The Thai Orchid

Authentic Thai Restaurant & Bar

We hope you enjoy your food.

If you require any assistance in choosing or would like more information on a dish please do not hesitate
to contact one of our staff.

A La Carte Menu

Opening Times.

Tuesday Sunday
Lunch 12:00pmd 2:00pm

Tuesday Sunday (Closed on Mondays)
6:00pmd 11:00pm

Sundays.
12:00pm3 2:00pm
Full Thai Buffet Lunch
(Eat as much as you like)

* = MILD ** = MEDIUM **x = SPICY
(V)  Dishes Marked With This Sign Are Suitable For Vegetarians.
(*V) Dishes Marked With This Sign Are Also Available In Vegetarian Style.
Some Foods May Contain Nuts
All Food is prepared on the premises using the finest ingredients and cooked fresh
The Thai Orchid Does Not Use Artificial Flavouring In Any Of Our Dishes.

The Thai Orchid
33-39 St James Street, Kings Lynn, Norfolk, PE30 5DA
Telephone (01553) 767013 Fax: (01553) 767146
Email: info@thethaiorchid.com Website: http://www.thethaiorchid.com
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STARTERS

Thai Chicken Satay
Thai style marinated Chicken breast served on bamboo skewers and charcoal grilled .
Served with traditional Thai rich peanut sauce and fresh cucumber relish

Goong Choup PangTod (Tempura Prawn)
Deep fried Prawns and Vegetables in Thai batter served with sweet chilli sauce.

Pak Choup PangTod (Tempura Vegetable)
Deep fried mixed vegetables in Thai batter served with sweet chilli sauce.

Peek Gai Yadsai (Angel Wings)
Crispy boneless Chicken Wings stuffed with Minced Chicken, glass noodles and Thai herbs.
Deep fried and served with sweet chilli sauce.

Nar Goong (Prawn Toast)
Marinated minced Prawn spread on Toast with sesame seeds and deep fried..
Served with cucumber sauce.

Nar Moo (Pork Toast)
Marinated minced Pork spread on Toast and deep fried. Served with cucumber sauce..

Nar Pak (Vegetable Toast)
Mixed vegetables on Toast, deep fried and served with cucumber sauce.

Todmun Kaopod (Corn Cakes)
Marinated mince Chicken with sweet corn, deep fried and served with sweet chilli sauce.

Kio Krob (Crispy Wontons)
Crispy fried Wontons stuffed with a blend of minced Pork & seasoning. Served with sweet chilli
sauce.

Po Pia Tod (Thai Spring Rolls)
Home made spring rolls filled with Chicken, glass noodles, vegetables and mixed seasoning & Thai
spices. Deep fried and served with sweet & sour sauce, Thai style.

Po Pia Pak (Vegetable Spring Rolls)
Home made spring rolls filled with glass noodles, vegetables and mixed seasoning & Thai
spices. Deep fried and served with sweet & sour sauce, Thai style.

Gai Ho Bai Teoy (Chicken in Pandon Leaves)
Marinated Chicken fillets wrapped in aromatic pandon leaves. Served with a sesame sauce.
These dish need to remove leaves before you eat.

Seekrong Moo (Thai Spare Ribs)
Delicious Tender Pork Spare Ribs marinated in our own recipe house sauce.

Kratong Tong (Golden Vessel)

Basket of thin crispy pastry filled with exotic stuffing Chicken and mixed Vegetables seasoned with
Thai herbs.

Frogdés Leg with Garlic & Pepper
Thai style crispy Frogs legs with garlic and pepper. Served on a bed of lettuce and cucumber

Kanom Jeep (Thai Dim Sum)
Small steamed wontons stuffed with Prawns, minced Chicken fillings, water chestnut, spring onion
and Thai seasoning sauce. Served with a Tangy light brown sauce.

The Thai Orchid Combinations Appetizers 1 (2 Persons)
Combination of Po Pia Tod (Thai Spring Rolls), Thai Chicken Satay, Nar Goong (Prawn Toast)
and Seekrong Moo (Thai Spare Ribs) Served with their own sauces.

(V)  Dishes Suitable For Vegetarians.
(*V) Dishes Also Available In Vegetarian Style.

Some Foods May Contain Nuts
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SOUP

Individual Portions
Tom Yum Goong (Hot & Sour Prawn Soup) **

One of the most famous Thai soups - King Prawns cooked with Mushrooms, coriander, chilli,
lemon grass and Kaffir lime leaves. Our home-made Prawn stock lends an extra gourmet taste.

Tom Yum Gai (Hot & Sour Chicken Soup) **
Hot and sour Chicken soup (prepared as above)

Tom Kar Gai (Chicken Coconut Cream Soup) *

A Traditional Thai Chicken fillet in coconut soup flavoured with Lemon grass, kaffir lime leaves,
galangal and chilli paste topped with mushrooms and shredded coriander.

Tom Yum Hed (Hot & Sour Mushroom Soup) **
Hot and sour Mushroom soup (prepared as above)

Gaeng Juud Pak (Vegetable Clear Soup)
Mixed vegetables clear soup (Thai Style)

Gaeng Juud Tofu ( Bean Curd Clear Soup)
A clear glass noodle soup (Thai Style) with Tofu in a vegetable broth.

Tom Kha Hed (Mushrooms In Coconut Soup) *

A Traditional Thai coconut soup flavoured with mushrooms, lemon grass, kaffir lime leaves and
galangal topped with shredded coriander.

HERBS AND THAI STYLE SALAD
Traditionally Thai Salads Are Served As A Main Course To Compliment All Other Dishes.

Yam Mooyang (Thai Pork Salad)
Thin slices of lightly grilled Pork flavoured with cucumber, onions and spring onions. Tossed in a
lime and chilli dressing.

Pla Goong (King Prawn Salad)
Succulent King Prawns with lemon grass, shallots, coriander, spring onions and chilli tossed in a
garlic and lemon dressing.

Num Tok Moo (E-Sann Style Pork Salad)

A North-East Thai salad served with grilled marinated Pork flavoured with ground pan-tossed rice,

onions, spring onions, fresh lime juice, chilli and pepper.

Yam Woonsen (Glass Noodle Salad)
Glass noodle salad with Minced Pork, Prawn, onions, tomatoes, lime juice and chilli dressing

Som Tam (Special Thai Salad)
Shredded Green Papaya salad with sun dried Shrimps. Seasoned with lime juice, tomatoes, ground
peanuts, chilli, green beans and Thai sauce.

Kow Niew - Som Tam- Gai Yang (Grilled Chicken - Sticky Rice- Special Thai Salad)
Marinated grilled chicken. Served with Sticky Rice & Som Tam.

Thai Tofu Salad
Strips of Tofu seasoned with Thai spices and lemon grass.

GRILL DISHES

Sua Rong Hai (Weeping Tiger)
Sirloin of beef marinated and grilled, served with our special chilli sauce.
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THAI CURRY DISHES

Kaeng Keow Wan (Thai Green Curry)
A very popular Traditional Dish. Medium spicy Green curry with Coconut Milk, bamboo shoots,
Thai herbs and fresh sweet basil
Chicken B e e f£8.50
Prawné e é&g9%

Kaeng Phed (Red Curry)
A Traditional Thai red curry cooked in coconut milk with bamboo shoots, Thai herbs and basil..
Chicken B e e f£8.50
Pr awn é é é&89

Kaeng Panaeng (Spicy Curry)
This famous curry contains more spices and herbs and less coconut milk
Chicken B e e f£8.50
Prawné é &89

Kaeng Ka-Ree (Yellow Curry)
A medium yellow curry dish cooked with coconut milk, potatoes, shallots and onions.

Chi c ken é £3é&@
Pr awn é é é&895

Mussamun Nau (Beef Curry) £8.50
A Typical Southern Thai Dish - Mild and slightly sweet curry with Beef, potato, peanuts, onions
and coconut milk.

Kaeng Phed Ped Yang (Duck Curry) £8.50
Slices of Roast Duck served in a red spicy curry sauce with cherry tomatoes, fresh pineapple
and Thai basil.

SIZZLING DISHES
Delicious Dishes Freshly Prepared And Served On A Hot Platter

Ta-Lae Derd (Mixed Seafood & Ginger) £.9.50
Mixed Seafood with onions, ginger, peppers and spring onions in a tangy sauce.

Neau Kra-Tha (Beef & Pepper) £8.95
Beef with onions, mushrooms, peppers and spring onions.

Neau Loaw Dang (Beef in Red Wine Sauce) £8.95
Beef marinated with our own recipe red wine sauce.

Moo Kra-Tha (Pork & Pepper) £8.95
Pork with onions, mushrooms, peppers and spring onions.

Gai Kra-Tha (Chicken & Pepper) £8.95

Chicken with peppers, onions and spring onions.

Goong Kra-Tha (King Prawns & Pepper) £9.25
King Prawns with onions, peppers and spring onions.

ENGLISH DISHES (Pre-Order Only)
Grilled Sirloin Steak with Chips £9.95
Grilled Chicken Breast with Chips £8.95

The Thai Orchid Does Not Use Artificial Flavouring In Any Of Our Dishes.
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FISH DISHES

Pla Rad Prik (Special Sweet & Sour Fish) £8.95
Deep fried Fish fillet in Thai batter topped with Thai style sweet chilli and sour sauce.

Pla Pad Haeng (Fish with Cashew Dressing) £8.95
Delicious deep fried Red Snapper fillet in Thai batter covered in a tasty garnish made from cashew
nuts, mushroom, baby corn, onions and carrots

Pla Maa Naw (Lemon Fish) £15.00
This dish is a real Thai Speciality. Steamed whole Seabass filled with garlic, coriander, and spring
onions covered with a specially prepared lemon and chilli sauce.

Pla Pad Khing (Fish & Ginger) £8.95
Fried Fish fillets with fresh ginger and Thai seasoning.

Pla Pad Phong KaRee (Fish In Curry Sauce) £8.95
Delicious Fish fillets with chilli, onions, spring onions and celery in a creamy curry sauce.

Pla Krapong Rad Prik (Seabass with Mild Sweet Chilli Sauce) £15.00
Fried whole Seabass topped with Thai Style sweet chilli and sour sauce.

Pla Krapong Tod Kratiem Prikthai (Seabass with Garlic & Peppers) £15.00
Fried whole Seabass with Garlic and Pepper.

SEAFOOD DISHES

Pla Muek Kra-Praw (Squid & Basil) £7.95
Stir fried tender Squid with fresh chilli and fresh Thai basil leaves

Pla Muek Kra-Tiem (Squid & Garlic) £7.95
Sautéed Squid with garlic and pepper. Garnished with cucumber and coriander.

Goong Kra-Tiem (King Prawns & Garlic) £10.50
Sautéed Tiger King Prawns with crushed garlic and pepper. Garnished with cucumber and
coriander.

Goong Pad Phong Karee (King Prawns In Curry Sauce) £9.50
Delicious fried King Prawns with chilli, onions, spring onions and celery. Served in creamy curry
sauce.

Goong Pad Prik (King Prawns & Chilli) £8.95
King Prawns with onions, peppers and spring onions with a sweet home-made chilli sauce.
Goong Pad KaePod On (King Prawns with Baby Corn) £8.95

King Prawns with baby corn, mushroom and spring onions.

101 Goong Pad Nohmai Farang (King Prawns & Broccoli) £9.25
King Prawns with broccoli, mushrooms, carrots, garlic and Thai seasoning.

104 Ta-Lae Phong Karee (Mixed Seafood with Curry Sauce) £9.50
Stir fried mixed seafood with chilli, onion, spring onion and celery. Served in a creamy sauce.

106 Ta-Lae Pad Prik (Mixed Seafood & Chilli) £9.50
Mixed Seafood with chilli, onions, chilli, peppers and spring onions.

108 Ta-Lae Pad Kra-Praw (Mixed Seafood with Chilli & Basil) £9.50
Stir Fried Mixed Seafood with fresh chilli, green beans, bamboo shoots and fresh Thai basil leaves.

109 Pad Ped Taly (Spicy Mixed Seafood Surprise) £9.50

A Selection of Seafood stir ftried with Chilli paste, galanger, coconut milk, lime leaves and sweet
thai basil. An ideal for spicy seafood lover.

The Thai Orchid Does Not Use Artificial Flavouring In Any Of Our Dishes.
All Dishes Are Prepared Fresh Each Day Using The Finest Ingredients
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SWEET & SOUR DISHES

A choice of Sweet & Sour Dishes cooked Thai Style with Pineapples,
Tomatoes and Cucumber in a our own home made sauce.

110 Pla Priaw Waan (Sweet & Sour Fish)

112 Goong Priaw Waan(Sweet & Sour King Prawns)
113 Ta-Lae Priaw Waan (Sweet & Sour Mixed Seafood)
114 Gai Priaw Waan (Sweet & Sour Chicken)

115 Moo Priaw Waan (Sweet & Sour Pork)

116 Pak Priaw Waan (Sweet & Sour Vegetables)

DUCK DISHES

120 Ped Makarm (Duck & Tamarind Sauce)
A delicious Crispy Duck served on a bed of seaweed topped with home made tamarind sauce

CHICKEN DISHES

121 Gai Pad Kratiem (Chicken & Garlic)
Stir fried Chicken with garlic and ground white pepper.

122 Gai Pad Med Mamuang (Chicken & Cashew Nut)
Stir fried Chicken with roasted cashew nuts and onions..

123 Gai Pad Khing (Chicken & Ginger)
Pan fried Chicken with sautéed ginger, onion , fungus and spring onion.

124 Gai Pad Kra-Pao (Chicken & Basil)
Stir fried Chicken with chilli, green beans, bamboo shoots and basil leaves.

125 Gai Pad Prik (Chicken & Chillies)
Stir fried Chicken with fresh chilli, garlic, green & red peppers and spring onions.

126 Gai Pad Kao Pod On (Chicken & Baby Corn)
Stir fried Chicken with baby corn, mushrooms and spring onions.

127 Gai Pad Nor-Mai (Chicken & Bamboo Shoot)
Stir fried Chicken with bamboo shoots and basil leaves.

128 Gai Pad Khee Mao (Spicy Chicken)

Stir fried Chicken with chilli, basil leaves, onions, baby corn and mixed peppers.

129 Gai Op (Flaming Chicken)

Succelent half chicken cover in our special sauce. Serve with mild sweet chilli sauce.

PORK DISHES

132 Moo Pad Nammun Hoi (Pork & Oyster Sauce)
Stir fried Pork with green and red pepper, onion, mushroom and flavoured with oyster sauce.

133 Moo Pad Khee Mao (Spicy Pork)
Stir fried Pork with chilli, basil leaves, onions, baby corn and mixed peppers.

134 Moo Pad Kratiem (Pork & Garlic)
Stir fried Pork with garlic and ground white pepper.

135 Moo Pad Khing (Pork & Ginger)
Pan fried Pork with sautéed ginger, onions and spring onions.

136 Moo Pad Kra-Pao (Pork & Basil)
Stir fried Pork with chillies, green beans, bamboo shoots and basil leaves.

137 Moo Pad Prik (Pork & Chilli)
Stir fried Pork with fresh chilli, garlic, green & red peppers and spring onions.
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BEEF DISHES

Neau Pad Kratiem (Beef & Garlic)
Stir fried Beef with garlic and ground white pepper.

Neau Pad Khing (Beef & Ginger)
Pan fried Beef with sautéed ginger, onions and spring onions.

Neau Pad Kra-Pao (Beef & Basil)
Stir fried Beef with chillies, green beans, bamboo shoots and basil leaves.

Neau Pad Prik (Beef & Chilli)
Stir fried Beef with fresh chilli, garlic, green & red peppers and spring onions.

Neau Pad Nammun Hoy (Beef & Oyster Sauce)
Stir fried Beef with Oyster Sauce, green & red peppers, mushroom and onions..

Neau Pad Khee Mao (Spicy Beef)
Stir fried Beef with chilli, basil leaves, baby corn, onions and mixed peppers.

146 Neau Sadung (Bangkok Beef)
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THAI OMELETTE DISHES
Kai Jeow Moo Sab (Thai Style Pork Omelette)

Kai Jeow Gai Sab / Goong Sab (Chicken / Prawn Omelette)

£8.25

£8.25

£8.50

£8.50

£8.25

£8.50

£8.95

£6.95

Thai Omel ette with minced Chicken or mi nc é7d5 Pr ¢

Mi nced Chi

Kai Jeow Yad Sai (Thai Egg Parcel)
Large Omelette stuffed with minced Pork, onions, peas, baby corn and tomatoes in red sauce.

Kai Jeow Pak (Vegetable Thai Omelette)
Thai Omelette with mixed Vegetables.

RICE

Kao Suey (Plain Rice)
Steamed Jasmine Rice.

Kao Niew (Steamed Sticky Rice)
Eaten using your fingers to roll the rice into a small ball. Ideal for salads or grilled dishes.

Kao Pad Khai (Egg Fried Rice)
Stir fried Rice with egg, chopped tomato, onions and spring onions.

Kao Pad Thai Orchid (The Thai Orchid Special Fried Rice)
Thai style Egg fried Rice with Prawns, Chicken, tomatoes, onions, spring onions and coriander.

Kao Pad (Fried Rice With A Choice Of Meats)
Thai style Egg fried Rice with meat of your choice with tomatoes, onions, spring onions and cori-
ander.

Chicken,

Cc K6O% ¢é é .

£7.95

£6.95

£2.50

£3.00

£3.50

£7.95

P ofr.25, é é

Prawnéé £7.95 é

Kao Pad Pak (Vegetable Fried Rice)
Stir fried Rice with mixed Vegetables and egg.

Kao Pad Talay (Mixed Seafood Fried Rice)
Special stir fried rice with mixed seafood, chilli, onions and Thai basil.

Kao Orb Subparod (Pineapple Rice)
Stir fried Rice with Pineapple, Prawns, Chicken, onions, peppers, roasted cashew nuts and spring
onions.

£6.95

£8.95

£8.95



NOODLES

162 Pad Thai (Thai Rice Noodles)
Rice noodles with egg, tofu, roasted shrimp, roasted peanut, bean sprouts and Pad Thai sauce.
Pl ai né é£6.25 ¢
Prawnée £825 ¢é

163 Pad SeeEiuw (Meat Rice Noodles)
Rice noodles with a meat of your choice with cabbage, soy sauce, egg I& sweet black bean sauce.
Chicken, Por k£750B e e
Prawnée £825 ¢é

164 Pad KheeMao (Spicy Noodle)
Soft noodles in garlic with a meat of your choice, with chilli, bamboo shoot, mushroom, cherry
tomatoes and basil.

*kk

Chicken, Por k£7.50B e e
Prawnéé £825 ¢
Mi xed Seaf ofB85 éé

165 Pad Mee (Fried Golden Noodle) £8.95
Stir fried yellow noodles with Prawns, Chicken, bean sprouts, onions, cabbage and Thai seasoning.

167 Guay Taew Pad Gai (Stir Fried Rice Noodle) £7.50
Stir fried Rice noodles with Chicken, pickled cabbage and egg. Served on a bed of lettuce.

VEGETARIAN CURRY DISHES

(V) 170 Kaeng Keow Wan Pak (Thai Green Curry) £8.00
* Mild Green curry with Coconut Milk, bamboo shoots, vegetables, herbs and other Thai seasoning

(V) 171 Kaeng Phed (Thai Red Curry) £8.00
* A Red Thai curry cooked in coconut milk with Mixed vegetables and sweet basil leaves.

(V) 172 Kaeng Panaeng Tofu (Tofu Spicy Curry) £8.00
bl This famous curry contains more spices and herbs and less coconut milk flavoured with Tofu.

(V) 174 Mussamun Tofu (Tofu Curry) £8.00
Mild and slightly sweet curry flavoured with Tofu, potatoes, onions, and coconut milk.

VEGETARIAN STIR FRIED DISHES

(V) 177 Pad Pak Ruam (Vegetables & Oyster Sauce) £7.00
Ster Fried mixed vegetables in garlic and oyster sauce.

(V) 178 Pad Pak Med MaMuang (Vegetables & Cashew Nut) £7.00
Stir fried mixed vegetables, mushroom, roasted cashew nuts and dried chilli.

(V) 179 Normai Pad Kai (Bamboo Shoots & Egg) £7.00
Stir fried bamboo shoots with egg, spring onions and brown bean sauce.

(V) 180 Pad Tofu Nam Prik Paow (Tofu & Vegetables in Red Chilli Oil) £7.00

o Stir fried Tofu with red chilli oil.

(V) 182 Pad Broccoli (Broccoli & Oyster Sauce) £7.00

Stir fried broccoli with oyster sauce.

EXTRA PORTIONS
200 Prawn Crackers Spicyeéeéé .£188¢é
Pl ai nééé £158 é
201 Chips £1.70
** 202 Curry Sauce (Red, Green, Yellow) £1.50
203 Sweet & Sour Sauce £1.50

204 Peanut Sauce £1.50



