Early S8ird CMenu

2 Courses 16.95

Aroy Chrai

MODERN THAI CUISINE

Monday to Thursday 5pm-7pm

THAI NIBBLES

Street food Nibbles- Serves 2
Walking street and tummies with Thai spring roll, Crispy & Crunchy Chicken Thai Herbs and Crispy Fried Mushroom.

Crispy Fried Shredded Chicken Chili paste
Crispy shredded Chicken tossed with delicious chili oil, roasted white sesame seed.

Chicken Thigh Satay
Chicken thigh satay served with traditional condiments, peanut sauce.

Salt and Pepper Chicken
Crispy tender chicken seasoned with salt and pepper served with Sweet chilli dip.

Duck Spring Rolls
Shredded Duck breast, as well as intense flavours from leek and celery. A sweet and tangy Hoisin sauce dip.

Thai Spring Rolls (V)
Thai vegetable spring rolls are crispy, crunchy and a crowd pleaser! Full of flavour with sweet chili dip

Thai Sweet Corn Fritters
Sweet corn fritters. It's a tasty finger food perfect for sharing as a tasty appetizer

Crispy Fried Mushroom (V)
These salt and pepper crunchy fried mushrooms are juicy on the inside and super crispy on the outside.

WALKING STREET FOOD

Choice of Meat: Chicken, Prawns, Beef or Tofu

Thai Panang Curry
Thai spices - red chillies, lemongrass, lime leaf and
galangal - simmered in rich coconut sauce with
vegetable.

Thai Green Curry
The Thai Green Curry with lively green chillies,
garlic and lemongrass in a silky coconut sauce.

Thai Massaman Curry
Legendary flavour! Simmered in coconut milk and
perfumed with cardamom, cinnamon, star anise
with crunchy cashew nuts.

‘Clacton Chicken’
Crispy shredded Chicken, tossed with delicious
chili oil, roasted white sesame seed.

Honey Glazed Roast Barbary Duck
Crispy and tender roasted duck with a little
sweetness from the honey and orange and a hint
of sweet chili

Please inform the service staff of any allergies and special dietary requirements. All our

Hot Thai Basil Leave
Better known in Thai as “pad gra pao” The most
beloved Thai street food dish of all time.

Stir fry Cashew Nuts.
Crunchy golden cashews and tossed in a simple
bold homemade Thai stir fry sauce.

Ginger Stir Fry
Fresh ginger in a flavour packed sauce tossed in a
simple yet bold Thai stir fry sauce.

Sea bass Chu Chee
Red curry together with heavy coconut milk,
giving rich and thick texture and the flavours of
lemongrass, galangal, coriander root, and kaffir
lime.

Pad Thai
Flavoursome rice noodles with beansprouts,
sliced red onion, and crunchy peanuts. A staple
food for walking street food.

(V) = Vegetarian

dishes are prepared in a kitchen that handles nuts, gluten and other allergens therefore,

we cannot guarantee that any dish is completely allergen free.

2 = Mild Spice 2 » = Medium Spice



