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' ‘Ciioo;e fmm Beqf / Pm)l / G kwken i Prawm 7 Maxed or I{eg :

A, Pad Thai (Very. M"Id/Mlid oF Sp!cy i) 12. 00 ot
Spectal “Thai rice noodles” stir- fited with chilli sauce, -
gmurza’ pganuts, bemwj)rou&s, mrm&: mezg omom cmd egg

| 2Pad Si-ew 1200 ' s
. Thick noodles stir-fiied with sy satce, egg, peds, - -
; red m{ i grerm'pgojm bmm;bmmtr, carmh and mzxed wgemblf:f ‘

; ; ";‘1GPadI4eeMao§§t1260

<o Noodles stir-fried-with fresh chiopped challi, garlis;*
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T ey fum’} 5 sfﬂk‘d m‘/urmm’ A kg

‘] ‘e and greeh pgj)pm green beans, rabbage azm’ ba_q! leavef

i
C/wase fmm .Begf A Pork / Ckwkm /‘ men.y / Mz.xed or Vg
TR

ﬂ e TS 4KéoPad 1260 oS
& - Stir: fmd rice wzth vgg, soy sauce, peas, sprinkled with sprmg o,hwns,
b4 L ariols, red and grem peppm

gt il
B ¥ Served wm’:f sleamed jasmine rice. " . g
. éfmme ﬁom Begf o Pnrk / Chicken o/ Prawm or Vg

o Bk 7Du¢kCurry¢1300 ‘_'
G 1 Roast duckonly |+ . :
Specml toasted duck ¢ curry male fmm “dmd red c;’a:[lz” PR
cowled in coconil malk, [Jzneapple jneces, ved and-green pej)pm |
: peass tomatass and sweet basil leaves \

G, Jungle Curry m 12.00

cooked wzi.‘k vegetables and ﬂmz lwrbs % i

\gruer {4

( 12, Green Curry ﬁ 12, 00 B iy
A traditional Thai g gn'm curry made from “fiesh greeri dmflg and Thai herbs”

v moked in pammzf miilk with peas, bamboo shools, ted ahd grem ﬁepper,s

- and sweel-basil leazes’
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- : 20, Panang Curryi 12. 00 AR A
v A spionred curry made of ' “dried red chilli” with coconut milk,
£ ﬁaz lzm.e leanac, stweet bmﬂ leavar m:l’ amf gmn j)eppers
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2 {:{ at THE CHURCH!LL ARMS

T AR pmwn mlls and prﬁwrj cradmr (e

il ot Prawn R‘olls (6pcs)650

Pl A s Ely

Mixed Platter 13 50, R
Chicken Satal, dumplings, chicken woings, spring rolls,

L o

SIBE DISHES

Sprmg uns (veg 6pcs) 5. 50

e 4 Prawn' Crackers 4. 00
Nt wztl’zaswaefchzl[z dr{: e

Stll’ fraed Mixéd Vegetables 8. 50

', ' Ch:cken ngs 6. Sd
Chicken Satah 6 BO

Dumpllngs 5. 50_

pee b Chrps 4,00
.‘-‘ 1 ) ¥ i
e -Ex'tra Ground Peanuts 1 .00

Extra Deep-fried Cashew Nuts 2. 00
: Extra Sweet Chllll Dlp O 30
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‘Some of aur fish dishes- ‘may contaln srnat! bnhes All pnces are mciusnre nFVAT A discretmnary service charge of 10% wuH be added to the bill in the restaurant
1f you requn’e information regarding the presence of allergehs in any of our food or drink; please ask your server who will be’ happy to provide this\mformatlur\
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) Whllst a dish rnay not contain a specn‘lc a’llerqen due to the wide range of Ing:edwnts used‘in our iﬂtchen foods may be at risk Af cross contamlnatlon by ather mgredlehts
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THAI KITCHEN

; ‘, at THE CHURCHILL ARMS
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e vy T STIR-FRIED _
Served with steamed jasmine rice : paeN P !
F hoose from Beef / Pork / Chicken'/ Prazons or ]?fg : 1 R 1

(.!mfms staled affmu‘m) 3

: : ; : ) ' 5. Pad Ka—Prao {49 12.00 :
_ f : gl S.tzr fnecl wzfﬁ cizopped a:inl."t garlw anwm ﬁesh baszl e'eavef, red. aml green peppm
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Ly e ' ok 35 spadNampnkNaomzoo
Stzr ﬁml with “fweet chilli paste”,ontons, long fmms' fwgct brml leayes ved and grem pgppm -
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Tl A i g 13 i 10Pad Khlnglzoo p s g
R | Str- jrwd wilh s;wge: onions, b!ack Jungus spring ‘ommu red and green peppers, puwapplz pzems R o E oy
i ! j N : 5\ L ; =5
: | i & npadpedmzqo . et it o O
i b ém - ied with red curry pasts, long beans, onions, ved and green ,{){ﬁpef, bamboo shoots and o)

WF Sy \ * sweet basil leaves 3 X $ P Y
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) 13 Pad Kra Tiem Prlk—Ta| 12 00
el szr ﬁwd weth garlw, pepper ground, sfmng ammu, coriander sauce, onions, red and green peppm

1 \ -

14, Pa‘d Priew Wan 12.00
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Slir- /ned' with Immemade sweet & sour sauce”, red and green peppers, cucumber, ibeasj.' onions, = T o :
mufﬁmﬂmf spring onions, lomatoes and pineapple pieces R b LT ‘ 3
15 Pad H|mmaparn (Mild-or Splcy t) 13. 00 ’ e T \
: : ~ . Ghicken only P ol : *
By Bl i ﬁzm’ will cashew nuts, g{mng onions, red mm’ green peppers, ontons in f{y sdie, o T ; '
e e 3 L . a
‘ i W 4 T Pad Nam Man Hoi 12 00 Ty ; g 5
ey 4 ! ks e i ' Bl only - : i e A
: i ‘ Stirs fned with Q}TIEJ sauce, onions, mm.tx red and green' peppers, vjmng onions and vftmom.; y
r X . I s P | < N f JE _‘J' : i % "’ v
e U R Pad Prik (Mlid or Spicy $)-12 00 (ks Savieerd
b Stzr ~fried with nmons chill, ved (md greendbef)pm, ;pnnk[ed with dwpﬁm‘ spring onion’ % T T :
: ol S 7N  16.Moo Pad Prik Khing ¢f 12.00 8 OVR St b
( ; - ; 3 Poil: only . i e Ry :
; Tender cut of pork stir- jm’d with curry j)astg onions, long beans, T.‘aaz fterbs, red and green j)epperr g "
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A e U DESSERTS 4§ b B
L .+ Apple Pie 4.95 : J Chocoléte-(:ake_ 4.95 '/ Thailéed Tea 3.50 ;
An all-time classic dessert. ' Bk - A must-try drink ~ .
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W 3 Eih \ ' AT .YChurchlllArmsKensmgfon ©} @churchnlcrmsws w @Churr:hI!IArmsWS , ) )
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*Sofne of ou;‘ fish dishes ‘may contain 'small bones. All prices are |nclusme of VAT A discretionary service charge of 10% will be a;dded to the bill in the restaurant, i

‘ If you requu’e information regarding the presence of altergéns in any of ouf food or drink, please ask your sérver who will be happy toprovide this information,
Whilst a d|sh may not contain a specmc al!ergen due to the wide range of ingredients Used in our kitchen, foods may be at risk of cross contamination by other mgredlents
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