‘MAINS - VEGETABLE SIDE  MAIN

Vegetables Stir-Fried (Pad Pak) flame fried mixed vegetables in oyster sauce. £73.95 Z£'7.50

Stir-Fried Mushrooms (Pad Hed) delicate stir-fried mixed seasonal mushrooms
in oyster souce. #3.95 £27.50

l ‘li'aglah:ll::lﬂ Red Curry red curry paste with coconut milk, bamboo, chili & lime leaves —— 7750

"'l'&gﬂl‘ﬂl::-lﬂs Green Curry (Kiew Wan Pak) using an organic & striclly vegetarian
green curry paste with Kaffir lime leaves & basil. 2750

Green Tofu Curry stir-fried bean curds with shredded lime leave, chilli, long beans

with a dash of coconut milk. --- 227.50

Massaman Yegetable Curry authentic ground peanut curry with potatoes, onions,
red peppers & a dash of tamarind. (n) --- 2750

Ging&r Tofu Stir-Fried (Tofu Pad Khing}l tried bean curds with onion, mushrooms,
peppers and fresh ginger in soy sauce. fﬂ.?ﬁ 750

{ l Thai .Iung|& Curry o |iE||'|r|~,-' hnrby traditional Thai curry with :-:r:|1ﬂ,-' 5.|':rirnp Havours
and a very spicy peppercorn, chili and basil sauce. (contains fish extracts) --- 750

( Basil Tolu (Tofu Gra Proa) deep fried bean curds fried with garlic, green and red

chilli,lime leaves enhanced with sweet basil. #3.95 £'7.50
{ [ Cashew Tofu (Pad Med Mamuang) Pan fried bean curd with cashewnuts & red, #73.95 L2750
QTE‘E” L'ﬂ[.:l&i-r_'.l..erIE.
( Aubergine with Holy Basil (Makva Gra Prao) spicy with thai herbs. £395 F7.50
ORICL & NOODLES
Jasmine Rice rice infused with Jasmine. #7285 Pineapple and Chicken Rice traditional Thai fa-
vourite with subtle Havours. #'B.95
Egg Fried Rice fried rice with egg. 295

Pad Thai Thailand's favourite dish of Hat rice

Coconut Rice fried rice with coconut milk. 473,25 noodles, stir-fried with bean sprouts, spring
onions, egg, dash of tamarind souce with

Sticky Rice the Thai traditional favourite rice. #°3.25 crushed peanuts. Prawns £°9.95 /Chicken
#8.95 /Tofu or Vegetable -#°7.95
Special Prawn Fried Rice Bangkok Brasserie's special

i
tried rice with King Prawns, onion and vegetables ( ( Pad Kee Mao a very spicy stir-fried noodle dish %a‘ngk0k %rasserle

795 with basil, bamboo shoot, mushroom & chili.
Prawns .2 9.95 /Chicken #8.95 /Tolu or
Vegetable Fried Rice fried rice with vegetable..£”6.95 Vegetable .£'7.95

Havoured with Thai sweet chilli paste.

WINCHESTER'S THAI RESTAURANT

Chilli Strength:  (n) dish contains nuts, (g) dish contains gluten. Yellow MNoodles egg noodles stir fried with

{ Madium [( Strong (v) suitable for vegetarians. carrot, spring onions and soya sauce. 273.95

Ihe Bongkok Brossere is pro id 1o be a member of Hompshire Fore promoling e use ol local !:-||:-:J||-:-'- W possible includ ng Hompshire beet and lamb and fresh chich




‘ﬂFPETISEHS

Thai Prawn Crackers basket of prawn crackers served with sweet chilli sauce.

Salad
l Som Tam traditional Thai Green Popaya solod with
cherry tomatoes and carrot, flavoured with chilli and

peanut. {v).(n) SAT75

[ Spicy Chicken or Duck Salad (Lab Ped) solad tossed
with chilli powder, Thai herbs and leaves, dressed with
ground roasted rice and fresh mint.

Chicken £”5.50 / Duck -£°5.95

( Thai Beef Salad (Yam Mev) delicate Thai style grilled

beet salad in spicy chilli, coriander and lime sauce.

#7595

‘STAHTERS

Vegetable Spring Rolls (Por Pia Tord) spring roll filled
with carmol, cnhhnge, mushrr.n:::rn, bean sprouts and

glass noodles. Served with sweet chilli sauce. (¥),(g)

L2495

Sweet Corn Fritters (Koa Pod Chub) sweet com and

coriander Fritter, gr}[den fried and served with sweet

chilli sauce. (v),(g) 475
Crispy Vegetable (Pak Chub) mixed fresh vegetables in

a |igi1| breadcrumb -:n:::uling served with chilli sauce.

(v).(g) #2450

Fried Tolu (Tahoo Tord) fresh tofu golden fried and
£73.95

served with sweet chilli sauce (v),(g)
Stuffed Chicken Wings (Peek Gai) fried chicken wings

stutted with minced chicken, onion, gur[ic. coriander

dried mushroom and vermicelli noodles. Served with

chilli sauce. (g) 226.25
Chicken Satay (Gai Satay) grilled chicken in our

home-made safay recipe served with peanul sauce and

22625

cucumber relish. {n)

Prawn Toasts (Pang Goong) delicious minced prowns
on toast, fried to a golden brown served with sweet

#7595

und S0Ur L'.L!L'.'LIH'IbE.'F refish. Iﬂ}

#7150

((w Salad (Yam Tﬂ||::|]r] exotic home-made

recipe, seafood salad, prawns, squid and mussels
seasoned with traditional Thai herbs and a lemon

drEEEing. fﬁ.?ﬁ

Soup
Tom Yum a clear soup spiced with chilli, lemon

grass, gr:|nn_gn|_ lemon and Kalfir lime leaves with a
choice of: King Prawn .#5.95 / Chicken .2#°5.50
/ Mixed seasonal Mushrooms #°4.75

Tom Kha mild creamy soup cooked in coconut milk,

|Er1'|-|:||'|5r-|::|55, QE:I|DI'IE|{'J| ﬂnd KﬂHir |||TIE' |Eﬂ"|"{_'."5
with @ choice of: King Prawn 2£5.95 / Chicken
#7550 / Mixed seasonal Mushrooms .~ 4.75

Golden Parcels (Toong Tong) Lighl L'.runr.h'-,-' morsels
ol chicken or vegetables with water chestnut. (g]

Vegetarian -#"4.75 / Chicken £5.95

Thai Fish Cake (Tod Man Pla) Authentic featherback

fish blended in red curry poste and green beans ond
Thai herbs. Served with sweet chilli sauce topped
with crushed peanut and cucumber relish. {n)

2’595

Steamed Mussels (Hoi Neung) Thai siyle mussels

delicc:rehr steamed with sweet basil, femungru&s and

#6.95

served with a spicy chilli sauce.

Grilled Lamb Chops (Goe Yang) marinated and

chargrilled with garlic and pepper. #75.95

Prawns In Blankets (Goong Hom Pa) delicious King

Prawns wrupped in pastry served with sweet chilli

#75.95

sauce. (g)

House Mixed platter (serves 2) spring rolls, chicken
satay, Thai fish cake & prawn toasts with dips (g,n)

L1175

House Yegetarian Platter (serves 2) spring rolls,
sweet corn fritters, fried tofu & golden parcels.

(g).(n) #£10.75

’HAINS

((

Green Curry (Kiew Wan) Thailand's fovourite green
curry with coconut milk, bamboo, aubergine and basil.

Choice of Chicken .22 8.95 / Beef .2 9.50 / King
Prawn or Salmon -#79.95

Red Curry (Geang deang) slightly spicier with red curry

paste, coconut milk, bamboo, chilli and lime leaves.

Choice of Chicken #°8.95 / Beef 2950 / King
Prawn .£9.95

Massaman Curry (Geang Massaman) cocked in au-
thentic ground peanut curry with potatoes, onions,
red peppers and a dash of tamarind. (n) with a choice

of: Beef £79.50 / Lamb £°8.95 / Chicken -/£°8.95

Jungh Curry (Geang Pa) a light, herby traditional Thai
curry with salty shrimp flavours and a very spicy

peppercorn, chili and basil sauce. Chicken £°8.95 /
Lamb £°8.95 / Beef -£79.50 / King Prawn -£79.95

‘HGUSE SPECIALS

((

Colin Firth's Thai Mango Chicken (Geang Kari Ma-
muang) « traditional mild }re”nw curry with added
mango; especially created for actor Colin Firth. This is
a sponsored item, & for every portion sold Bangkok
Brasserie will donate 85p to Southampton & Winchester
Visitors Group, a local charity supporting relugees &
£78.95

a E':,"[l._.l m s&e k-l.'."!'E .

Gai or Ped Nam Prik Pao stir-fried with roasted chilli
paste and Thai basil Chicken .£°8.95 / Duck .#°9.50

Cashew Mut Chicken or Duck (Gai or Ped Pad Med
MﬂMUﬂﬂg] stir-tried with cashew nuts, onions and
peppers with a hint of fiery dry. (n),(g)

Chicken .#°8.95 / Duck .=£°9.50

Roasted Duck Curry (Geang Deang Ped) spicy roasted

duck red curried in coconut milk, with cherr*:.-' tomatoes,

pineapple and fresh Thai basil. #°9.50

Tamarind Duck (Ped Ma Kham) crispy fried duck with
£975

sweel & sour tamarind sauce.

Beef In Oyster Sauce (Meu Nam Man Hoi) #7950
with vegetables & spring onions in oyster sauce.

l Basil Stir Fry (Pad Gra Proa) Classic recipe with

((

((
(
(

garlic, red chilli, enhanced with holy basil. Choice of

Chicken .2°8.95 / Lamb .#°8.95 / Beef 2°9.50 /
Duck £°9.50 / King Prawn £79.95

Garlic Stir Fry (Poad Gra Tiam) souteed with garlic,

blackpepper and fresh coriander. Choice of

Chicken .#2°8.95 / Beef 2 9.50 / Duck .#°9.50 /
King Prawn #79.95

Ginger Stir Fry souteed fresh ginger, black fungus

mushrooms with chilli Chicken -278.95 / Beef #79.50
/ Duck £9.50 / King Prawn -£9.95

Sweet & Sour (Pad Priew Wan) lightly battered and

stir-fried in Thai style sweet and sour sauce with fresh
pineapple. Choice of Chicken #78.95 / Duck £9.50
/ King Prawn .9.95 / Salmon .°9.95

Pad Ped o spicy lean beet or lamb in a tairly dr‘:,.r red

curry sauce with chilli, long beans, lime leaves and

sweet basil. Choice of Lamb 2£9.95 / Beef #°9.50

Thai Style Steak (Nev Yang Esan) MNorth Eastern Thai-
land dish of chnrgri”nd sirfloin steak marinated in hr:rhy

#1595

and slightly spicy sauce.

Spicy Scallops (Pad Cha) Queen scallops pan-fried
21395

with Thai herbs, peppercomns & rhizome,

Lime & Chilli Steamed Sea Bass (Pla neung Manow)
with garlic, coriander in chilli & lime sauce. Z213.95

Steamed Seafood Curry (Hor Mok Talay) the coconut

cream, Thai herb and red curry combination makes this

221395

dish fragrant, delicious and rich.

Crispy Sea Bass (Yam Pla Tord) with spicy green

apple salad. #1395

Andaman Prawns (Goong Andaman)

Bangkok Brasserie's recipe, Emperor Prawns sauteed
with spring onions in a special curry sauce, a regional

#°13.95

special from Southern Thailand.
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