OSMALL PLATES

THAI MEALS ARE BEST ENJOYED TOGETHER. TYPICALLY,
ITS SHARING STYLE. WE RECOMMEND 2-3 SMALL PLATES
OR 1 SMALL AND 1 BIG PLATE PER PERSON TO SHARE SO
YoU CAN ENJOY MANY DISHES IN ONE MEAL (IKE THALS
DO. ALL FOOD WILL BE SERVED TOGETHER AT THE SAME
TIME. PLEASE BE AWARE OF SPICINESS LEVEL AS MOST OF
THAI DISHES ARE CONTAINED PEPPERCORN & CHIL(T!
BUT IF YOU PREFER THAL SPICY’' OR MORE HOTTER THAN
EXTRA HOT PLEASE LET OUR STAFFS KNOW. ALSO, DONT
FORGET TO ORDER SOME THAL JASMINE RICE’ AS IT GOES
VERY WELL WITH THAL FOOD.
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Level of spiciness J

Some dishes which are not spicy will not be shown '
Red Chilli Icon' but they might be contained chilli or
peppercorn. Please ask our staffs for suggestions.

VI 00 I W)

MILD SPICY HOT EXTRA HOT

L-MIANGPLAR. = gl $ /4 7 850

Crispy seabass, lettuce, diced shallots, ginger, limes,
sweet & spicy peanut sauce

2.PO0O NIMTOD KRATIEM. ............... J 7 1250
Deep fried soft shell crab with salt, pepper & garlic

3.YUM WOON SEN............ SO s 778N
Mixed seafood with glass noodle, shallots, carrot,
celery & peanuts in spicy lime dressing

A YUMNEUR. . o i i o 4 I I B850
Grilled sirloin steak, celery, pepper, tomato, carrot,
coriander & spicy lime dressing

S.TODMUNPLA..........cevveantt DI 8IS

Spicy Thai fish cake with sweet chilli sauce & peanuts

6. PAD CHA GAI YANG. . .............. b I I RS

Stir-fried grilled chicken with young peppercorn,
garlic, chilli & herbs

1. GALYANG. 0 ., o e Ll J 850

Grilled chicken thigh with ground rice & spicy dipping
sauce Jaew Sauce'

B MODROB. =), . 58] Jo. A5 RO 8.50

Crispy pork belly with sweet chilli sauce & sweet soy
sauce

9. MO0 GROB KRATIEM. ................... J 895
Crispy pork belly in Thai flavoured gravy with garlic &

REREES
10. MIANG MOO GROB. ........... $O s s 850

Crispy pork belly on lettuce, peanuts & Thai herbs
with tamarind sauce

Prawn Crackers.................. § 7 45
served with 3 dipping sauces

11. MOO GROB KAPROW................ Vv W a1
Crispy pork belly with garlic, chilli & holy basil sauce

TEPHERIALAY. T e s 4 7 950

Mixed seafood, kaffir lime leaves, lemongrass & chilli
paste

13. KHAI LOOK KHOEY.................... O /s 150
Crispy eggs in Thai sweet & sour sauce

14 GUONBADD. =50 . oo o e 2 R 8.50
Breaded king prawns with sweet chilli sauce

15 PEERJA PEDT. o050 e Y ot Se . it 8.50
Deep-fried duck spring rolls with hoisin sauce
16:GAISATAY. .. ..\ . . . S o § 750

Grilled marinated chicken thighs with peanut sauce &
Thai vegetable relish

17.YUM GOONG SOD.............. $§ @ s 7850
King prawns with chilli, green apple, shallots, peanuts
& roasted coconut

18. GAI TORD NAM PHUENG. ..................... 195

Crispy chicken wings with soy, sesame & honey glaze

19. CRUNCHY WINGS. ..........ccvnneenn. 4 195

Korean style crunchy chicken wings coated with soy,
garlic, chilli glaze & mayonnaise

20- YUM GALZAAP: .- Lo i 2 v 4 I 7150

Crispy chicken with shallots, coriander, ground rice &
Thai spicy dressing

21 KRADOOG MOD. .5 s o o et 8.50
Honey glazed pork ribs
22 HVTOD sk, & S s el J 7 1050

Pan fried tapioca with mussel, eggs, pepper,
beansprout & chilli sauce

23 CRISPY:SEMMEEDT: . . . A8 o 5. . 8.50

Deep fried prawn & pork on seaweed

24, CHILLI SQUID.....................
Battered squid with salt & pepper

250 KIEW. TOD -t <3S g A8t g i 8.50

Crispy prawn & pork dumplings topped with mayo &
sweet chilli sauce

ZGaRANDMMEENSS . oo 8, SR 4 7 850

Steamed prawn and pork dumplings with sweet soy
sauce & chilli sauce

21. KIEWTOD THAI BAAN. . .................. % 950
Crispy prawn & pork dumplings with pad thai sauce &

peanuts

28. GOONG 0B WOONSEN. ...............etnntt 8.50

Steamed king prawns with glass noodle in sesame oll,
celery, gingery & peppery sauce

29. NAM TOK NEUA YANG.......... D s I I 950
Grilled sirloin steak with Thai spices & herbs

30. NAM TOK'MOO YANG. .-........... /I 7 850
Grilled pork neck with Thai spices & herbs

3. FUMCROO MM st /47 125

Crispy soft shell crab salad with peanuts, boiled egg &
spicy lime dressing

92, LAAB PRB=-==-M0F. W/ L. .. s I J 050

Roasted duck breast with Thai herbs & spicy lime
dressing

33. YUM KHAIDAO. .............ccvun. O s 75
Fried eggs salad with spicy lime dressing

34.Tom Yum Goong.............. @ s 7 J 850

Thai famous spicy & sour soup with king prawns,
galangal, kaffir lime leaves, lemongrass & chilli paste

IS5 T0mPla g - . e @ s 7 850

Thai hot & sour soup with seabass, galangal, kaffir
lime leaves & lemongrass

36.SomTum................ € S I 7 J 850

Spicy papaya salad with carrot, green beans, tomato,
broccoli stalk, lime juice & peanuts

37.KorMooYang............ooo i, J 850

Grilled pork neck with ground rice & spicy dipping
sauce 'Jaew Sauce'

GO VEGAN

38.PORPIAPAKTOD & 750

Deep fried glass noodle & vegetable spring rolls
with sweet chilli sauce

39.LAABHEDTOD & 4 4 195

Battered mushroom with ground rice, Thai spices &

herbs

40. MAKUEARADPRIK & 4 1750

Battered aubergine with sweet chilli sauce

41.TOMKHAPAK & 750

Creamy coconut soup with mixed vegetables, Thai
spices & herbs

42. PAD BROCCOLI & » 650
Stir-fried broccoli with soy, chilli & garlic

43.PAD PAKRUAM & 6.95

Stir-fried mixed vegetables

44. MAKUEA PAD HORAPHA & 4 4 650

Stir-fried aubergine with chilli, garlic & sweet basil

45.TAOHOOTORD & & 750

Battered tofu with sweet chilli sauce & peanuts

46.T0D MUN KHAOPOD & 7.95

Sweet corn fritters with sweet chilli sauce

47.PAKTOD & 795
Mixed vegetables in light batter

48.YUMTAOHO0O & 4 4 150
Crispy tofu salad with spicy lime dressing

FOLLOW US
LIKE US & TAG US

00

@THAI BAAN CHESTER
Wed love to hear your

feedback!
Tel: 01264 267340

Consumer Advisory: Please alert our staffs if you have any food allergies or special dietary requirements. Our food is freshly prepared in small kitchens

where allergens are handled, we cannot guarantee that any items is allergen free. Any guests with an allergy should be aware of this risk.
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NOODLE LOVER

58. GUAYTIEWGAL ........cccvvnvennntnn.

Rice noodle soup with chicken, vegetables, prawn &
pork dumplings

Egg noodles with grilled duck breast, prawn & pork

chicken broth on side

CURRIES

Please select choices of meat and side

49. GAENG KAEW WAN ® s s

Traditional Thai coconut green curry with peppers,
aubergines, courgettes, green beans & sweet basil

50. GAENG PANANG D s
Thick red curry with pepper, carrot, green beans &
kaffir lime leaves

51. GAENG PHED

Thai red curry with peppers, aubergines,
courgettes, green beans & sweet basil

STIR-FRIED

@ s

Please choose choices of meat and side

52. PAD KA PROW ) I I
with green beans, chilli, garlic & holy basil

53. PAD NAM PRIK POW VW

with mushrooms, carrots, baby corn, onions, sweet
basil & chilli paste

54. PAD PRIK THAI DUM J
with green beans, onions, garlic & pepper

55. PAD KING J
with ginger, chilli, onions, mushroom & soy bean
paste

56. PAD PRIK GAENG P I I I
Southern style stir-fried with chilli paste, green
beans & kaffir lime leaves

57. RAD PRIK J
Light battered with carrot, shallot, coriander, spicy
sweet & sour sauce

AVAILABLE WITH CHOICES OF:

Vegetables & Tofu @ 9.50
Chicken 10.50

Beef or Crispy Pork Belly 1.95
King Prawns 12.95

Seafood 13.95

Savoury rice noodles in a herbal brown broth with
slices of grilled duck breast, prawn & pork dumplings

61. GUAY TIEW TOM YUM...........

pork belly, dumplings, peanuts & vegetables
62. KHAO SOI POONIM. ....................

Northern style curry noodle with egg, shallots,
beansprout & crispy soft shell crab

prawn & pork dumplings, vegetables, Thai sweet
gravy & served with chicken broth on side

Thick Thai gravy noodles with seafood, eggs & kales

Chef Recommends

68. PLA PAD PONG KALEE

69. PLATOD NAM PLA

70. MASSAMAN NEUA

Tender chunk of braised beef in thick curry with potatoes, peanuts, onions & vegetable relish

7. GAENG SAPPAROD GOONG

Thai red prawn curry with pineapple & cashew nuts

712. GOONG MAKHAM

73. GAENG RAWAENG NEUA

74. PHED MAKHAM

75. GAENG PHED PED YANG

76. GAENG LUEANG GOONG YAI

71. GAENG LUEANG HED MOO GROB

ONE DISH

/ 1395

od. BA MEE PED YANG: .. oo 28 . SN s 15.95

dumplings, vegetables, Thai sweet gravy & served with

60. GUAY TIEW RUEAPED. .................. J 1595

$ 47 J 6%

Spicy and sour egg noodle soup with seafood, crispy

63. BA MEE MO0 DANG MOO GROB............ & 1695
Egg noodles with crispy pork belly & roasted red pork,

64. RAD NAHTALAY.........ccovvniiinnntn, / 1195

78. GAI PAD MED MAMUANG............... $ J 139
Stir-fried chicken with cashew nuts, mushroom, onions,
carrot & bell pepper served with jasmine rice

79. KHAO PAD PRIK POW MOO GROB.. ... B\
Crispy pork belly fried rice with chilli paste, baby corn,
carrot, onions, mushroom & sweet basil

80. KHAO PAD KA PROW NEUAYANG.... Z /2 Z 1650
Grilled sirloin steak fried rice with chilli, garlic, baby
corn, carrot, green beans & holy basil

81 KHAOMUNGAL ........cvvevinennnnnn. J 1395
Hainanese chicken rice (with both steamed chicken &
crispy chicken ) & chicken broth on side

82. KHAO NAH MOO GROB MO0O DANG. ......... J 150
Crispy pork belly & roasted red pork in Thai thick
gravy sauce served with jasmine rice

83. KHAO NAH GOONG TEMPURA. ................. 16.95

Japanese style breaded king prawns with curry &

jasmine rice

84. KHAO PAD SAPPAROD GOONG.............. § 1595
Pineapple fried rice with curry powder, king prawns &
cashew nuts

GSEKRAO MOK GRS %, ... ........ R1...... 14.95
Thai street food style yellow rice with grilled chicken &
crispy chicken

65. PAD SI-EW J

Stir-fried rice noodle with eggs, kales & onions in dark
soy sauce

66. PAD MEE THAI BAAN s I

Stir-fried vermicelli with eggs, carrot & shallots in chilli
oil and curry powder

67. PAD THAI s O

Stir-fried rice noodle with eggs, tofu shallots, carrot,
turnip & peanuts

AVAILABLE WITH CHOICES OF:

Vegetables & Tofu @ 1295
Chicken 13.95

Beef or Belly Pork  14.95
King Prawns 15.95
Seafood 16.50

Stir-fried battered seabass (Fillet) in curry powder, soy, onions, pepper, milk & eggs

Crispy seabass (Fillet) in savoury Thai sauce with chilli, green apple, shallots, coriander & cashew nuts

Crispy butterflied jumbo prawns topped with caramelised shallots, hoisin, spicy & sweet tamarind sauce

Tender chunk of braised beef in green curry with lemongrass & kaffir lime leaves

Crispy ducks topped with caramelised shallots, hoisin, spicy & sweet tamarind sauce

Half cooked duck breasts in red curry with pineapple, tomato & aubergine

Grilled butterflied jumbo prawns in Southern style yellow curry with green beans & carrot

Crispy pork belly in Southern style yellow curry with mushroom

Consumer Advisory: Please alert our staffs if you have any food allergies or special dietary requirements. Our food is freshly prepared in small kitchens

where allergens are handled , we cannot guarantee that any items is allergen free. Any guests with an allergy should be aware of this risk.



