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THAI FUSION

Beckenham / Wimbledon

A La Carte Menu

Starters - Classic Thai

Thai prawn crackers with sweet chilli dip \% ‘ﬂv 6 £3.65
1. Imm mix starters (minimum 2 people) (price per person) (n) £9.95
Prawn Thai tempura, chicken satay, prawn and sesame on toast,

steamed chicken gyoza, grilled beef salad, and vegetable spring rolls.

2. Grilled chicken satay (n) & £750
3. Sweet corn cake (vg), (n) & g £6.50
4. Prawn and chicken on toast <& @ “B’ % £6.95
5. Steamed chicken gyoza @ %%3 § £6.25
6. Steamed vegetable gyoza (vg) @ % é”? £6.25
7. Dragon’s den (vg), (n) & @ £6.95
Tofu stuffed served with tangy tamarind sauce and crushed peanuts.

8. Vegetable spring rolls (vg) @ £6.25
9. Grilled beef salad < £9.95

Grilled beef slices topped with lime and chilli served with fresh leaves.
1Q. Papaya salad (n) T & £9.05

Crunchy papaya stripes mixed with carrots, French beans, tomatoes and peanuts.

12.5% discretionary service charge will be added to the total bill.



Starters - Thai Fusion

11. Prawn Thai tempura ‘ﬂ’ g << £8.50
Deep fried Prawn in Thai style served with home-made tangy sweet chilli sauce.
12. Vietnamese spring rolls (n) < < O & £7.95
Fresh Roll stuffed with prawn, chicken, mushroom, and glass noodles with black peppers.
13. Vietnamese fresh spring roll (n) <> ¢S £850
Try this fresh spring roll made with prawn, fresh leaves, mints, and rice vermicelli.
14. Duck spring rolls TT % s ® £8.50

A house speciality. Influenced by Chinese crispy duck with our crispy fried rolls.

Soup
Mushroom (Vg) £700 Chicken £750@ Prawn £8.50

15. Tom yum €x € 6 $ 8

Thai popular spicy soup flavoured by galangal, lemon grass, lime leaves, and a hint

of sweetness from chilli paste.

16. Tomkha 0 § §

A hot, tangy, and creamy soup flavoured with galangal, lemongrass, coconut milk,

and lime leaves.




Main - From the woks

Tofu & Vegetables £10.95 Chicken / Beef £1195 Prawn £12.95

Classic Thai - Stir fry
20. Thai basil and chilli < § <

Classic Thai stir-fried, fully flavoured with crushed chilli, garlic, and basil leaves.
21 Pad takrai © §

A spicy stir-fried dish, flavour with chopped lemon grass, chilli and garlic.

22. Garlic and oyster sauce @ < ﬁ

Stir-fried dish which comes with favorite meat, mushroom, onion, and bell peppers.
23. Cashew nuts (n) < @ VN HOR="N

Stir-fried cashew nuts with crispy chicken, onions, bell peppers, in tasty sauce.
24. Black pepper stir-fried T g %%

A Stir-fried dish with onions, and capsicums in home-made black pepper sauce.
25. Chicken ginger and soy sauce < % < § £1195
Much like the garlic and oyster sauce but this one is stir-fried chicken with ginger
and light soy sauce.

26. Aubergine and tofu (vg) ‘§. ‘. g \ V% £1195

Stir-fried with fresh crushed garlic, chilli, and basil.

Classic Thai - hot plates

30. Sizzling sweet and sour (Veg. 10.95, Chicken/Beef 11.95, Prawn 12.95)
Thai style sweet and sour dish, made with our home made sweet and sour sauce.

It comes with fresh pineapple, tomatoes, and cucumber.

31 Sizzling pad cha ‘{ Q. © § © £19.05
Sizzling prawn, mussels, and squid with red chilli paste, and herbs.

32. Sizzling Rib Eye ‘§. ‘Q © § © £1795
Rib-eye Beef slices with chilli and lemon grass

33. Uncle Noi’'s beef i SB @ 1% £17.95

Char-grilled rib-eye slices tossed in garlic butter, black pepper, and soy sauce.
Served on sizzling plate. A pass-down recipe created by a chef who came to the

UK in 80s.



Classic Thai = Curry

Proud of our home-made curry paste. Crushed fresh herbs, chilli, and spices

then blended them into fully-flavoured curry paste.

Tofu & Vegetables £1195 Chicken / Beef £1295 Prawn £13.95

40Q. Thai green curry & B

The most famous Thai curry. It is mildly sweet and creamy.

41. Thai red curry (Choice of Duck £15.95) \& NB

Made with red chilies pasted, cooked with coconut milk and assorted vegetables
such as bamboo shoots, garden peas, aubergines.

42. Massaman curry & T

A Strong influence of Middle East and South Asian curries. Sweet and creamy,
flavoured by star anise and cloves.

43. Jungle curry && T

A non-coconut based red curry, spiced with finger roots and home-made chillies

paste.

Tofu & Vegetables £1295 Chicken / Beef £13.95 Prawn £14.95
44. Panang i T
For meat lovers, a mild red curry version with thicker curry sauce. Only cooked with

meat. Popular with beef.

Seafood Galore
50. Pla jien < £1795
Steamed Sea bass in soy sauce, ginger, and spring onion.
51. Pla makham & < § © 0 @ £1795
Pan fried whole sea bass with tamarind, basil, chilli, and garlic sauce.
52. Choo-Chee salmon’ & g \PEOR-R £15.95

Pan fried salmon fillet topped with sweet and creamy red curry gravy.



Grilled dishes

60. Duck tamarind ¢ <2 () &3 £15.95
Grilled duck with tamarind, basil, chilli, and garlic sauce.

61 Duck teriyaki § <> # § £15.95
Crispy duck breast topped with teriyaki sauce with Thai interpretation

62. Chicken teriyaki | < & § £1295
Grilled chicken thighs topped with teriyaki sauce with Thai interpretation

63. Salmon teriyaki @ LOSSH § £15.95
Pan fried salmon fillet topped with home-made teriyaki sauce

64. Weeping tiger < § £1795

Grilled rib eye steak marinated in Thai spices served with spicy tamarind sauce.

Rice & Noodles

Tofu & Vegetables £10.95 Chicken / Beef £11.95 Prawn £12.95

70. Street fried rice < ()

A popular Thai Fried-rice with eggs, tomatoes, onions, and meat of your choice in
Thai style. Good as a main dish or a side dish.

71. Pad thai O &

The most popular stir-fried rice noodle with bean sprouts, pickled radish, eggs, and
spring onion in home-made tamarind sauce.

72. soft egg noodles fried with soy sauce and spring onion (v) < % 02 g
73. Singapore fried noodles (v) \




Side Dishes

80. Egg fried rice (v) O § £3.95
81. Coconut rice (vg) 6 o £3.95
82. Sticky rice (vg) £3.95
83. Steamed jasmine rice (vg) £3.95

Vegetable dishes

90. Seasonal vegetable £8.50

91. Spring green £7.95

92. Pak choi £8.95

93. Broccoli and mushroom £8.50

All vegetable dishes can be stir-fried in “oyster sauce” or “soya sauce”
according to your preference. @ @ § g §
Notes:

Quite spicy ‘ , Spicy ﬁ\ , and if you like more, please tell us.
** (n) Contain Nuts ** (vg) Vegan and Vegetarian ** (v) Vegetarian

For full allergen information, kindly refer to our allergic chart and discuss

with our staffs.
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Set Menus

Minimum of two
(add soup for £5 each)

SET IMM A-ROI
£32 perpson

Starters
® Imm mix Starters “or”

Tom Kha Chicken Soup

Main Course

® Steamed Seabass fillet in aromatic
SOy sauce, ginger, spring onions
® Massaman Curry Chicken
@® Stir-Fried Seasonal Vegetables with
Garlic and Soy Sauce
® Pad Thai Vegetables

® Steamed Jasmine Rice

After Meal

® choice of Tea or Coffee

SET IMM SABAY
£32 perpson

Starters
® Imm mix Starters “or”

Tom Yum Chicken Soup

Main Course

® Green Curry Chicken
® Uncle Noi's Beef
® Stir-Fried Seasonal Vegetables
with Garlicg and Soy Sauce
® Soft Egg Noodles

® Steamed Jasmine Rice

After Meal

@® choice of Tea or Coffee




Set Menus

minimum of two
(minimum for four for SET IMM JAI)

SET IMM JAI
£34 perpson

Starters
® Imm mix Starters “or”

Tom Yum Prawn Soup

Main Course

® Pan-Fried Seabass with sweet &
Sour dressing
® Red Curry with Chicken
® Grilled Rib-Eye Steak Served with
Tamarind Sauce
@® Sizzling Prawn, Mussels, and Squid
with Thai Herb and Chillies
® Stir-Fried Broccoli and Mushroom
with Garlic and Soy Sauce
@ Singapore Fried Noodles

® Steamed Jasmine Rice

After Meal

® choice of Tea or Coffee

SET IMM VEG
£29 perpson

Starters
® Imm mix Starters Vegetarian”or”

Tom Yum Mushroom Soup

Main Course

® Green Curry Vegetable & Tofu
® Sizzling Sweet & Sour Vegetable
& Tofu
® Stir-Fried Pak Choi with Garlic
and Soy Sauce
® Pad Thai Noodles Vegetable &
Tofu

® Steamed Jasmine Rice

After Meal

® choice of Tea or Coffee




