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LUNCH MENU

WE‘TE pmud that our produce is local, our starters are J.“ l'l«.ll'ld
l'l']ZlClE i‘l&l’E at The PlCIngh and all le our FOGCI is CCICI[{ECI ﬁ'ESh to CII'CIEI'.

APPETISERS

1. SATAY CHICKEN CN V95
Marinated skewers of grilled chicken breast, served with peanut dip.
2. SPRING ROLLS Vv VE V2D

Deep fried spring rolls filled with mixed vegetables & vermicelli noodles,
served with sweet chilli dip.

3. PRAWN TOAST 7:95

A blend of minced prawns and chicken spread on French bread,
served with sweet chilli dip.

4. TEMPURA PRAWN 7-25
Deep fried prawns in crispy batter, served with sweet chilli dip.

5. CRISPY CHICKEN WONTON 755
Marinated chicken wrapped in filo pastry, served with sweet chilli dip.

6. SAMOSAS 795
Thai style samosa filled with minced lamb, vegetables & curry powder,

@ served with sweet chilli dip.
7. SALT & PEPPER SQUID 8.50

Deep fried salt & black pepper squid in crispy batter,
served with a chilli dipping sauce.

8. DUMPLING 8.50

Thai style steamed dumpling with pork and prawns,
served with garlic and soy sauce.

9. TEMPURA VEGETABLES V VE 7-55

Assorted vegetables dipped in batter and deep fried,
served with sweet chilli dip.

10. PAPAYA SALAD - SOM TUM ¥ v ve cn 13.95

Shredded fresh green papaya, fine bean, carrot, cherry tomatoes, and peanuts
tossed in a lemon, garlic and chilli dressing.

11. MALAI THAI SPECIAL MIXED PLATTER CN fortwo 17.95
A selection of No's. 1,2,3,4 & 5.
12. FISH CAKE CN 8.50

Thai fish cake blended with red curry paste, green beans and
lime leaves, served with sweet chilli dip.

13. DUCK SPRING ROLLS 11.95

Crispy spring rolls filled with shredded aromatic duck and crunchy
vegetables, served with a hoisin dipping sauce.

PRAWN CRACKERS 3.95

1st basket complimentary, thereafter
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NOODLES

14. DRUNKEN NOODLES }})
Spicy Thai rice noodles stir fried with mixed vegetables, basil leaves, chili and soy sauce.
Choice of Chicken, Barbequed Pork, Beef, Prawn or Mixed Vegetables

15. PAD THAI - A famous Thai dish \/ CN
Stir fried rice noodles with egg, bean sprouts, carrot, ground peanut and spring onion.
Choice of Prawn, Chicken, Barbegued Pork or Mixed Vegetables

16. PAD MEE
stir fried egg noodles with egg, bean sprouts, onion, carrot, and spring onion.
Choice of Chicken, Barbegued Pork, Prawn or Mixed Vegetables

17. PAD SEE EAW - A famous Thai dish

Stir fried rice noodles with vegetables and egg.
Choice of Chicken, Barbequed Pork, Beef, Prawn or Mixed Vegetables

18. KOEW TIEW TUM YAM - Noodle Soup

A spicy hot and sour soup with rice noodles, lemon grass,
Thai herbs and fresh chilli. Choice of Chicken, Beef, Prawn or Mixed Seafood

THAI CURRY

19. GANG KIEW WAN })
@ A spicy green curry with coconut milk, mixed vegetables, sweet basil and Thai herbs.
With a choice of Chicken, Beef, Prawn or Mixed Vegetable

20. MASSAMAN CN
A medium spiced curry with a special blend of red curry paste,
coconut milk, roasted peanut and potato.

21. PANANG )
A medium spiced thicker red curry with coconut milk, flavoured with lime leaves,
red pepper & sweet basil. With a choice of Chicken, Beef, Squid, Prawn or Mixed Vegetable

22. GANG DANG )
A spicy red curry with coconut milk, mixed vegetables and sweet basil.
With a choice of Chicken, Beef, Prawn or Mixed Vegetable

23. GANG GAREE

A mild yellow curry with potato tomato and coconut milk.
With a choice of Chicken, Beef, Prawn or Mixed Vegetable

24. GANG PA - Jungle Curry J})
The ultimate Thai jungle curry with bamboo shoots, baby corn, lime leaves, sweet basil,
Thai herbs & red pepper. With a choice of Chicken, Beef, Prawn or Mixed Vegetable

2 Medium | Spicy Hot | CN Contains Nuts | V Vegetarian | VE Vegan ()

We cook our dishes from scratch to a level of spiciness that is typical to the dish but if you would |ILI-' yours to be made milder or spicier, plea
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14.25 | Mixed Seafood 17.95

14.25

14.25

14.25 | Mixed Seafood 17.95

Chicken 14.25 | Beef 16.95
prawn 16.95 | Mixed Seafood 17.95

1495 | Prawn 16.95

vegetable 11.95 | chicken 1495 | Beef 15.95 | Prawn 16.95

1495 | Prawn 16.95 | Squid 16.95

1495 | Prawn 16.95

1495 | Prawn 16.95

1495 | Prawn 16.95
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S l IR FRY Dishes 25 - 30 accompanied with steamed jasmine rice

25.

26.

27.

28.

29.

30.

PLA PAD GRA PRAW )} v

Stir fried cod fillet with fresh chilli, green beans, holy basil, lime leaves, red & green peppers.

PAD NUM MANNAN HOI VE

Stir fried beef with oyster sauce, mushroom, spring onion and mixed vegetable.

PAD PREAW WAN - SWEET & SOUR V VE

Thai style sweet and sour sauce with cucumber, red pepper, onion,
tomato and pineapple. With a choice of Chicken, Prawn or Mixed Vegetable

PAD GRA PRAW }}} v VE
A stir fried dish with fresh chilli, garlic and sweet basil.
With a choice of Chicken, Beef, Prawn , Squid or Mixed Vegetable

KAO PAD

Stir fried rice with egg and mixed vegetables.
Choice of Chicken, Beef, Prawn or Mixed Vegetables

PAD KHING V VE

Stir fried with yellow bean sauce, onion, mushroom, spring onion and ginger.
With a choice of Chicken, Beef, Prawn or Mixed Vegetable

CHEF’S SPECIALS

31.

32.

TIGER CRYING - SIMPLY THE BEST

Grilled sirloin steak sliced and topped with a secret Thai style sauce
and served in a hot sizzle dish with steamed jasmine rice.

KAO PAD GARPROW MOO GROB J}}

Crispy marinated pork belly stir fried with rice, mixed vegetables, chilli and sweet basil leaves.

SANDWICHES

Served on fresh WHITE or BROWN bread
All served with Chu nk}' Chips and salad gamish.
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19,95

15.95

1495 | Prawn 1695

1495 | Prawn 16.95 | Squid 16.95

14.95

1495 | Prawn 16.95

22,95

16.95

CHIPS

CHUNKY CHIPS
CHEESY CHUNKY CHIPS
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DESSERT MENU

ICE CREAMS & SORBET 6.25
VANILLA PISTACHIO

CHOCOLATE COCONUT (made especially just for us!) )
STRAWBERRY MANGO SORBET Jm
HOMEMADE DESSERTS 7.95
BANANA FRITTER Deep fried banana with vanilla ice cream and golden syrup

BANANA HOT BOWL Steamed banana with coconut milk, brown sugar and toasted sesame seed

LYCHEE FRUIT Fresh lychee fruit with Thai syrup and vanilla ice cream

TEA

JASMINE PEARLS MAO FENG GREEN TEA @
BREAKFAST BLEND PEPPERMINT LEAVES B I R C H A L L
VIRUNGA EARL GREY LEMON AND GINGER A fanily tradition since 1872
COFFEE

ESPRESSO LATTE

DOUBLE ESPRESSO CAPPUCCINO Vanilla

AMERICANO MOCHA Caramel

FLAT WHITE

Hazelnut

HOT CHOCOLATE

What better way to end a stylish feast...

ESPRESSO MARTINI
BAILEYS LATTE
IRISH COFFEE

HENNESSY X.O
PORT
SHERRY




SINGHA

ORIGINAL THAI BEER SINCE 1933




Z

ALLERGY INFORMATION:

Before you order your food and drinks please speak to a member of our team if you would like to
know more about our ingredients. We also ask that you always advise a member of staff of any
intolerances or allergies you may have. Guests with severe allergies are advised to assess their own
level of risk and consume dishes at their own risk. Whilst we try our hardest to reduce the risk of cross
contamination, we cannot guarantee that any of our dishes are free from allergens including nuts.

D Medium | » Spicy Hot | CIN Contains Nuts | ' Vegetarian | VE Vegan
GF Gluten Free (Gluten free options available. Please ask a member of staff)

*Some fish dishes may contain bones | *Prices include VAT

Malai Thai, The Plough, Kingston Road, Leatherhead, Surrey KT22 7SP  T: 01372 363 307
www.theploughleatherhead.co.uk
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