Vegetarian
Business Lunch
(3 COURSES)
Monday to Friday – 12 noon to 3pm

Business Lunch
(3 COURSES)
Monday to Friday – 12 noon to 3pm

£11.50 per head

£9.80 per head

STARTERS
CHOICE OF TWO (TWO PIECES EACH)

STARTERS
CHOICE OF TWO (TWO PIECES EACH)
Vegetarian Spring Rolls, Paper Corn, Thai Corn Cake,
Vegetable Tempura and Mixed Salad

Satay Chicken, Paper Prawn, Spring Roll, Thai Fish Cake,
Thai Pork Spare Ribs, Thai Pork and Prawn Dim Sim,
Golden Chicken Parcels and Mixed Salad
or

or

* Tom Kha Kai Soup

** Tom Kha Hed Soup

A Thai’s favourite cream soup. Chicken, mushrooms, coconut milk,
lemon juice and galangal

A vegetarian variation of the Tom Kha Kai, a Thai’s favourite cream
soup, made with mushrooms, coconut milk, lemon grass and galangal

* Tom Som Ja Soup
A Thai sweet and spicy soup with mixed vegetables along with ginger,
tomatoes and herbs garnished with coriander

** Tom Som Mixed Seafood Soup
A Thai sweet and spicy soup with mixed seafood along with ginger,
tomatoes and herbs garnished with coriander

MAIN COURSE
MAIN COURSE

CHOICE OF ONE

CHOICE OF ONE

* A: Massaman Lamb / Beef / Chicken

* 1: Massaman Ja

A typical dish from Southern Thailand of slowly braised lamb, beef or
chicken with potatoes and capsicum in a medium spicy curry sauce

A typical dish from Southern Thailand of assorted vegetables
and tofu in a medium spicy curry sauce

B: Siam Sweet & Sour Chicken / Pork

2: Siam Sweet & Sour Tofu

Lightly dusted slices of chicken breast or pork, stir fried in a
sweet and sour sauce and served with onions, cucumbers,
tomatoes and pineapple

Lightly dusted tofu, stir fried in a sweet and sour sauce and
served with onions, cucumbers, tomatoes and pineapple

N 3: Himmaparn
Fried cashew nuts with tofu, onions, spring onions,
English mushrooms and dried chillies

* 4: Jungle Prince
A light, sweet green curry with mixed vegetables, tofu,
coconut milk, spices and eggplants

** 5: Kra Prao Tofu
Stir fried with chillies, onions, fresh Thai basil
in a spicy sauce

* 6: Thai Sweet Chilli Tofu Pockets
Fried lightly with a tamarind sauce made with chillies, onions
and topped with sweet Thai basil leaves

7: Monks Ja
Fried mixed vegetables with soya sauce

C: Sam Sa Hai Stir Fried Beef
Marinated fillet of sirloin beef sliced and stir fried
with baby corns and asparagus

** D: Khiew Warn Green Chicken / Beef Curry
A light, sweet green curry with chicken or beef, coconut milk,
spices and eggplants

*** E: Kra Prao Chicken / Beef / Lamb
Stir fried with chillies, mushrooms and fresh basil leaves
in a spicy sauce

** F: Drunken Duck / Chicken / Beef / Lamb
Slices of meat with Thai herbs, chillies, English mushrooms, long
beans and eggplant, stir fried in a white wine and spicy sauce

G: Garlic Pork / Chicken
Slices of pork/chicken fried with a little butter until crispy, dressed
with a garlic and pepper sauce and garnished with coriander

B ** H: Pla Lad Prik
All dishes are accompanied with either
Jasmine / Coconut Rice or Pad Thai Noodles Ja

A fillet of grouper fried until crispy with a tamarind sauce dressing
made with chillies, onions and topped with sweet basil leaves

All dishes are accompanied with either
Jasmine / Fried Rice or Pad Thai Noodles

DESSERT
A selection of Thai Desserts or Ice Cream

DESSERT
A selection of Thai Desserts or Ice Cream
All prices include VAT
10% service charge will be added to the bill
We do not use M.S.G. in our cooking

All prices include VAT
10% service charge will be added to the bill
We do not use M.S.G. in our cooking

(N = This dish contains nuts)
(B = This dish may contain traces of bone)
(*=Mild **=Medium ***=Very Hot)

(N = This dish contains nuts)
(B = This dish may contain traces of bone)
(*=Mild **=Medium ***=Very Hot)

Express Lunch
(1 COURSE)
Monday to Friday – 12 noon to 3pm

£7.50 per head
** E1: Kow Kra Prao Kai
(Mince choice of Beef/Lamb/Chicken/Duck/Pork)
Minced meat with chillies, mushrooms and basil in a
spicy sauce with steamed Jasmine rice

E2: Kow Lat Kai Bel Wan
(Thai Sweet & Sour Chicken)
Lightly battered chicken breast with onion, pineapple, tomatoes, spring onion
and cucumber in a sweet and sour sauce served with steamed Jasmine rice

B ** E3: Kow Lad Pla Lad Prik
(Fillet of Grouper White Fish)
Crispy fried white fish with a tamarind sauce made with chillies, onions and
sweet basil leaves in a spicy sauce served with steamed Jasmine rice

E4: Kow Lad Moo Ka Tim (Loin of Pork)
Lightly dusted in corn flour, dry stir fried with fresh peppercorns, spring
onions and garlic flakes served with steamed Jasmine rice

Business
Lunch
Menu

B * E5: Kow Lad Chuchi Pla / Kung
(Fillet of Grouper / King Prawn)
In a red curry Chuchi sauce served with steamed Jasmine rice

** E6: Kow Man Kai (Steamed Herb Chicken)
Steamed fresh chicken with Thai herbs served with coconut rice
and a separate spicy sauce

E7: Kow Khiew Warn Kai (Green Chicken Curry)
Green Thai curry with coconut milk, spices and eggplant
served with Jasmine rice

** E8: Kow Massaman Kai / Gae / Neua
(Massaman Curry, Chicken / Lamb / Beef)
A southern Thailand dish of medium spiced curry
served with steamed Jasmine rice

** E9: Kow Lad Gen Den Ped (Red Duck Curry)
Red curry sauce made to perfection with fresh ingredients
served with steamed Jasmine rice

NOODLE SOUP
** E10: Tom Kha Sen Mee Wonton
(Vermicelli Noodle Soup with Chicken,
Prawns & Wonton Dumplings)
Tom Kha soup base (Coconut cream) with Vermicelli rice noodles garnished
with spring onions, beansprouts, coriander and fresh chilli slices

** E11: Tom Yum Ho Fun
Tom Yum soup base with mixed seafood (prawns, squid, mussels) with Ho Fun
pasta and garnished with beansprouts, spring onions and chillies

** E12: Pad Kee Mau (Dry Stir Fried Noodles)
Stir fried Thai rice noodles with mixed seafood and vegetables

VEGETARIAN
*** E13: Kow Lad Tofu Kra Prao
Fresh fried tofu stir fried with garlic, chillies, basil and fresh
peppercorns served with Jasmine rice

** E14: Kow Lad Chuchi Tofu (Soft Japanese Tofu)
Deep fried Japanese tofu in a Chuchi sauce and herbs
served with steamed Jasmine rice

E15: Kow Lad Pap Pap
(Mixed Vegetables in Soya Sauce)
Stir fried assorted mixed vegetables in soya sauce
served with steamed Jasmine rice

E16: Kow Lad Tofu Bel Wan (Sweet & Sour Tofu)
Thai sweet and sour mixed vegetables served with steamed Jasmine rice
All prices include VAT
10% service charge will be added to the bill
We do not use M.S.G. in our cooking

(N = This dish contains nuts)
(B = This dish may contain traces of bone)
(*=Mild **=Medium ***=Very Hot)

ELEPHANT ROYALE
Royal Thai Cuisine

