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CHEF SPECIALS
NI KUAY TEOW NAM Thai Noodle Soup V option 6.45

A traditional Thai noodle soup of Prawn, Chicken Tofu or Pork served with condiments which

are required to enjoy this soup to its fullest. Staff will advise on how best to flavour.

SPI MASSMAN GAI Chicken in Masasman Curry Sauce 14.85

Chicken breast in a creamy Massaman curry with potato. A South of Thailand style.

SP2 GAI PAD THAI GARDEN  Special Chicken with Cashew Nut 14.85
Deep-fried chicken breast stir fried with cashew nut, onion, pepper, carrot, scallion and

mushroom in a chili and tomato sauce

SPS PLA PAD NAM PAIK PAO Sea Bass in Chilli oil and paste.. 20.00
Deep Fried Sea Bass in a sauce of Chilli paste and chilli oil with pepper lime leaves, chillies,

and garlic, garnished with crispy hot basil leaf. (Highly Reccomended)

SP4 GOONG PLAH Prawn Thai Herbs 18.00
Steamed Tiger prawns served in a combination of thai herbs including lemon grass, lime leaf,

chili, mint, chili oil and shallot. Typically served medium or hot.

SP5 PAD PHED NUER Dry Beef Curry 16.00
Thinly sliced beef stir fried in a red curry paste with young peppercorns, razor ginger(Thai),

red chili and, basil blended with a hint of coconut milk.

SP6 TALAY PAD CHA Fisherman style stir fry 18.95
Seafood combination, stir fried with blended fresh herbs served with a combination of lime leaf,

ginger, razor ginger, basil leaf, red chili, and peppercorn. (A very popular Thai seafood dish).

SP7 GANG DANG TOFU Tofu Red Curry Vv 13.90

A spicy red curry made from a blend of red chillies, herbs and spices, combined with coconut
milk, bamboo shoots, green peppers and basil leaves. (Another very popular curry from Thailand)

Green and Panang options available

All Beef used in Thai Garden Restaurant is supplied by Heaney Meats and is of Irish origin.

Service charge of 10% applies to all groups of 6 or more persons.



