1. Ampl:awan Thai Classic (Min for 2) £12.00
Chicken satay, spring roll, prawn on taost, Thung Thong and Pork spare ribs
2. Crispy Aromatic Duck
Servad with spring onion, cucumber and pancaka hoy sin sauce
Whole £25.00, Half £14.00, Quarter £8.00
3. Thung Thon £4.95
Golden parcels of mince chicken and prawn deep fried served with sweet chilll sauce.
4. Gai Satay (N) £4.95
Strips of gniled marinated chicken served with peanut sauce
5. Gai Haw Bai Toey £4.95
Deeg fried rmarinated chicken wiapped in pendants leaves senveed with sweel chilll sauce
6. Keaw Tod £4.95
Deep fried crispy won ton pastry filled with minced pork and prawn
7. Cee-Clong Moo Yan £5.50
Foast pork spare ribs marirated with garlic, pepper, honey and tormato sauce
8. Thod Man Pla (N) £5.95
Deep fried spicy fish cake served with cucurnber dressing and peanuts.
9. Hoi O £5.95
Steamed mussles with leman grass and sweet basil served with fresh chilli sauce
10. Hoy Jauw £5.95
Deep fried mince pork, prawn, crab, water chestnus and
onien ol with bean curd served with sweet plum sauce
11. Khanom Pang Nah Goong £4.95
Deep fried rarinated mince prawns on sluces of breads topped
with sesame seads served with sweet chilll sauce
12. Goong Hom Pha £5.50
Whole deep fned prawns wrapped in thin crispy pastry senved with swesat chilli sauce
13. Goong Tempura £5.50
Deep fried tiger prawn in light batter served with sweet chilli sauce
14. Pla-meuk Kratiem Prik Thai / £4.95
Deep fried crispy sgwd with garlic and pepper
15. Goong Pao £5.95
Grilled king prawns served with spicy chilll sauce.
16. Thai Prawn Crackers / £1.95
Served with sweet chilli sauce
17. Tom Yum 2/
Spicy het and sour soup with mushroarm, lermon grass,
fime leaves, galangal_ fresh chilli & conander
Chicken (Gai) £4.95
Prawns (Goong) £5.25
Mixed Se: n‘omr Poh Tek) £5.95
18. Tom Kha ./
Spicy hot and sour coconut soup with mushroom, lemon grass,
lime leaves, galangal, fresh chilli & coriander
Chicken (Gai) £4.95
Prawns (Goong) £5:25
19. Tom Jued Woon Sen £4.95
Clear noodle soup with minced pork or chicken
20. Larb Gai V/ £7.95

21.
224
23.
24,

Spicy minced chicken salad wlih crunchy minced ice, chilliand Thal minty fierbs

Goong Sa-mon Pai s/ £11.95
Dieep fried jumbo ki ) s topped with Thal =
Plar Goon >/ - £8.95
Spicy prawn sala wun lemang gfss spring cnionand conander . el
Yum Nuea S e £8.95
Grilled sirioin steak mmchlm & onionina Thel Spicy dressing

Yum Woon Sen /" £

Clear nocdie with prawn and minced pork in spicy salad dressing

-

JRAN RONE (SIZZLING) )

98. Pad Cha Talay Jran Rone £10.95
Stir fried mixed seafood eith lermon grass, lime Jeaves,
shallot and chilli served on hot sizling
99. Goong Jran Rone £10.50
Stir fried tiger prawn with carrot, baby com,
and rrange tout served on hot sizzling
100. Gai Jran Rone £9.50
Stir fried chicken with carrof, baby com,
and mange tout served on hot sizzling
101. Nuea Jran Rone £9.95
Stir fried sirloin steak with carot baby com
and rmange tout served on hot sizzling
102. Khao Pad Sapparod £7.95
Stir Iried with chicken, iger prawn, pineapple,
ralsin, onion and curry powder
103. Khao Pad Kai £2.95
Eqq fried rice with onion, carret and peas.
104. Khao Suay £2.50
Steamed Thai Jasming Rice
105. Khao Kau £2.95
Thai Jasmine rice with coconut miilk, southem Thailand style
106. Khao Niew £2.95
Steamed Thai sticky rice
107. Pad Thai (N)
Classic Thai stir fried rice noodles with bean sprouts,
spiing onions, egg and ground peanuts
Chicken £7.50
Prawns £8.00
108. Phed Khee Mao 4/
Spicy fried rice noodies with mushrooms and bamboo shoots.,
Chicken or Beef or Pork £7.50
Duck (Ped) ; £8.00
Talay (Mixed seafood) £8.50
109, Pad Kuey Tiew Plain Noodles £4.50
Stir fried noodles with bean sprouts in light soy sauce.
VEGETABLES STARTERS
V1. Thai Classic Veggies Platter (min for 2) (V) £10.50
(Thung Thonig, Popia, Pak Tod, Tod Mun Khaow Phad)
V2. Popia Tod (V) £4.50
Spring roll with vegetable filling served with sweel chilli sauce
V3. Pak Tod (V) W £4.50
Deep fried mixed vegetables in i .
seved with sweet and Sour Sauce: "
Vi, Thod Mun Khaow F £4.95

V5_"[|um Tl'mng v

Golden pamels of sweet com, pés and camot

‘Nwd and served witha plum sauce
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25. Yum Talay 2/ £9.50
Spicy mixed seatood salad with fresh chilll, onion, lime juice and coriander
26. Goong Pol-la-mai / £11.95
Grilled jumbo king prawns topped with thai style mix fresh fruits salad
27. Gaeng Kiew Wan 4/
Classic Thai green curry with coconut milk hierbs and bamboo shoots
Chicken, Beef, Pork £7.95
Prawns, Duck £8.95
28. Gaeng Daeng %/
Red curry with coconut milk herbs and bamboo shoots
Chicken, Beef, Pork £7.95
Prawns, Duck £8.95
29. Gaeng Massaman (N) /
Mild coconut curmy with cashew nut, onion, potatoes
Beef £7.95
Lamb £8.95
30. Gaeng Karee Gai (Mild) /
Classic Thai yellow curry with chicken, potalo, onien, carot
Chicken, Beef, Pork £7.50
Prawns, Duck £8.95
31. Gaeng Pa (Jungle Curry - spicy) 4/
Spicy red cumy with mixed vegetables
Chicken, Beef, Pork £7.50
Prawns, Duck £8.50
32. Panaeng //
Ararratic curmy with coconut cream and lime leaves
Chicken, Beef, Pork £7.50
Prawns, Duck £8.50
33. Gaeng Ped Phed Yang / £8.95
Special Thai roasted duck with red curry, eoconut milk, pineapple and lomatoes
34. Gaeng Kua Sabparoad Goong / £8.95
Prawn curry wih coconut milk and sliced pineapple
35. Choo Chee King Prawn 4/ £11.95
Jumibo king prawn with chaoo-chee curmy with caconul milk and lime leaves
36. Gai Pukao Fired ./ £10.50
Roasted chicken, marinated with Thai herbs, topped with sti-fried
vegetables & homemade chilli sauce
37. Gai Yan £9.50
Chargrilled chicken mannated in corlander,
garlic and pepper served with sweat chilli sauce
38. Gai Loaw Dan £8.50
Deep fried chicken on pak choi topped with red wine sauce
39. Gai Pad Khing £7.50
Stir-Iried chicken with mushroom, ginger, onion and spring onicn
40, Gai Pad Med Mamuang Himmaparn (N) £7.50
Stir-fried chicken with cashew nuts and spring onicn
41. Gai Pad Graprao &/ £7.50
Sli-ried chicken with fresh chilli and basil leaves
42, Gai Prik Sod ./ £7.50
Stir-med chicken with fresh Tha chilli and garlic
43. Gai Priew Wan £7.50

Stir-fried chicken with cucumber, pineapple and lomatoes insweetand sour sauce

44. Gai Gratiem ; £7.50
Stir-fried chicken with garfic and ground
45. Gai Nam Prik Pao / £7.50
Stir-fried cl‘ncl with chilli uil,omonand red pepp B
46. Gai Pad J ing 4/ £7.50
§ KEn wi beanand Thai red chilll crearmychill paste _
Gai ik Damv T £7.50
Stirftied chicken Wlack mppe:aa&vmfm
VEGETABLES SOUPS
V6. Tom Yum (V) A/
Spicy hot and sour soup flavoured with leman grass,
lirme laaves, galangal and fresh chilll.
Hed (Mushroom) £4.50
Mix Vegerables £4.75
V7. Tom Kha Hed (V) ./ £4.75
Spicy hot and sour mushrooms in coconut soup flavoured
wilh lermon grass, lime leaves, galangal and frash chilll,
V8. Gaeng Jued Tao Hu (V)
Bean curd soup with vegetables.
Hed (Mushroom) £4.50
Mix Vegetables £4.75
VEGETABLES SALADS >
V9. Larb Hed (V) ./ £6.50
Spicy minced mushrooms salad with crunchy minced rice,
chilll and Thai mint herbs
V10. Som Tam (V) (N) .4/ £6.95
The popular Thai spicy salad mixed with garlic,
fresh thai chilli, ime juice and roasted peanits
V11. Yam Woon Sen Jae (V) (N) 4/ £6.95
(lass noodles with tofu vegeiables and cashewnuts
in spicy salad dressing
VEGETABLES )
V12. Pad Pak Ruam (V) £5.95
Stir fried mixed vegetables.
V13. Pad Brocoli (V) £5.95
Siir fried broceoli in oyster sauce
V14. Pad Pak Choir (V) £5.95
Siir fried pad pak choir in soya sauce,
V15. Pad Tua Ngog (V) £4.50
Stir fried bean sprouts with spring onion.
VEGETABLES MAIN COURSES }
V16. Gaeng Daeng Tao Hoo (V ) AL £6.95
Bean curd in red curry with mixed vegetables
V17. Gaeng Kiew Warn Tao Hoo (V)_4/ £6.95
Bean curd in green curry with mixed vegetables
V18. Tao Hoo Chu Chee (V) A/ £6.95
Shir fried bean cued ina choo ches cury sauce
V19. Tao Hoo Priew Warn (V) £6.95
Stir fried bean curd with mixed vegatables in sweet and sour sauce
V20. Tao Hoo Pad Khing (V) £6.95
Stir fried bean curd with ginger and spring cnion
V21. Tao Hoo Grapao (V) A/ £6.95
Stir fried noodles with eggs, bean curd and bean sprouts
V22. Tao Hoo Pad Thai (V) £6.95
Stir fried rice noodles with egos, bean curd, bean sprout
and ground peanuts
V23. Tao Hoo Kee Mao (V) ./ £6.95

Spicy fried noodles with bamboo shocts, onion,
fresh chilli, aarlic and bean curd

Please enjoy your meal

Dishes marked with / contain chilll

mild

Food allergies and intolerances
Before ordeding please speak to our staff about your requirements.
Gluten free dishes are available

) DUCK_J

48. Phed Pad Khing £9.25
Stir-fried duck with mushreom, ginger, oaion and spring onion
49. Phed Pad Gra'?rao /i £9.25
Stir-fried duck with fresh chilli and basil leaves
50. Phed Med Mamuang Hunmapa.m (N) £9.25
Stir-fried duck with cashew nuts and spring onicn
51. Phed Priew Wan £9.25
Stir-fried duck with cucumber, pineapple and tomatoes in sweet and sour salice
52. Phed Nam Prik Pao / £9.25
Stir-fried duck with chilli ofl, onion and red pepper
53. Phed Makarm £9.25
Roasted duck top with homerade Thai style tamarind sauce.
54. Phed Loaw Dang £9.25
Deep fried roasted duck on pak chot topped with red wine sauce
55. Phed Phoi Sein £9.25
Roasted duck on pak choi fopped with stir-fied minced prawn,
pork, chicken, beef, squid, mushroom, onion, pepper and mangetout
56. Phed Som £9.25
Tender Roast duck topped with a fresh orange, ginger, soya and
Thai herb sauce served on a bed of crispy noadies,
SOFT SHELL CRABS
57. Poo Nim Makarm £13.95
Deep fried soft shell crabs topped with homemade thai style tamarine sauce
58. Poo Nim Prik Thai Dum £13.95
Deep fried soft shell crabs with garlic and black pepper sauce
59. Poo Nim Prik Sod £13.95
Deep fried soft shell crabs with fresh chilli and basil leave
60. Moo Pad Khing £7.50
Stir-fried pork with mushroarm, gingar, onion and spring anion
61. Moo Pad Graprao 4/ £7.50
Stir-fried pork with fresh chilli and basil leaves
62. Moo Pad Prik Khing £7.50
Stir-fried park with red curry paste, green beans and lime leaves
63. Moo Priew Wan £7.50
Stir-fried pork with cucumber, pineapple and tomatoes in sweet and sor sauce
64. Moo Gratiem £7.50
Stir-fried pork with garlic and ground pepper
65. Moo Nam Prik Pao ./ £7.50
Stir-Iried pork with chiilli oil, cnion and red pepper
66. Moo Prig Thai Dum £7.50
Stir-fried pork with garfic and blacl_s PEPPEr sauce
67. Moo Pad Prig Sod ./ £7.50
Stir-fried pork with garlic and Thai fresh chilli
68. Moo Pad Ped &/ £7.50
Stir-fried pork with bambioo shool, shallot and fresh chill
69. Nuea Pad Namman Hoi £7.95
Stir fried beef with musmorrs and spring onions in ovster sauce,
Chi £7.95
CET95

Minimum 2 people

Set C Mixed Platter
including Chicken Satay, Spring Roll,
Prawn on Toast and Thung Thong
Moo Priew Wan
Stir fried pork with cucumber, pineapple and tomatoes
in sweet and sour sauce
Gaeng Kiew Wan Gai
Chicken in green curry with coconut milk,
herbs and bamboo shoots
Nuea Pad Khing
Stir fried beef with mushrooms, ginger,
peppers and spring onions
Pad Pak
Stir-fried mixed vegetables
Khao Pad Kai
Egg fried rice with onion, carrots and peas

C_SET] >

(Vegetarian)
Minimum 2 people £16.00 per person
‘sr.l ] Mixed Platter
} Mun Khaow Phod,
Thunq Thong and Pak Tod
(raeng Kiew Warn Tofu #/
Bean curd in urry with mixed
Hed Pad Gr;lprar)
5 with fr hilli and
Tofu Rad Prik
Crispy bean curd topped with hot chilll sauce
Pad Pak Ruam
Stir-fried mixed 5
Khao Pad Kai

Egg fried rice with onion, carrots and peas

£18.00 per person

sil leaves

10% Discount if order over £20
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Goong Som

Roasted jumbo king prawns topped with a fresh orange,

ginger, soya and Thal hierb sauce served on a bed of crispy noodles
Goong Gratiem

Stir fried jumbo king prawns with garlic and ground pepper.
Goong Priew Wan

Stir friec tiger prawns with fresh cucurmber, pineapple

and tomatoes in swest and sour sauce

. Goong Nam Prik Pao /

Stir friec! tiger prawns with chilli oil, onion and red pepper.
Goong Prig Tai Dum

Stir fried jumbo king prawns with garlic and black pepper sauce
Goong Makarm

Roasted jumbo king prawn topped with homemade

thiai style tamarind sauce

Goong Pao

Charcoal grilled jurnbo king prawns served

with spicy chilli sauce

Plar Goong Poa

Spicy grilled jumbo kng prawns with lemon grass,
onion, spring onion and corander

Choo Chee Goong i/

Deep fried jumbe king prawn in choo cm_e CLITY Saune
Mussels Nam Prik Pao ./

Stir fried mussels with chilli oil, onion and red pepper,
Scallop Nam Prik Pao ./

Stir fried scallops with chilli oil, onion and red pepper.
Scallop PPad Grapao 4/

Stir fried scallops with fresh chilli and basil leaves.
Scallop Priew Wan

Stir fried scallops with cucumber, pineapple and
forratoes in Sweet and sour sauce.

Scaﬂop Choo Chee 4/

Steamed scallops in choo chee curry sauce,

Pad Ped Ta]ay

Stir fried mixed seafood with chilli and aromatic herbs
Hor Mok Tala

Steamed mixed seafood with curry sauce, coconut milk and lime leaves.
Pad Grapao Talay 2/

Stir fried mixed seafood with fresh chilli and basil leaves.

Pla Sa-mon Pai

Deep fried fillet sea bass topped with Thal herb sauce

Pla Neung Soya

Steamed fillet sea bass with ginger

and spring onion and soya sauce. -
Pla Rad Prik mixed Fresh Fruit ./
Crispy fillet seabass topped with hot chilll sauce and fresh fruit
Pla Tod Gratiem

Deep fried fillet seabass with garlic and ground pepper sauce.
Pla Priew Wan

Stir fried codfish with cucumber, pmaappieand

torratoes in sweet and sour sauce

Pla Gr a0l

S!Jrlnad hwunﬁ il [eaves. r;
97.. Pla ! .
Surined W|th olery
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£9.50
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£13.50
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£10.50
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Take Away Menu

Opening Times

Monday - Closed

E\-'cning_: 6.00 pm - 10.00 pm

5-11 Osborn’s Court
Olney, MK46 4LA
Tel: 01234 714355
amp[‘mwallthaicuism
www.amphawan.co.uk
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