
  

T H A I   P A R A G O N 
BAR AND RESTAURANT 

 

EARLY EVENING MENU 

£16.95 FOR 2 COURSES (FROM 5-6.30PM) 
 

APPETISERS 

1. DUCK SPRING ROLL 
Roast Duck, glass noodles, cabbage and carrot crisp rolls served with sweet chilli sauce 

2. TOD MAN PLA  
Deep fried Thai spicy fish cakes served with sweet and sour sauce, cucumber and crushed peanuts 

 
3. SATAY GAI 

B.B.Q. skewered chicken marinated in yellow curry powders served with peanut sauce  
 

4. SI KRONG MOO OB NAM PEUNG 
Roasted spare ribs marinated in our chef’s special BBQ- honey sauce 

5. TOM YAM GAI  
The famous hot and sour chicken soup with mushrooms and Thai herbs 

 
6. POR PIA PAK (V) 

Deep fried vegetable spring roll with mixed vegetables and glass noodles 

7. YAM WOON SEN (V)  
Spicy glass noodles salad with chilli, garlic, onions and spring onions topped with cashew nuts 

 
MAINCOURSES 

 

* Extra Charge of £2.50 for Duck or King Prawns 
*Main dishes  will be served with jasmine rice except  Pad Thai  

 
8. GAENG DANG (chicken/ beef/ pork or vegetables)  

A traditional Thai red curry cooked in coconut milk, bamboo shoots and Thai herbs 
 

9. GAENG GAREE (chicken/ beef or vegetables) 
A mild Yellow Curry with Coconut Milk, Potatoes and Onions and topped with dry shallots. 

 
10. GAENG KIEW WANN (chicken/ beef/ pork or vegetables) 

A Traditional Thai green curry cooked in coconut milk, lime leaves, red chilies, and Thai herbs 
 

11. PAD KAPOW (chicken/ beef/ pork or vegetables) 
Stir fried crushed chilies, garlic, baby corns, peppers, beans, holy basil and  chili 

 
12. PAD PREOWAN (chicken/ pork/beef or vegetables) 

Stir fried onions, pineapple, and cucumber, pepper and tomato with Thai sweet and sour sauce 
 

13. PADTHAI (chicken or vegetables and tofu) 
Thai style fried noodles with egg, bean sprouts and spring onions 

 
14. PAD MED MAMOOANG (chicken/ beef/ pork or vegetables) 

Stir fried with cashew nuts, peppers, onions, mushrooms and spring onions in oyster sauce  
 

*Please note that some of our dishes may contain nuts or any other ingredients which 
you may be allergic to, please ask staff for details. (v)Vegetarian. A discretionary 10% 

service charge will be added to your final invoice for any group of 5 or more. 
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