*

-

*

B &
¢

CHURCHILL
ARMS

Thai Kitchen
Festive Menu

Noodles
Choose from Veg/Beef/Pork/Chicken/Prawns (+1.00)
Mix + 2.00
1. Pad Thai (Very Mild/Mild or Spicy) 14.00

Special “Thai rice noodles” stir-fried with chilli sauce,
beansprouts, carrots, spring onions and egg

2. Pad Si-ew 14.00
Thick noodles stir-fried with soy sauce, egg, peas,
red and green peppers, beansprouts, carrots
and mixed vegetables

16. Pad Kee-Mao 14.00
Noodles stir-fried with fresh chopped chilli, garlic,
red and green peppers, green beans, cabbage
and basil leaves

Rice Dishes
Choose from Veg/Beef/Pork/Chicken/Prawns (+1.00)
Mix + 2.00

4. Kao Pad 14.00
Stir-fried rice with egg, soy sauce, peas, sprinkled with
spring onions, carrots, red and green peppers

Side Dishes
Don’t forget to add the little details for
your perfect meal
Spring Rolls (veg-6pcs) 7.50
Prawn Rolls (6pcs) 7.50
Prawn Crackers with a sweet chilli dip 5.00
Stir-fried Mixed Vegetables 8.50
Steamed Jasmine Rice 4.50
Chicken Wings 7.50
Chicken Satay with peanut sauce 7.50
Dumplings with pork & prawns 7.50
Extra Ground Peanuts 1.00
Extra Deep-fried Cashew Nuts 2.50
Extra Sweet Chilli Dip o0.50
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Curry
Served with steamed jasmine rice
Choose from Veg/Beef/Pork/Chicken/Prawns (+1.00)
(unless stated otherwise)

7. Duck Curry 16.00
Roast duck only

Special roasted duck curry made from “dried red chilli”
cooked in coconut milk, pineapple pieces, red and
green peppers, peas, tomatoes and sweet basil leaves

9. Jungle Curry 14.00
A tasty hot curry (without coconut milk) made
from “jungle curry paste” cooked with vegetables
and Thai herbs

12. Green Curry 14.00
A traditional Thai green curry made from
“fresh green chilli and Thai herbs” cooked in coconut
milk, peas, bamboo shoots, red and green peppers
and sweet basil leaves

20. Panang Curry £14.00
A spicy red curry made of “dried red chilli” with
coconut milk, Thai lime leaves, sweet basil leaves, red
and green peppers

Welcome to
The Churchill Arms

We are delighted to have you visit us.
The most festive pub in London!

Since 1989, we've been proud to serve
authentic Thai cuisine, making The Churchill
Arms the first pub in London to do so. Our
dishes are prepared with fresh ingredients,
traditional recipes, and a touch of Churchill
charm - a unique blend that’s made us a
Notting Hill favourite for over 3 decades.

Sit back, relax and enjoy the flavours that
have become part of our story.
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Some of our fish dishes may contain small bones. All prices are inclusive of VAT. A discretionary service charge of 12.5% will *
be added to the bill in the restaurant. If you require information regarding the presence of allergens in any of our food or . ‘ *
drink, please ask your server who will be happy to provide this information. Whilst a dish may not contain a specific allergen, *
due to the wide range of ingredients used in our kitchen, foods may be at risk of cross-contamination by other ingredients. ‘ . /
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5. Pad Ka-Prao 14.00
Stir-fried with chopped chilli, garlic, onions,
fresh basil leaves, red and green peppers

8. Pad Nam Prik Pao 14.00
Stir-fried with “sweet chilli paste”, onions, long beans,
sweet basil leaves, red and green peppers

10. Pad Khing 14.00
Stir-fried with ginger, onions, black fungus, spring
onions, red and green peppers, pineapple pieces

11. Pad Ped 14.00
Stir-fried with red curry paste, long beans, onions,
red and green peppers, bamboo shoots
and sweet basil leaves

13. Pad Kra Tiem Prik-Tai 14.00
Stir-fried with garlic, pepper ground, spring onions,
carrots, coriander sauce, onions, red and
green peppers

14. Pad Priew Wan 14.00
Stir-fried with homemade “sweetl & sour sauce”,
red and green peppers, carrots, peas, onions,
mushrooms, spring onions, tomatoes
and pineapple pieces

Apple Pie 5.25
An all-time classic dessert

Chocolate Cake 5.25
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CHURCHILL
ARMS

Thai Kitchen
Festive Menu

Stir-Fries
Served with steamed jasmine rice
Choose from Veg/Beef/Pork/Chicken/Prawns (+1.00)
(unless stated otherwise)

Some of our fish dishes may contain small bones. All prices are inclusive of VAT. A discretionary service charge of 12.5% will *

be added to the bill in the restaurant. If you require information regarding the presence of allergens in any of our food or .
drink, please ask your server who will be happy to provide this information. Whilst a dish may not contain a specific allergen, *

due to the wide range of ingredients used in our kitchen, foods may be at risk of cross-contamination by other ingredients. ‘ . /

15. Pad Himmaparn (Mild or Spicy) 16.00
Chicken only
Stir-fried with cashew nuts, spring onions,
red and green peppers, onions in soy sauce

17. Pad Nam Man Hoi 14.00
Beef only
Stir-fried with oyster sauce, onions, carrots,
red and green peppers, spring onions
and mushrooms

18. Pad Prik (Mild or Spicy)
Stir-fried with onions, chilli, red and green peppers,
sprinkled with chopped spring onion

19. Moo Pad Prik Khing 14.00
Pork only
Tender cut of pork stir-fried with curry paste,
onions, long beans, Thai herbs,
red and green peppers

Desserts

Thai Iced Tea 4.95
A Thai spin on a classic, served with milk

Jasmine Tea 2.00
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