THAI PRAWN CRACKERS £3.59

01. LUK CHIN PING
Thai style grilled pork meatballs
£7.95

02. GAI TOD KHUN YAI
Grandmother's recipe of deep-fried golden
and crispy chicken wings with lemongrass,

served with sweet chilli dipping sauce
£7.95

03. NUA SAWAN “HEAVENLY BEEF” (s)
Chargrilled marinated beef with fresh coriander on
bamboo skewers, served with a sweet soy sauce

£8.95

04. TOD MAN PLAA (n)
Mini Thai fish cakes served with shredded cucumber
and sweet chilli peanut dipping sauce
£7.95

05. GRAPOW SPRING ROLLS
Goya’'s homemade chicken spring rolls with
a hint of fresh chilli and sweet basil
£7.95

06. GUNG HOM PAA
Deep fried marinated king prawns wrapped in

spring roll pastry, served with sweet plum sauce
£8.95

07. CHIANGMAI CHILLI CHICKEN (s)
Marinated chicken fillets with garlic and Thai herbs,
served with Thai Sriracha chilli sauce
£7.95

08. SATAY GAI (n)
Marinated chicken with curry powder on
bamboo skewers, served with peanut sauce
£7.95

09. SI KRONG MOO
Deep-fried marinated pork spareribs,
served with Sriracha chilli sauce
£8.95

10. PLA MUK TOD
Squid in a light batter marinated with Thai herbs,
served with fresh chilli and sweet chilli dip
£8.95

11. SOM TUM (n)

World famous shredded papaya spicy salad with
green beans, baby tomatoes, peanuts, seasoning,
with palm sugar fresh lime and fish sauce
£8.95

12. CHIANGMAI PLATTER FOR ONE (n)
Our most popular starter; Chicken Satay,
vegetable spring roll, crispy chicken wings
and heavenly beef
£10.95

Evewyone dhould have

13. PLAA GUNG PRIK POW (gf)
King prawn with Thai spicy salad dressing, red onion,
fresh ginger, lemon grass, fresh basil and chilli oil
£8.95

14. YUM NUA (gf)

Spicy beef salad with fresh mint, red onion, spring onion,

toasted rice and fresh lime juice
£8.95

15. LAAB GAI (gf)
Spicy chicken mince salad with fresh mint, red onion,
spring onion, toasted rice and fresh lime juice
£8.95

16. SEABASS SALAD (gf) (n)

Thai salad of crispy sea bass, topped with green mango,

red onion, ginger, coriander, cashew nut with
fresh lime juice dressing
£9.95

17. TOM YUM PO TAK GAI (gf)
Hot and sour soup flavoured with chicken,
white mushrooms, onion, galangal,
fresh ginger, fresh lime juice and
fresh basil leaves
£7.95

18. TOM KHA GAI (gf)

A classic Thai fragrant sweet and sour soup flavoured
with chicken, coconut milk, lemongrass, galangal,
white mushroom, fresh lime juice and coriander
£7.95

19. TOM YUM PO TAK TALAY (df)
Hot and sour soup flavoured with king prawns,
squid, white mushrooms, ginger and Thai herbs
£8.59

20. TOM KHA GUNG (¢f)

A classic Thai fragrant sweet and sour soup
flavoured with king prawn, coconut milk;,
lemon grass, galangal, white mushroom,

fresh lime juice and coriander
£8.59

Slightly Spicy

Medium Spicy

CHICKEN £11.59
CRISPY PORK BELLY £11.59
PORK £11.59
BEEF £12.59
KING PRAWN £13.59

21. PAD GRATIEM PRIK THAI (gf)
Stir-fried onions, fresh garlic and black pepper,
finished with crispy garlic flakes and coriander

22. PAD KHING (gf)
Stir-fried onions with fresh ginger,
mixed chillies and spring onion

23. PAD PREOW WAN (df)
Thai style sweet and sour stir-fried with
mixed vegetables and pineapple

24. PAD MED MAMMUANG (n) (of)
Stir-fried onions with cashew nuts, mixed peppers,
dried chillies and finished with spring onions

25. PAD PRIK GAENG (gf)
Stir-fried green beans, onions, baby corn, fresh chilli
and red curry paste with fresh peppercorns
finished with a touch of coconut milk

26. PAD GRAPOW (gf)
Stir-fried green beans, fresh chilli, baby corn
and basil leaves

27. PAD PAK RUAM NAM MAN HOY (¢f)
Stir-fried bean sprouts, broccoli, carrot and onions
with oyster sauce, finished with crispy garlic flakes

28. PAD PED
Stir-fried mixed chilli, Thai eggplants, fingerroot (ka chai,
fresh peppercorns, baby corn, Thai sweet basil,
herbs and red curry paste

15% DISCOUNT

ON TAKE AWAY ONLY
WHEN YOU SPEND OVER £30

OPENING TIMES:
WEDNESDAY - SATURDAY 17.00 - 22.00
SUNDAY 17.00 - 21.30
MONDAY / TUESDAY CLOSED

Very Spicy

29. SALMON PAD PRIK GAENG
Stir-fried green beans, onions, baby corn,
fresh chilli and red curry paste
with fresh peppercorns
£13.95

30. PLA SAM ROS
Deep fried seabass with garlic and chilli trio sauce
served with fresh coriander, finely chopped peppers
and spring onions
£14.95

31. PLA MA NOW
Filleted sea bass, steamed with lemongrass, galangal,
kaffir lime leaves, topped with fresh lime juice and
crushed fresh chilli
£14.95

32. PLA NEUNGKING
Filleted sea bass, steamed with ginger,

spring onions and seasoning with soy sauce
£14.95

Dishes labelled (gf) are available as a GLUTEN-FREE option.
The dishes will be specially made using gluten-free ingredients
and prepared separately. Please inform a member of staff if
you would like to order a GLUTEN-FREE meal.

(v) Vegetarian (n) Contains Nuts
(s) Contains Sesame Seeds (gf) Gluten-Free available
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CHICKEN £11.59
CRISPY PORK BELLY £11.59
PORK £11.59
BEEF £12.59
KING PRAWN £13.59

33. PANANG (gf)
Southern Thai curry with coconut milk, mixed peppers,
finely chopped lime leaves and Thai pea aubergine

34. GAENG KEOW WAAN (GREEN CURRY)
Green curry with coconut milk, aubergine and basil,
finished with crispy onion flakes

35. GAENG PED (RED CURRY)
Red curry with coconut milk, bamboo strips and basil,
finished with crispy onion flakes

36. GAENG MASSAMAN (MASSAMAN CURRY) (n) (gf)
Mild curry with coconut milk, potatoes, onions and
peanuts, finished with crispy onion flakes

37. GAENG KHOW SOl (gf)
Northern Thai style yellow curry with coconut milk,
opped with crispy noodles and served with red onion,
fresh lime and chilli oil

38. DUCK GANG PED
Grilled duck breast, red curry sauce with sweet and sour flavour,
from fresh pineapple and baby tomatoes
£12.59

CHICKEN £11.59
CRISPY PORK BELLY £11.59
PORK £11.59
BEEF £12.59
KING PRAWN £13.59

39. PAD THAI NOODLES (n)
Stir-fried rice noodles in tamarind sauce with fresh
bean sprouts, egg and spring onion served with
peanuts, crushed chillies and lime

40. CHILLI PAD THAI NOODLES (n) (gf)
A classic Pad Thai noodle dish spiced up with
our home-made chilli oil

VEGETARIAN OPTIONS ALSO AVAILABLE
(see Vegetarian menu)

Dishes labelled (gf) are available as a GLUTEN-FREE option.
The dishes will be specially made using gluten-free ingredients
and prepared separately. Please inform a member of staff if
you would like to order a GLUTEN-FREE meal.

(v) Vegetarian (n) Contains Nuts
(s) Contains Sesame Seeds (gf) Gluten-Free available

Evewyone should have

41. KHOW SUAY
Steamed Thai fragrant jasmine rice
£3.59

42. KHOW NEOW
Steamed Thai fragrant sticky rice
£3.59

43. KHOW KHAI
Egg fried rice
£3.59

44. COCONUT RICE
Steamed Thai fragrant rice, flavoured with
coconut flakes and topped with crispy onions
£3.59

45. PLAIN NOODLES
£4.59

VEGETARIAN MENU

V1. GRABONG TOD GROB (n) (v)
Deep-fried golden and crispy sweet potatoes
in a light batter, marinated with Thai herbs served
with a sweet chilli peanut dipping sauce
£7.95

V2. PO PIA TOD (v)
Home-made Thai spring rolls with vegetables
and vermicelli noodle filling, served with
sweet chilli dipping sauce
£7.95

V3. SOM TUM (n) (v)

World famous shredded papaya spicy salad with
green beans, baby tomatoes, peanuts, seasoning
with palm sugar fresh lime and fish sauce
£8.95

V4. TOM YUM JAY (v)
Hot and sour soup flavoured with baby corns, carrots,
peppers, mushrooms, onions and Thai herbs
£7.95

V5. TOM KHA JAY (v)

A classic sweet and sour soup flavoured with baby corns,

carrots, peppers, mushrooms, onions and Thai herbs
£7.95

Slightly Spicy

Medium Spicy

VEGETABLE/ VEGAN £11.59
TOFU & VEGETABLE £12.59

V6. PAD KHING (gf) (v)
Stir-fried mixed vegetables with onions, fresh ginger, mixed chillies
and spring onions

V7. PAD PREOW WAN (gf) (v)
Thai style sweet and sour stir-fried mixed vegetables and fresh

pineapple

V8. PAD MED MAMMUANG (n) (gf)
Stir-fried mixed vegetables with cashew nuts, fresh peppers,
onions, dried chillies and finished with spring onions

V9. PAD PAK RUAM NAM MAN HOY (gf)
Stir-fried bean sprouts and mixed vegetables including
broccoli, carrots and onions with oyster sauce,
finished with crispy garlic flakes

VEGETABLE/ VEGAN £11.59
TOFU & VEGETABLE £12.59

V10. GAENG KEOW WAAN (GREEN CURRY) (gf) (v)
Green curry with coconut milk, aubergine and basil,
finished with crispy onion flakes

V11. GAENG PED (RED CURRY) (gf) (v)
Red curry with coconut milk, bamboo strips and basil,
finished with crispy onion flakes

V12. GAENG MASSAMAN (MASSAMAN CURRY) (n) (gf) (v)
Mild curry with coconut milk, potatoes, onions and peanuts,
finished with crispy onion flakes

$Restaurant #Restaurant
7 &Bar i &Bar

Goypa Thal Bistr

Very Spicy

VEGETABLE/ VEGAN £11.59
TOFU & VEGETABLE £12.59

V13. PAD THAI NOODLES (n) (gf)
Stir-fried rice noodles in tamarind sauce with fresh bean sprouts,
egg and spring onion served with peanuts,
crushed chillies and lime

V14. CHILLI PAD THAI (n) (9f)
A classic Pad Thai noodle dish spiced up with
our homemade chilli oil

V15. PAD KIMAO (gf) (v)
‘Drunken noodles’ soft rice noodles stir-fried with mixed
greens vegetable, carrots, egg, chilli and basil leaves

V16. PAD SIYEW (gf) (v)
Soft rice noodles stir-fried with pan fry sauce, dark soy sauce,
broccoli, mixed green vegetables, carrots and egg

V17. KHOW SUAY
Steamed Thai fragrant jasmine rice
£3.59

V18. KHOW NEOW
Steamed Thai fragrant sticky rice
£3.59

V19. KHOW KHAI
Egg fried rice
£3.59

V20. COCONUT RICE
Steamed Thai fragrant rice, flavoured with coconut flakes
and topped with crispy onions
£3.59

V21. PLAIN NOODLES
£4.59
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