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Set Menu
Starters
Soups
Salads

Noodles

Currys

Stir-Frys
Fish
Specials

Desseris

10% Discount



Starters
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For groups of two or more this dish is highly recommended as it allows
each person to enjoy a variety of different starters,

Served with o sefection of dips

SATAY GAI - Marinated skewers of chicken with a peanut sauce.
FOH PIA - Viegetable spring rolis with vermicelli noodies.

TOD MAN PLA - Traditional Thai fish cakes.

TOD MAN KHAD POHD - Sweet corn cakes mioed with Thal spices.
GOONG HOM PLA - Marinated prawns in filo pastry,

KANDM PANG NA GODNG - Crispy minced prawn on toast.

1: Me Grob (v] - Caramelized crispy rice noodies £2,95

1: Gal Satay - Marinated strips of chicken fillet, barbecued £4.75
grilled and served with special peanut sauce

3: Po Pia (v] - Light and crispy wrappers surrounding 3 £4.45
tasty mix of stir fried vegetables and served with a sweet
plum sauce

4: Goong Shup Pang Tod - Marinated tiger prawnsin a £4.95
crispy tempura batter served with sweet chilli dip

5: Ped Sawan - Roasted tender duck, spring onlon and £4.95
ginger wrapped in filo pastry, deep fried and served with a
rich plum sauce

& Tod Man Pla - Thai fish cake made from our recipe of £4,75
minced fish Blended with green bean, lime leaves, chillies

and other spice served with sweet and sour cucumbser

sauCe

7: Kanom Pang Na Goong - Seasoned minced prawn £4,75
spread generously onto bread topped with sesame seeds
then deep fried and served with sweet chilli dip

3: Tod Man Khao Pod (v] - Deep fried sweet corn fritter £4.45
served with a sweet chilli dip
9; Pak Tempura [v] - A selection of fresh mixed vegetables Ed 45

coated in tempura butter and served with a thai chilli dip

10: Gal Her Bal Tuel - Marinated chicken wrapped in fresh £4.05
pandan leaves then lghtly fried and served with a sweet
sy sauce dip

11: Gong Hom Pla - Deep fried marinated tiger prawns. in E4.95
file pastry served with sweet plum sauce

12: Sew Krong Moo Yang - Meaty pork spare rip coated with E4.95
our special marinated and cooked wnfil the meat almost
falls off the bone then served in succulent sticky sauce

Thai Salads
14 Pl:-Gnongleger prawns with sliced lemongrass, onion, E7.95
tomato, celery and cucumber with a spicy dressing &8

15: Yum Nuew Yang - Tender thin sliced strips of beef, £6.95
grilled and then mixed with onion, tomato, celery and
cucumber with a spicy lemon dressing

16: Yum Woon 5en - Glass noodles mixed with prawns, E7.95
onion, celery and cucumber in a spicy lemon dressing g

17: Lark Gai - Spicy minced chicken salad with onions, £6.95
chillies and herbs served on bed of lettuce

1B: Som Tum | papaya salad thai style } - Fresh green E5.95
papaya salad with chillies, lime jubces, tomatoes, peanuts
and herbs y

Thai Soup
19: Tom Yum Gai - Spicy hot and sour chicken soup
flavoured with lemangrass, lime leaves and chilli F

20: Tom Yum Goong - Spicy hot and sour prawns soup
flavoured with lemongrass, lime leaves and chilli A

21: Torn Kha Gal - Spicy hot and sour chicken in cocomut
milk soup flavour with lemongrass, lime leaves, chilli and

galanga

12: Tom Kha Goong - Spicy hot and sour prawns in cotonut
milk soup flavour with lemongrass, ime leaves, chilli and
galanga

23: Pok Tack [ Fisherman soup pot for 2 | - The elassic
hot and sour soup made with mixed seafood, squid, fish,
miussels and prawns

24: Tom Yum Hed (v) - $picy hot and sour mushrooms
soup flavoured with lemongrass, lime leaves and chilli J#

25 Tom Kha Hed [v] - Spicy hot and sour mushrooms soup
in coconut milk flavoured with lemongrass, lime leaves and

Curry Dishes

* Available with either vegetable, chicken, pork or beef

16: Gaeng kheaw Wan * - Rich classic Thai green curry
cooked in coconut milk spicy with bamboo shoots,
courgettes, green pepper and sweet basil

27 Gaeng Dang * - Rich classic Thai red curry cooked in
coconut milk with bamboo shoots, courgettes, red peppers
and sweet basil

28: Gaeng Ga-ri ® - A mild yellow curry sauce with
potatoes, onions and carrots flavour with coconut milk

29: Gaeng Phed Ped Yang - Roasted tender duck shices
with pineapple, lychees and grapes in a cream red curry
and coconut sauce

30: Massaman Curry * - Sweet creamy curry cook with
coconut milk a mild malay style curry fram the south of
Thalland

11: Gaeng Panang * - A rich aromatic curry from coconut
millk and kaffir lime leaves

12: Gaeng Pa ® [ jungle curry | - A non coconut milk curry,
very hot and spicy with mixed vegetables and herbs

{Prawns Additional charge £2 )

Chicken

33: Gol Pad Khing - Stir fried chicken with fresh ginger,
garlic, onions, spring onions and mushrooms

34: Gal Pad Gra pow - Stir fried chicken with holy basil
leaves, chilli, onion, pepper and garlic

15: Gai Pad Med Ma Muang Him Ma Pan - Stir fried
chicken with cashew nuts, baby corn and onions in &
special Thai sauce served in a potato basket

16: Gal Yang - Grilled tender chicken breast marinated in
garlic, black pepper and coriander served with a sweet
chilli sauce

17: Gai Pad Prik Gaeng - Stir fried chicken in a creamy red
curry paste, root ginger, red pepper, green pepper and fine
beans

18: Priew Wan Gal - Chicken in a Thai style sweet and sour
sauce with mixed vegetables and pineapple
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£10.95

£4.45

E4.75

£8.95
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£8.95

£8.95

E8.95
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£9.95

£10.95

£9.95

£9.95

£8.95



Duck

18: Ped Pad Khing - Stir fried duck with fresh ginger, garlic,
onions, spring onions and mushroom

40: Ped Pad Gra Prow - Stir fried duck with holy basil
leavies, chillies, anions, peppers and garlic
41: Ped Pad Med Ma Muang Him Ma Pan - Stir fried duck

with cashaw nuts, baby corn, onlons in 3 special Thai sauce
served in a2 potato basket

47: Ped Pad Prik - Stir- fried duck in a creamy red curry
paste, root ginger, red peppers, green peppers and fine
Beans

43: Priew Wan Ped - Duck in a Thai style sweet and sour
sauce with mixed vegetables and pineapple

44: Ped Ma kham - Sliced tender duck breast served on a
bed of crispy plain rice noodles and covered in a sweet and
sour tamarind sauce

45 Ped Pad Tac-5ee - Stir fried duck with a black bean
sauce, peppers and finely chopped Thai chilli sauce

Pork

4 Moo Pad Khing - Stir fried pork with fresh ginger,
garlic, onions, spring onions and mushrooms

47: Moo Nam Dang - Stir fried pork with garlic and onions
ina spicy rice wine sauce &

48 Moo Pad Kra Prow - Stir fried pork with holy basil
leaves, chillies, onions, peppers and garlic

4% Priew Wan Moo - Pork in a Thai style sweet and sour
sauce with mixed vegetables and pineapple

50 Moo Pad Gra Tiem Prik Tai - Stir fried pork with ground
white pepper, garlic and onions

Tiger Prawn

51: Goong Pad Khing - Stir fried prawns with fresh ginger,
garlic, anions, spring anions and mushreoms

52: Goong Nam Dang - Stir fried prawns with garlic and
onions in a spicy rice wine sauce

53: Goong Gra Prow - 5tir fried prawng with holy basil
leaves, chillies, onions, peppers and garlic

%4: Goong Pad Med Ma Muang Him Ma Pan - $tir fried
prawns with cashew nuts, baby corns, onions in a special
Thai sauce served in a potato basket

55: Priow Wan Goong - Prawns in a Thai style sweet and
sour sauce with mixed vegetables and pineapple

56: Goong Pad Kra Tiem Prik Tal - Stir fried prawns with
ground pepper, garlic and onions

57: Goong Pad Prik Gaeng - Stir fired prawns in & creamy

red curry paste, root gingers, red peppers, green peppers
and fine beans

58: Goong Pow [ a royal treat ) - Flame grilled succulent
king size tger prawns served with a chillies, garlic and lime
dipping sauce

59! Brocali Pad Goong - Stir fried prawns with brocoli inan
oyster sauce

60 Choo Chee Goong - Light batter pieces of prawns deep
fried topped with a thick red panang curry sauce with
peppers, lime leaves and coconut milk
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E10.95

E11.95

E10.95

£9.95
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£9.95
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E8.495
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£12.95

£10.95
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Beel

90. Neau Nam Man Hoi
-Stir-fried beef with oyster sauce
and vegetable

91. Neau Pad Gra Prow
-Stir-fried beef with holy basil leaves
chillies, onions, peppers and garlic

82. Neau Nam Dang
-Stir-fried beef with garlic and onion
In spicy red sauce

93. Neau Pad Khing
-Stir-fried beef with fresh ginger, garlic,
onion, spring onion and mushrooms

94. Sir-Long Hi (Weeping Tiger)
-Marinated tender slices of steak
served with sizzling skillet

Fish
61: Priew Wan Pla - Lightly battered pieces of cod fish fillet

deep fried in a sweet and souf sauce with pineapple and
crunchy vegetables

b2: Pla Rad Prik - Deep fried pieces of lightly battered cod

fish fillet in a spicy, sweet and sour red sauce with herb
and spices

63: Choo Chee Pla - Lightly battered pieces of cod fish
deep fried and topped a thick red panang curry sauce with
peppers, lime leaves and coconut milk

f54: Pla Mung Prik Ma Now [ whole seabass | - Steamed
bonebess seabass fish served in lemon, garlic, spring
onions, herbs and spices

65: Pla Muk Kra Pow - Stir fried squid with holy basil
leaves, chillies, onions, peppers and garlic

G66: Pla Muk Pad Kra Tiem Prik Tal - Stir fried squid with
ground white pepper, garlic and anbons

vVegetable

67: Pad Pak Ruam - Stir fried seasonal vegetables in an
OySler sauce

G58: Pad Tua Ngok - Stir fried beansprouts with spring
onions and carrot in an oyster sauce

B0 Priew Wan Pak - Mized vegetables in a Thai style sweet
and sour sauce

70: Tofu Pad Khing - Stir fried Tofu with fresh ginger,
onions, spring anions and mushrooms

71 Pad Broccoll - Stir fried broccoli with garlic and an
oyster sauce

£8.95

£9.95

£8.95

£8.95

£10.9

E10.95

£10.95

£10.95

E13.95

£9.95

EB.95

EB.95
£5.95
E6.95
£6.95

£5.95



SET MENU - Cafe Thai A SET MENU - Cafe Thai C £25.95

Starter : Starter
Tom Yum Gal Tom Kha Talay
Spicy hot and sour chicken clear soup favoured with Spicy hot and sour seafpod with coconut milk flavoured
lemangrass, coriander, chilli and lime leaves with lemongrass, ime leaves and galanga
Followed by ; Fallowed by
Po Pla Gai Satay
Crispy spring rolls Chicken satay
Gal Satay Goong Shup Pang Tod
Chicken satay Prawns in tempura batter
Ka Nom Pang Na Goong See Krong Moo Yang
Minced prawn on toast Saucy spare ribs
Main courses Tod Man Pla
Gaeng Khiew Wan Kai Thai fishcake
Chicken green curry
Mee Grob | caramelised crispy rice noodies )
Moo Kra Tiem ==
Stir-Fried pork with garlic and ground white pepper Main Couwrses :
Ped Pad Prik Gaeng
Neau Pad Nam Man Hoi Sqir fried duck breast in a red curry paste
stir fried beef with oyster sauce
Choo Chee Pla
Khao Suay [ jasmine rice } Pieces of fish fillet in a panang curry sauce
Diessert : Brocol Pad Goong
ice Cream Stir fried prawn in broccoli and oyster sauce

Neau Kra Tiam
Stir fried beef with garlic and ground white pepper

Khao Pad | Egg fried rice )

SET MENU - Cafe Thai B

Dessen
Lo-Tee Sai Ma Prow [pandan pancake with ice cream )

Tom Kha Goong
Spley hot and sour prawn soup in coconut milk lavoured
with lemengrass, lime leaves and galanga

SET MENU - Cafe Thai D veg

Fallowed by : Starter

See krong Moo Yang : Tom Kha Hird )
Spicy hot and sour soup. Mushrooms with cocanut milk

PRNIGH Se hd flavoured with lemongrass, lime leaves and galanga
Gal Satay = Falloared by -
Chicken satay Tod Man Kha; Pod
Deep fried sweet corn cake
Fo Pia
ﬁ"ﬁw !pnﬂ! rafl Po Pia
|
Tod Man Pla Vspwiaties rpdog ot
Thai fishcake Tempura Fak
Deap fried fresh vegetables
Main Courses :
Priewd Wan Goong Mee Grob
Sweet and sour king prawns Caramelised crispy rice noodles
Panang Gal Main Courses
Chicken in a Panang curry Gaeng Khiew Wan Pak
Mixed vegetables green curry

Ped Pad Gra Prow

Stir fried duck with holy basil leaves Priew Wan Tofu
Sweet and sour tofu and vegetables
Neau Mam Dang

5tir fried beef with garlic and onions in a spicy rice wine sauce ot ot

Stir fried mixed l.rep,ltables with soy sauce

Khao Pad | egg fried rice ) Khao Suay ( jasmine rice }

Dessert : Dessert
Banana Fritter with lce Cream lee Cream



Noodles

* Available with either vegetable, chicken, pork or beef

72: Pad Thai Goong - Thai noodles wok fried with prawns,
bean spouts, egg, spring onions in our homemade pad
That sauce then served with lime and mashed peanut on
the side

73: Pad See Ew * - Soy sauce noodles wok fried with egg.
and fresh greens

74: Pad Kee Mao * - Spicy stir fried noodles with haly basil
leaves and vegetables

75: Lad Na * - Thick nocdles served in Thai gravy with
mixed vegetables

16: Pad Mee Singapore * - Singapore noodles stir fried
vermicelli with bean spouts, coriander and curry powder

77: Pad Wioon Sen - Glass noodles stir fried with egg.
Spring Onions and canrots

78: Pad Mee - Egg noodles stir fried with egg, spring
onbons and carrots
| Prawns Additicnal charge £2 )

. :
Rice Dishes

78. Khao Suay - Traditional Thai fragrant steamed rice

E0: Khao Neow - Sticky rice

£1: Khao Ka Ti - Jagmine rice cooked with coconut milk

£2: Khao Pad Kai - Egg fried rice

83: Khoa Pad | vegetable, chicken, pork or beef | - Fried
rice with egg, onions, spring onions and mixed wegetables

E4: Café Thal Khao Pad Special - Egg Fried rice with tiger
prawns, pineapple, spring onions, mixed vegetables and
topped with fried egg

B5: Chips

besserts

56: Lo-Tee S5al Ma Prow - Pandan pancake filled with a
mixture of coconut and palm sugar served with ice cream

87 Kloy Tod - Banana in light batter, smothered in a toffee
sauce served with e cream

B8 Lychees - Lychees in sugar syrup sérved with ice créam

89: lce Cream

How to find us
1 i i

E10.95

E£8.95

£8.95

£8.95

ER95

£3.95

£3.95

£2.20
E2.45
£2.65
£2.65
£7.95

E10.95

E£2.95

£4.25

£4.25

£4.25
£3.95
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Café Thai Restaurant
35 Kirkgate Road, Ripon, North Yorkshire, HG4 1PB

Telephone: 01765 605900



