Thai herbs on the side with spicy sauce.

Soft Shell Crab Yam Apple *
Crispy soft shell crab served with a refreshing apple salad.

Hormok Talay e
Stewed mixed seafood in red curry, flavored with lime leaves, coconut milk.
Mixed Seafood Chillies kel

Stir fried spicy mixed seafood with chillies and fresh Thai herbs.

Salmon Chillies *
Deep-fried Salmon topped with special chilli sauce.

Choo Chee Salmon el

Deep fried Salmon topped with red curry sauce and coconut milk.

Pla with Curry sauce Hx
Crispy fried fillet Salmon or Tilapia topped with rich medium hot red curry paste
and fresh lime leaves.

Tamarind Duck
Grilled duck with tamarind sauce and finish with dry shallots and Dry chillies.

Roast Duck Curry
A delicious duck curry with tomatoes, pineapples and coconut milk.

Massaman
A thick curry with tender beef slow cooked with coconut milk, onions and potatoes.

£ 695

£ 850

£ 850

£795

£ 750

£ 895

£ 695

£ 695

£ 695

£ 695

£ 695

£ 695

£ 695

£725
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CURLIES

Choose your choice of meat, prawns or vegetables to be cooked with any dishes below

Prawns £ 695 Chicken £ 595
V Pean Curd Or Vegetables £ 550
Green Curry Hx
Famous Thai green curry cooked with bamboo shoots and coconut milk.
Red Curry kel

Red curry with coconut milk, bamboo shoots and vegetables.

Yellow Curry *
Original southern yellow curry cooked with coconut milk, spices and potatoes.

Panang Curry *
Thick Red curry with groundnut and lime leaves.

Jungle Curry falakal
“Jungle Curry” A Traditionally Northern hot and spicy without coconut milk.

SPEACIAL RICE AND NOCODLES

Choose your choice of meat, prawns or vegetables to be cooked with any dishes below
Prawns £ 695 Chicken £ 595
V Pean Curd Or Vegetables £ 550

Pad Thai
Thai style fried noodles with egg, peanut and beansprouts.

Pad Si Ew
Stir fried Rice Noodles with egg, Soya sauce and vegetables.

Kwatiew Kee Mao **
Stir fried Noodles with fresh chillies, vegetables and basil leaves.

Udon Pad Thai
Thai style stir-fried Udon noodles with egg, spring onion and beansprouts. Garnished with
ground peanut, coriander and wedge of lime.

Pad Mee Ramen
Thai style stir-fried Ramen noodles (egg noodle) with egg, pepper, spring onion and
beansprouts. Garnished with coriander and wedge of lime.

Tom Yum Noodle
Rice noodle in Tom Yum soup and beansprouts garnished with coriander and spring onion.

Pad Si Ew Ho Fun
Stir fried fresh flat noodles with egg, vegetable, dark soy sauce, coriander and spring onion.

Ho Fun Kee Mao wx
Stir-fried fresh flat noodles with chilli, garlic, pepper, coriander and basil leaves.

Rama Fried Rice
Fried rice with egg, vegetables and a hint of curry spice.

Nasi Goreng
Fried rice with egg, vegetables, light Soya sauce and Chilli spices.
Chilli Fried Rice wx

Chilli fried rice with green pepper, coriander and spring onion.

Tom Yum Fried Rice
Fried rice with Tom Yum paste garnished with vegetable, coriander and spring onion.
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SPrACIAL NOODLES

Ramen Roasted Duck £ 695
Thai style dry ramen noodle with roasted duck and beansprouts. Top with dark soy sauce
Garnished with coriander.

Roasted Duck Noodle Soup £ 695
Rice noodle soup with roasted duck and beansprouts in duck flavoured soup garnished
with coriander.

Laksa
Prawn and Chicken £795
Vegetarian £595

Spicy rice noodles in coconut soup with Tiger Prawns, Chicken, Bean Sprouts, Crispy
Beancurd, Dry Shallots and Egg on top. Originated in Singapore and Malaya Peninsula.

RICE. NOODLES AND VECETADLES

Steamed Fragrant Rice £195

Egg Fried Rice £225
Sticky Rice £225
Coconut Rice With coconut milk. £225
Garlic Rice With garlic and fragrant coriander paste £225
Pad Pak Ruam V' Stir fried mixed vegetables. £A25
Pad Broccoli V Stir fried broccoli with black bean and ginger. £ 425
Plain Noodles V Stir fried noodles with beansprouts and spring onion. £295

WWW.HOTDISH.CO.UK

We aim to Provide the best qua]ity ?resl‘xlg Preparecl food.
A” meals are cooked using natural and traditional herbs and sPices

with each dish being PreParec} with care, skill and Precision.

We current]y accept
\isa, MasterCarcl, De]ta and 5witch credit/debit cards onlg for amounts of £10 or over.

A” Prices are inclusive of VAT. Service C]’large is not included.

Flease note, that for Parties of 6 or more, there will be a 10% service chargc



SET MENUI £12.50 per person (minimum 2 persons)

Starters: Rama Mix Platter
Chicken satay, Vegetable Spring Roll, Sesame prawns on toast and Spicy Prawn
Crackers.

Main Courses: Prawn Green Curry

Famous Thai green curry cooked with bamboo shoots and coconut milk.

Chicken Cashew Nuts
Stir-fried with cashew nuts, pineapple, dried chillies and mushrooms.

Vegetables: Stir-fried Mix Vegetables

Rice and Noodles: ~ Steamed Thai Fragrant Rice or Stir-fried Noodles with beansprouts

SET MENU NI £15.50 per person (minimum 2 persons)
Starter: Rama Mix Platter
Chicken satay, Vegetable Spring Roll, Sesame prawns on toast and Spicy Prawn
Crackers.
Soup: Tom Yum with Mushroom

Traditional Thai hot and sour soup flavoured with lemongrass, lime leaves.
Main Courses: Roast Duck Curry
A delicious duck curry with tomatoes, pineapples and coconut milk.

Prawns with Garlic and Pepper
Stir-fried prawns with garlic, pepper and fragrant coriander paste.

Vegetables: Stir-fried Mix Vegetables

Rice and Noodles:  Steamed Thai Fragrant Rice or Stir-fried Noodles with beansprouts

SET MENU 1IN £19.95 per person (minimum 2 persons)

Starter: Aromatic Crispy Duck
Served with pancakes, cucumber, spring onion, served with hoi sin sauce

Soup: Tom Yum with Prawns
Traditional Thai hot and sour soup flavoured with lemongrass, lime leaves.
Main Courses: Weeping Tiger
Another dish of North Eastern grilled Sirloin steak, served with a Special chilli sauce.

Red curry with Prawns
Red curry with coconut milk, bamboo shoots and vegetables.

Vegetables: Stir fried broccoli with black bean and ginger.
Rice and Noodles:  Pad Thai with vegetable
Thai style fried noodles with egg, peanut and beansprouts.

Steamed Thai Fragrant Rice
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