Seafood Dishes

Noodles and Rice

40.Seafood pad gra-praow
one of the most popular Bangkok street food.
prawns, mussels and squid cooked slightly
spicy with green beans, red and green peppers,
onions and sweet basil 11.95

51.Singapore noodles
cooked with curry paste, egg, oyster sauce, chilies,
spring onions, red and green peppers, garlic and
garnished with fresh coriander

39.Seafood choo-chee
prawns, mussels and squid cooked with
red curry sauce, coconut milk, red and
green peppers and lime leaves 11.95

41.Seafood pad cha
prawns, mussels and squid cooked in aromatic
spicy Thai herbs and sauce, garnished with
sweet basil 11.95
42.Goong pad pik poa
crispy prawn cooked in chilli paste,
chef special sauce, onions, spring onions
and red and green peppers 11.95
43.Seabass Dancing
light battered seabass cooked in aromatic
spicy Thai herbs and chef’s special sauce.
garnished with sweet basil 11.95

50.Pad Thai noodles
cooked with bean sprouts, carrots, spring onions,
egg, roasted ground peanuts, lime juice
and tamarind sauce

52.Pad kee mao noodles
spicy rice noodles cooked with bamboo shoots,
green beans, red and green peppers and sweet basil
53.Pad see eiw noodles
Bangkok style stir fried rice noodles cooked with
spring green, egg and bean paste
All with a choice of:
Mixed meat 9.95 [inc. prawns, chicken and beef]
duck 8.95 beef 8.95 prawn 8.95
chicken 8.25 vegetable 7.95 tofu 7.95
54.Egg noodles stir fried with mixed vegetables 7.95
55.Plain noodles with egg 4.95

44.Goong pad pik Thai dum
crispy prawns cooked in black pepper sauce, onions,
spring onions and red and green peppers 11.95

56.Coconut rice 2.95

45. Fishing village
prawns, mussels and squid cooked in red
wine sauce and sesame oil, with onions,
spring onions and red and green peppers 11.95

58.Steamed jasmine rice 2.50

Duck & Beef Dishes
46.Duck tamarind
cooked in tamarind sauce, Chinese leaves
and garnished with crispy shallots and
cashew nuts 12.95
47.Dopey duck
cooked in chef’s special honey sweet chilli
sauce and garnished with crispy shallots
and cashew nuts 12.95
48.Drunken beef
cooked with onions, spring onions, red and green
peppers in red wine sauce 12.95
49.Weeping tiger
sirloin beef cooked with our chef’s homemade
spicy Thai sauce with chilies, lime juice and
coriander 12.95

Vegetarian
Nut
Spicy
Spicy x 2

57.Egg fried rice 2.95

Due to the very nature of Thai food
please inform the service staff
of any allergies and special dietary
requirements. All our dishes are
prepared in a kitchen that handles nuts,
gluten and other allergens, therefore,
we cannot guarantee that any dish
is completely allergen-free. As such
all dishes may contain traces of nuts,
gluten and other allergens.
Detailed allergen information
is available upon request.
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Starters

1.Prawn crackers
lightly spiced, served with sweet chilli sauce 2.95
2.Vegetable tempura
deep fried mixed vegetables served with
sweet chilli sauce 5.95
3.Chicken satay
succulent marinated chicken grilled on skewers
served with peanut sauce 6.95
4.Duck spring rolls
served with cashew nuts and hoisin sauce 6.95
5.Spare ribs
slow cooked in chef’s special sauce 6.45
6.Salt & pepper squid
served with sriracha sauce, spring onions
and red chilies 6.95
7.Thai fish cakes
served with sweet chilli sauce and crushed
peanuts 6.95
8.Sweet corn cakes
served with sweet chilli sauce and crushed
peanuts 5.95
9.Vegetable spring rolls
served with sweet chilli sauce 5.95
10.Fried tofu
served with sweet chilli sauce and crushed
peanuts 5.95
11.Edamame (seasonal availability)
steamed edamame beans and topped
with salt 5.95
12.Vegetable gyoza
deep fried mixed vegetables dumplings served
with light soy sauce 5.95
14.Thai pork dumplings
steamed pork dumplings served with light soy sauce
and sprinkled with crispy garlic 6.95
15.Crispy prawns tempura
light battered prawns served with sweet
chilli sauce 6.95
16.Sesame prawn on toast
served with fresh plum sauce 6.45
17.Thai mixed starters
minimum order for two an assortment of four
different Canapés; chicken satay, duck spring rolls,
spare ribs and sesame prawn on toast
14.95 for two people
22.50 for three people

Soup Dishes

18.Tom-yum
spicy hot and sour soup cooked with
aromatic Thai herbs
19.Tom-kha
slightly hot and sour soup cooked with coconut
milk and aromatic Thai herbs
All with a choice of:
chicken 5.95 prawn 6.95
mushroom 5.45 vegetable 5.45
mixed seafood 7.95 [inc. prawns, mussels and squid]

Salads

20.Yum ta-lay
prawns, squid and mussels cooked with spicy
Thai dressing 11.95
21.Yum naeu
beef cooked in spicy Thai dressing 11.95
22.Som-tum (seasonal availability)
spicy salad of crunchy shredded papaya & carrots
with refreshing spicy Thai dressing and topped
with peanut 7.95
23.Pah goong
prawns cooked in spicy Thai dressing 11.95

Must Try
SP.1 Funny beef
beef cooked with special sauce, red and
green peppers, onions, spring onions and
sweet basil 12.95
SP.2 Pla ma now
slightly spicy steamed sea bass fillet cooked
with lime juice, Thai dressing and garlic. topped
with fresh chillies 12.95
SP.3 Pla ma kham
battered sea bass fillet cooked with tamarind
sauce, fried shallots, cashew nuts and chillies 12.95
SP.4 Gai rooi fai
battered chicken cooked with red wine sauce,
spring onions and garnished with sesame seed 12.95
SP.5 Crazy sea bass
battered sea bass fillet cooked in green curry, red and
green peppers and sweet basil. 12.95
SP.6 Keang ped phed yang
slices of roast duck cooked in a red curry sauce,
coconut milk, with red and green peppers, pineapple,
cherry tomatoes and sweet basil 12.95

@thaibrasserieteam

Stir Fry

Curries

25.Pad king
cooked with ginger, onions, spring onions red and
green peppers and jelly mushroom

32.Thai red curry
cooked in coconut milk with bamboo shoots,
green beans, red and green peppers and sweet basil

26.Pad gra-praow
spicy stir fried cooked with green beans, red and
green peppers, onions and sweet basil

33.Pa-nang curry
this curry has a slightly stronger taste with Thai herbs
cooked with coconut milk, red and green peppers
and lime leaves

24.Sweet and sour stir fried
cooked with pineapple, cucumber, cherry tomatoes,
red and green peppers, onions and spring onions

27.Cashew nut stir fried
cooked with onions, red and green peppers, carrot,
mushroom and chilli paste

31.Thai green curry
cooked in coconut milk with bamboo shoots,
green beans, red and green peppers and sweet basil

34.Massaman curry
cooked with massaman curry paste, coconut milk,
28.Oyster sauce stir fried
carrots, potatoes and topped with crushed peanuts
cooked with carrots, onions, mushroom, spring onions, and shallots
red and green pepper
35.Thai jungle curry
29.Pad pik Thai dum
most spicy Thai watery curry dish cooked with
cooked with black cracked pepper, carrots, onions,
galangals, red and green peppers, bamboo shoots,
spring onions, red and green pepper
baby corn, green beans and sweet basil
30.Broccoli stir fried
All with a choice of:
cooked with oyster sauce, garlic and garnished
duck 9.95 beef 9.95 prawn 9.95
with sesame seeds 7.95
chicken 8.25 vegetable 7.95 tofu 7.95
All with a choice of:
battered fish 11.95 duck 9.95 beef 9.95 prawn 9.95 Due to the type of cuisine we serve.
chicken 8.25 vegetable 7.95 tofu 7.95
All our curry dishes can be made

Thai Brasserie Set Menu

to suit our customer’s palate.
Please ask your waiter if you require
When we eat together in Thailand, our culture is to prepared a more spicy, mild flavour or
variety of bowls that may include fish, vegetable
thicker in the sauce.
and meat dishes, some that are spicy, some mild and
always with a good selection of rice, noodles and tasty dips.
This shared dining experience is an important part of
Thai culture and allows us time to talk together,
laugh and ultimately appreciate our wonderful food.
Our chef has carefully put together these set banquets
to offer a wide selection of the most popular dishes in
Thailand and should be suitable for most appetites.

Brazz A 49.90 for two 24.95 per person
Starters

Prawn crackers
Chicken satay
Corn cakes
Vegetable spring rolls

Main course 4 dishes to share
Chicken Thai green curry
Sweet & sour with prawns
Vegetable pad Thai noodles
Egg fried rice

Starters

37.Sea bass fillet pad cha
battered sea bass fillet topped with aromatic spicy
Thai herbs and spicy sauce, red and green peppers and
sweet basil 11.95
38.Sea bass fillet sam rod
battered sea bass fillet cooked with red and green
peppers in our Chef’s special sweet chilli sauce 11.95

Brazz C 55.80 for two 27.90 per person
Prawn crackers
Duck spring rolls
Salt & pepper squid
Vegetable gyoza
Thai fish cakes

Main course 5 dishes to share

Main course 4 dishes to share
Chicken massaman curry
Cashew nut stir fried with beef
Egg noodles with vegetables
Egg fried rice
Our set

36.Steamed sea bass fillet
cooked with ginger, onions, spring onions, red and
green peppers and Chinese mushroom 11.95

Starters

Brazz B 49.90 for two 24.95 per person

Prawn crackers
Salt & pepper squid
Thai fish cakes
Vegetable gyoza

Sea Bass Dishes

Battered sea bass fillet sam rod
Beef massaman curry
Oyster sauce stir fried with vegetables
Prawn pad Thai noodles
Egg fried rice

Please note.
menu is available for minimum of 2 people or more

