Allergies

Our pastes, marinades and sauces are freshly
made, some of which are made ahead of
service. Some ingredients used in these may
contain allergens. Please inform our staff if you
have an allergies so that we can ensure your
meal is as enjoyable as possible.

Prawn Crackers

Allergens: Crustaceans

Prawns in Blankets

Gluten, Cr , Eggs

Chicken Satay

Allergens: Gluten, Peanuts, Molluscs

Pork Spare Ribs

Allergens: Gluten, Fish, Molluscs, Soybeans

Steamed Dumplings

Allergens: Gluten, Crustaceans, Eggs, Sesame, Soybeans

Vegetable Spring Rolls

Allergens: Gluten, Molluscs, Soyabeans

() Spicy =

If you are concerned about gluten in our dishes ==
please talk to a member of staff and they will ===

DUCk Allergens: Gluten, Fish, Molluscs, Soybeans
L7 Roast Duck with Rice....................... 16.00

EaS

Pad Thai

The national dish of Thailand.

Stir fried rice noodles with bean sprouts,
carrots, spring onions, seasoned with tamarind
sauce, served with lime.

Allergens: Gluten, Eggs, Fish

L8 Vegetables & Tofu........................... 13.00

L9 ChickenorPork...............ccccceceueuee.. 14.00
ozl RS e, ¥ 16.00
EITSSRrawn=55 " Selas e | . nee 16.00
L12 Crispy Chicken................cccccovuvennnnn. 17.00
L13 Crispy PorkBelly...............c.cc.c......... 17.00

Keemao Noodles

Spicy Noodles (S)
Stir fried noodles, mixed vegetables and fresh
chilli, finished with a touch of basil.

Allergens: Gluten, Eggs, Fish

L14 Vegetables & Tofu............................. 13.00
L15 ChickenorPork................ccccceueuce.. 14.00
L16 Beef-..... . Lol T .. Al 16.00
L17 Prayuy-sdsy . T SN -4 S 16.00
L18 Crispy Chicken.................cccccoeuvevnnnnn. 17.00
L19 Crispy PorkBelly...............cc.c........... 17.00

Thai Curry

Allergens: Fish, Crustaceans

Thai curry made from fresh young chilli and
selected Thai herbs, simmered in coconut milk,
and served with plain rice.

Thai Green Curry (S)

L20 Vegetables & Tofu............................. 13.00
L21 ChickenorPork................cccccceeuce.. 14.00
L22 BROT il ki ii. . ioreueo SRR 0 16.00
B R P E AW i, oot b B R I ik 16.00
L24 Crispy Chicken................cccccoevennnn. 17.00
L25 Crispy Pork Belly.............cccccooeenenne. 17.00
Thai Red Curry (S)

L26 Vegetables & Tofu............................ 13.00
L27 ChickenorPork..............c.cccceueuee... 14.00
E28BREIT T o). R T, ST 16.00
C29SPravwnils ... .. o e el S T 16.00
L30 Crispy Chicken................c.c.ccceueueee. 17.00
L31 Crispy PorkBelly..............c.c.ccoco........ 17.00
f 3

Panang Curry (S)

L32 Vegetables & Tofu............................. 13.00
L33 ChickenorPork..............cccccoeuucne.. 14.00
L34:Bebfu i o gm0y S R 16.00
B35  Prawn.r. =500 .. 0. e s o e 16.00
L36 Crispy Chicken.................c.cccceuenenee. 17.00
L37 Crispy Pork Belly...............cc.cccecuucc.. 17.00
Massaman Curry

L38 Vegetables & Tofu............................. 13.00
L39 ChickenorPork..............cccccccoeuuee... 14.00
E4O Beef. ..kl o Ol 5 16.00
LAT:Prawn™....................0 SSEEEs - o0 16.00
L42 Crispy Chicken................c.c.cccceuenee. 17.00

L43 Crispy PorkBelly...............cccc......... 17.00

Stir Fry

Stir Fry with Basil & Chilli (S)

Authentic recipe made with fragrant chillies,
garlic, basil and served with plain rice.

” i ‘@@“’? :
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Allergens: Gluten, Fish, Molluscs, Soybeans

»~

e O
Wi@sil & Chi
L44 Vegetables & Tofu............................. 13.00
L45 ChickenorPork................ccccccvueue.... 14.00
A S e TR, I 16.00
54773 Pravw s o | e 16.00
L48 Crispy Chicken................cccccccovenne.. 17.00
L49 Crispy PorkBelly................................ 17.00

An authentic treat, top off with a fried egg 3.00

Stir Fry with Oyster Sauce

Stir fry with oyster sauce is a great favourite
in Thailand and is a perfect example of Thai
cuisine at its best. Using fresh ingredients,
quickly prepared and cooked, this dish is not
spicy at all but still rich and full of flavour.
Served with plain rice.

L50 Vegetables & Tofu............................ 13.00
L51 ChickenorPork.............ccccccccuuee.. 14.00
Bl ST20 A W - ol o F LSO 16.00
IE53=Prawn™ ey, . i s L 16.00
L54 Crispy Chicken................c.ccccccovuenee.. 17.00
L55 Crispy PorkBelly................cc.c......... 17.00

° 0
Frled Rlce Allergens: Gluten, Crustaceans, Eggs, Fish, Molluscs, Soybeans

Fried rice with eggs, garlic, cabbage, broccoli,
onions and carrots.

L56 Vegetables & Tofu............................. 13.00
L57 Chickenor Pork.....................cond 14.00
L58kBeef.... .. .i.... e ... .ot N 16.00
E59: Prawn:, 55 -0 ur e, suii s i st 16.00
L60 Crispy Chicken.....................ccccooenene.. 17.00
L61 Crispy PorkBelly..............ccccccoo..... 17.00
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Thai Thai Restaurant & Bar W g
Horse & Plough, Isle of Man Business Park, , ., S L Wi
Douglas, Isle of Man, IM2 2QZ G % 4 SR ik iR
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Opening Hours: : . el i S u
Restaurant Lunchtime Dmmg : 3 B OE e
Tuesday - Saturday | 12noon to 3:00pm- e o | Talia o

Sunday | 12noon to 8: OOpm , ; . . :

Restaurant Evenmg Dlnmg : B

Tuesday - Saturday | 5:00pm to 9:00pm :
Sunday | 12noon te 8:00pm . R ”
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