
S T A R T E R S

M A I N S

T H A I  S E T  L U N C H  M E N U

TWO COURSES FOR £20

CHICKEN SATAY Gai  Satay
chicken mar inated in  golden turmer ic  & mi ld  spices ,  w i th a jard & a peanut d ipping sauce GF

PORK DIM SUM Khanom Jeeb 
ginger ,  gar l ic ,  sh i i take & pork f i l l ing ,  sesame o i l ,  soy d ipping sauce

TOM KHA HED
shi i take,  oyster ,  ga langal  & coconut mi lk  PB GF

VEGETABLE GYOZA Pak Kiao Sa
with soy d ipping sauce V

CHICKEN OR VEGETABLE ROASTED CASHEW NUT  Pad Met Ma Muang
roasted cashew nut  with spr ing onion,  dr ied chi l l i  and peppers GFA

PRAWN OR VEGETABLE PAD THAI  Kway Teow Pad Thai
 r ice noodles with egg,  tamar ind,  bean sprouts ,  spr ing onions & carrots ,  served with peanuts
and chi l i  f lakes

SPICY THAI  BASIL BEEF Pad Ka Proa
beef  mince meat st i r  f r ied with Thai  bas i l ,  ch i l l i  & gar l ic  GFA

PAPAYA SALAD Som Tam 
papaya,  cherry tomato,  f ine beans,  soy,  tamar ind,  l ime & chi l l i  dress ing,  peanuts  PBA GF

S I D E S

EGG FRIED RICE Khao Kai  £5  PB GF

MIXED VEGETABLES Nam Mun Hoi  £7
with l ight  soy sauce  PB GF

JASMINE RICE Hao Suay £5  PB GF

               V  v e g e t a r i a n  |  G F  g l u t e n - f r e e |  P B A  p l a n t  b a s e d  a v a i l a b l e  |  C o n t a i n s  n u t s *

S o m e  d i s h e s  c o n t a i n  i n g r e d i e n t s  t h a t  a r e  n o t  s p e c i f i e d  i n  t h e  d e s c r i p t i o n .  P l e a s e  s p e a k  t o  y o u r  s e r v e r

i f  y o u  w i s h  t o  d i s c u s s  a l l e r g e n s .  U n f o r t u n a t e l y ,  w e  a r e  u n a b l e  t o  g u a r a n t e e  t h e  a b s e n c e  o f  n u t s  i n  a n y

o f  o u r  d i s h e s .  A l t h o u g h  t h o r o u g h  p r e c a u t i o n s  h a v e  b e e n  m a d e  f i s h  m a y  c o n t a i n  b o n e s .  P r i c e s  i n c l u d e

V A T  |  b u t  e x c l u d e  a  d i s c r e t i o n a r y  1 2 . 5 %  s e r v i c e  c h a r g e  t h a t  w i l l  b e  a d d e d  t o  y o u r  f i n a l  b i l l .

 C r a z y  B e a r  i s  a  c a s h l e s s  b u s i n e s s .


	JASMINE RICE Hao Suay £5  PB GF
	THAI SET LUNCH MENU
	TWO COURSES FOR £20
	STARTERS
	CHICKEN SATAY Gai Satay chicken marinated in golden turmeric & mild spices, with ajard & a peanut dipping sauce GF
	PORK DIM SUM Khanom Jeeb  ginger, garlic, shiitake & pork filling, sesame oil, soy dipping sauce
	TOM KHA HED shiitake, oyster, galangal & coconut milk PB GF
	VEGETABLE GYOZA Pak Kiao Sa with soy dipping sauce V

	MAINS
	CHICKEN OR VEGETABLE ROASTED CASHEW NUT  Pad Met Ma Muang roasted cashew nut with spring onion, dried chilli and peppers GFA
	PRAWN OR VEGETABLE PAD THAI Kway Teow Pad Thai  rice noodles with egg, tamarind, bean sprouts, spring onions & carrots, served with peanuts and chili flakes
	SPICY THAI BASIL BEEF Pad Ka Proa beef mince meat stir fried with Thai basil, chilli & garlic GFA
	PAPAYA SALAD Som Tam  papaya, cherry tomato, fine beans, soy, tamarind, lime & chilli dressing, peanuts PBA GF

	SIDES
	EGG FRIED RICE Khao Kai £5 PB GF
	MIXED VEGETABLES Nam Mun Hoi £7 with light soy sauce PB GF



