NOODLES
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Pad Thai 15
Pad Thai; the most famous of all noodle dishes, with beansprouts.
Chicken 15. Beef 15.25. Prawn 16. Veg/Vegan 15

Pad Kee Mao 14.5

Drunken noodles stir-fried with broccoli, cauliflower, green beans.
Chicken 14.5. Beef 14.75. Prawn 15.25. Veg/Vegan 14.5

Pad See Ew 145
Tasty pan-fried rice noodles are stir-fried with meat and vege-

tables in a rich dark soy sauce.
Chicken 14.5. Beef 14.75. Prawn 15.25. Veg/Vegan 14.5

Udon Noodles 14.5

Slightly thicker noodles with a richer texture giving a heartier dish.
Try them with chicken, prawns or the vegetarian option.

Chicken 14.5. Beef 14.75. Prawn 15.25. Veg/Vegan 14.5

FISH
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Pla Sarm Rot 19.5
Deep-fried sea bass, smothered in our homemade sweet chilli
sauce with garlic, and garnished with coriander & red chilli.

Pla Neung Manao 19.75
Succulent, gently-steamed, sea bass that will fall apart in your
mouth. With a mild hint of lime and chilli.

Chu Chi 195
A fillet of salmon seared, then cooked in a red curry sauce with
coconut milk, chillis, basil, red peppers
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Prawn Fried Rice 12.5
King prawns stir-fried with jasmine rice, egg, onions and veg.

Chicken or Pork Fried Rice 11.25
Jasmine rice stir-fried with chicken or pork.
Pineapple Fried Rice 11.
Vegetarian 11. Chicken 11.5. Prawn 12

Egg Fried Rice 10.5

Jasmine rice stir-fried with egg and vegetables.

RICE (as main meal)

Jasmine rice is included with main dishes (except noodles).
For more details of dishes: ingredients, prices, allergens
and dietary requirements please visit our website
www.thaikitcheninlakeland.co.uk/thai-takeaway-in-kendal/thai-takeaway-menu/

Prices are subject to change
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Box To Go 15.5
Our popular starter combo (for two) of chicken satay, spring rolls,
pork & sesame toast, crispy wonton & corn fritters (Vegetarian option)

Thai Chicken Wings 8
Five-joint chicken wings marinated in Amporn’s homemade sauce,
coated in breadcrumbs and deep fried until crispy.

GeOh Tord (Crispy Wonton) 8
Minced pork, marinated in Thai herbs & spices, then individually
hand-wrapped in filo pastry packets & deep fried.

Moo Ping 7.75
Strips of pork, marinated in coconut milk, then grilled on skewers
& served with our homemade tamarind sauce.

Fish Cakes 8.25
A succulent combination of Thai featherback fish, blended in a red
curry paste with lime leaves and Thai spices

Duck Spring Rolls 8.5
Shredded duck rolled with vegetables in filo pastry then deep
fried until golden-brown and served with hoisin sauce.

Chicken Satay 8.5
Succulent pieces of chicken skewered on a bamboo stick, grilled,
served with Amporn’s homemade satay sauce

Thai Style Pork Ribs 8.75
Our Thai style pork ribs are a great starter. Marinated spare ribs
are deep fried then smothered in our BBQ sauce.

Pork & Sesame Toast 7.75
Minced pork spread on bread, covered with sesame seeds & deep
fried. Thai food is different and this starter tastes delicious.

Prawn Crackers 3.75

Made from high-quality fresh shrimp. No artificial colours.

Served with a sweet chilli dip.(GF) Allergens: crustaceans.
Kanom Jeeb (Thai Dim Sum) 8.25

Made with minced pork & prawns, carrot, spring onion & water
chestnut wrapped in wonton pastry, with roasted garlic, coriander

Vegetable Spring Rolls 8.25

Amporn’s homemade spring rolls are fantastic. A medley of vege-

then smothered in our homemade, dark, sweet, soya sauce.

i VEGETARIAN STARTERS

tables wrapped in filo pastry then deep fried until crispy.

Tung Tong (Money Bags) 7.75

Crispy parcels of vegetables in wonton pastry, rolled with love by
Amporn, tied with a ribbon & served with a plum sauce dip.
Vegetable Tempura 7.75

Small pieces of fresh, colourful vegetables are deep fried in a light
batter until crispy and golden brown.

Pad Pak Ruam Mit 7.75
Fresh, crunchy, squeaky colourful vegetables, full of colour and
stir fried with garlic and just a hint of chilli.

Corn Fritters 8
Soft, fresh, yellow kernels of corn mixed with Thai flour, then

blended into a batter and deep-fry. Fantastic!

SOUP
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Tom Yum Soup 8.75 (V) 8.75 (Chicken) 9.25 (Prawn)
Thailand'’s famous spicy soup. A mix of chilli, garlic, lemongrass,
galangal. With chicken, king prawns, or mushrooms.

Tom Kha Soup 8.75 (V) 8.75 (Chicken) 9.25 (Prawn)
Another of Thailand’s great soups. This is coconut-rich, mild, with
chicken, king prawns or mushrooms.

CURRIES
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Green Curry 15
Thailand’s famous spicy curry with bamboo, chilli and vegetables.
Chicken or Pork 15. Beef 15.25. Prawn 15.5. Veg/Vegan 15. Sea Bass 19.5

Red Curry 15
A mild, sweet curry with bamboo, chilli and vegetables.
Chicken or Pork 15. Beef 15.25. Prawn 15.5. Veg/Vegan 15

Yellow Curry 15.25

A mild curry, enjoyable with a thicker sauce than other Thai cur-
ries, delicious with prawns.

Chicken or Pork 15.25. Beef 15.5. Prawn 16. Veg/Vegan 15.25

Jungle Curry 15

Thailand’s famous spicy curry with bamboo, chilli and vegetables.
Chicken or Pork 15. Beef 15.25. Prawn 15.5. Veg/Vegan 15

Hor Mok 15.25

Chef's speciality dish. A mild coconut-rich curry
Chicken or Pork 15.25. Beef 15.5. Prawn 15.75. Veg/Vegan 15.25

Panang 15.25
A delicious dish of medium-spicy curry with coconut milk.
Chicken or Pork 15.25. Beef 15.5. Prawn 15.75. Veg/Vegan 15.25
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Pad Pet 145

A stir-fry in a red curry paste with coconut, lime leaves, chilli,
basil, brocolli, fine beans and carrots.
Chicken or Pork 14.5. Beef 14.75. Prawn 16. Veg/Vegan 14.5. Pork Belly £15

Beef in Oyster Sauce 14.75
This is a stir-fry dish, strips of tender beef are cooked with mu-

shrooms, broccoli, spring onions in our stir-fry sauce.

Pad Krapow 14.5

There is no mistaking the sizzle, as chillies, holy basil and garlic
are stir-fried in a black soy sauce before vegetables are added
creating a cacophonous roar from the wok.

Chicken or Pork 14.5. Beef 14.75. Prawn 15. Veg/Vegan 14.5

Pad Khing 14.5

Ginger, lots of fresh root ginger, stir-fried with loads of vege-
tables: broccoli, carrots, spring onions, cauliflower, peppers,
onions mushroom, and ginger.

CChicken or Pork 14.5. Beef 14.75. Prawn 15. Veg/Vegan 14.5

Sweet & Sour 14.5

Succulent king prawns, or tender pieces of chicken are mixed
with onions, pineapples, peppers, and stir-fried in our homemade
sweet and sour sauce.

Chicken or Pork 14.5. Beef 14.75. Prawn 15. Veg/Vegan 14.5

Cashew Nut 145

Fresh slices of meat, or succulent king prawns, are stir-fried then
folded with roasted cashew nuts, garlic, peppers, carrots, mushro-
oms and spring onions.

Chicken or Pork 14.5. Beef 14.75. Prawn 15. Veg 14.5

Nam Prik Pao 14.5

Nam Prik Pao, literally translates to ‘thai chilli paste’ and that is
what makes this dish delightfully different. The meat is flavoured
with basil, garlic and vegetables.

Chicken or Pork 14.5. Beef 14.75. Prawn 15. Veg/Vegan 14.5

Pad Cha 145

A stir fry with fresh peppercorns, chilli, and a generous helping of
grachai and basil produces a dish full of flavour.

Chicken or Pork 14.5. Beef 14.75. Prawn 15.5. Veg/Vegan 14.5.

DUCK
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Ped Makham 18.25
Ped Makham (duck with Amporn’s tamarind sauce). Tender duck
breast, rubbed with flour then deep fried.



