Samrab Thai Restaurant & Bar
Lunch Time Menu

R

Mini Thai Starters
SATAY GAl

Marinated skewers of chicken served with peanut sauce and fresh cucumber pickle

SATAY MOO

Marinated skewers of pork served with peanut sauce and fresh cucumber pickle

MOO PING

Char-grilled skewers of marinated pork served with a spicy sauce

PO PIATOD

Miniature Thai spring rolls with savoury filing

GEO GROB

Crispy wan tan pastry parcels

KOW GIAP GUNG

Thai prawn cracker

MINI MIXED PLATTER
Chicken Satay, Fishcakes, Spring Rolls & Geo Grob

Mini Hot & Spicy Starters
YAM WOON SEN

Spicy vermicelli salad with fungus mushroom, baby corn and lamb juice coriander

LAAB MOO

Spicy pork salad with mint, onion and fresh lime juice

LAAB GAl ‘ ‘

Spicy chicken salad with mint, onion and fresh lime juice

YAM NUA

Spicy Thai salad with beef, fresh coriander, fresh chilli and lime juice

Mini Thai Soup
GEO NAM

Stock based soup with savoury wan tan pastry parcels

GAI TOM KA

Fragrant chicken soup with coconut milk, lemon grass and galangal

TOM YAM GAI / NUA

Classic Thai hot and sour chicken or beef soup

TOM YAM GUNG

Classic Thai hot and sour prawn soup

PO TAEK

Classic Thai hot and sour mixed seafood soup
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Stir Fry Rice Platters

PAD KRAPROW ‘
Chicken, pork or beef, stir-fried with basil leaves and chilli, served with fragrant
white rice and fresh salad

PAD PREOWAN 5.00
Thai style sweet and sour chicken or pork with vegetables, served with fragrant
white rice and fresh salad

NUA PAD KIMOW 5.00
‘Drunken stir-fry’ with beef, lime leaf and chilli, served with fragrant white rice
and fresh salad

TOD KRATIEM PRIK THAI 5.00
Chicken, pork or beef stir-fried with garlic and black pepper, served with
fragrant white rice and fresh salad

NUA PAD NAMAN HOY 5.00

Beef stir-fried with oyster sauce and baby corn

GUNG TOD KRATIEM PRIK THAI 6.00

Prawn stir-fried with garlic and black pepper, served with fragrant white rice
and fresh salad

Curry Rice Platters

PENANG 6.00
Dry southern Thai curry with coconut milk and chicken, pork or beef, served with
fragrant white rice and fresh salad

GEANG PED 6.00
Red curry with coconut milk and chicken, pork or beef, served with fragrant
white rice and fresh salad

GEANG KEO WAN 6.00
Green curry with coconut milk and chicken, pork or beef, served with fragrant
white rice and fresh salad

GEANG KEO WAN GUNG b ‘ 7.00
Green curry with coconut milk and prawn, served with fragrant white rice and
fresh salad

GEANG KEO WAN PLA h ‘ 7.00
Green curry with coconut milk and fish, served with fragrant white rice and
fresh salad

GEANG MASSAMAN GAI b 6.00
Traditional Thai chicken, pork or beef curry made with coconut, palm sugar, peanuts,
and Thai spices, with new potatoes and fresh salad

GEANG KAREE GAl 6.00
Mild and fragrant yellow chicken curry cooked with coconut, furmeric, and baisil,
served with fragrant white rice and fresh salad
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Noodle Platters

PAD KIMOW b h

Spicy noodles with beef, pork or chicken, chilli & spring onion topped with crispy basil

PAD THAI GUNG

Special fried noodles with King Prawns-Thai style

GUEYTEOW PAD SI YEW

Soft noodles stir-fried with soy sauce and chicken, pork or beef

KOW PAD GUNG

Fried rice with prawns

KOW PAD

Fried rice with chicken or pork

Mini Vegetarian Starters

SATAY HET

Mushroom satay, marinated mushrooms on skewers with peanut sauce

LAAB HET ‘ ‘

Chopped mushroom salad with lemon grass and mint

PO PIATOD

Vegetarian spring rolls

TEMPURA PAK

Mixed vegetables in tempura batter with dipping sauces

TOD MAN KOW POD

Sweet corn mixed with spice in a Thai batter

Mini Vegetarian Thai Soup

GEO NAM

Clear soup with vegetarian wan tan pastry parcels

TOM KA

Fragrant soup with coconut milk, lemon grass and galangal

TOM YAM HET

Classic Thai hot and sour soup with mushrooms
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Vegetarian Stir Fry Rice Platters

MAKUA PAD PRIK h h
White Thai aubergines stir-fried with basil leaves and chilli, served with fragrant white rice
and fresh salad

PAD KING TAOHU 5.00
Bean curd stir-fried with ginger and spring onions, served with fragrant white rice
and fresh salad

PREOWAN PAK 5.00

Sweet and sour vegetable, served with fragrant white rice and fresh salad

MAN JIAN 5.00
Battered potato pieces with ginger and mushroom sauce, served with fragrant
white rice and fresh salad

PAD PAK RUAM MIT FY DANG h 5.00
Stir-fied mixed vegetables with garlic, chilli & soy bean sauce, served with fragrant
white rice and fresh salad

Vegetarian Curry Rice Platters

GEANG KEO WAN PAK h h 6.00
Mixed vegetable green curry with coconut milk, served with fragrant
white rice and fresh salad

GEANG PED PAK 6.00
Mixed vegetables red curry with coconut milk , served with fragrant
white rice and fresh salad

PENANG TOWHU 6.00
Dry Southern Thai Curry with bean curd & coconut milk, served with fragrant
white rice and fresh salad

Vegetarian Noodle Platters

PAD THAI 5.00

Special fried vegetarian noodles — Thai style

GUEYTEOW PAD SI YEW 5.00

Soft noodles stir-fried with soy sauce and mixed vegetables

PAD KIMOW 5.00
Spicy noodles with bean curd, chilli & spring onion topped with crispy basil
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Lunch Time Set Menu 1
7.95 per person

Soup

GAITOM KA i

Fragrant chicken soup with coconut milk, lemon grass and galangal

MAIN COURSE
Choice of.......

GUNG KRATIEM

Prawns stir-fried with garlic and black pepper

PAD PREOWAN

Thai style sweet and sour pork with vegetables

NUA PAD KIMOW ii

‘Drunken stir-fry’ with beef, lime leaf and chilli

GEANG KEO WAN %*

Green curry with chicken and coconut milk

Served with rice or noodles
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Lunch Time Set Menu 2
9.95 per person

Soup

GAITOM KA i

Fragrant chicken soup with coconut milk, lemon grass and galangal

Starter

Choice of.......

TOD MAN PLA

Spicy Thai fish cakes. Portion of three

SATAY GAl

Marinated skewers of chicken served with peanut sauce and fresh cucumber pickle

MIXED STARTER
2 Spring Rolls, 2 Crispy Wan Ton, 2 Prawn & Pork Toast

MAIN COURSE
Choice of.......

GUNG KRATIEM

Prawns stir-fried with garlic and black pepper
PAD PREOWAN

Thai style sweet and sour pork with vegetables

NUA PAD KIMOW %b

‘Drunken stir-fry’ with beef, lime leaf and chilli

GEANG KEO WAN ‘ i

Green curry with chicken and coconut milk

Served with rice or noodles
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