Chilli Guide

Our traditional a-la-carte Thai menu offers a wide selection of dishes, many of
which are not Chilli-based or hot tasting, but for those that indicate chilli we offer the
following guide:

J Mild A pleasant mild flavour with a hint of chilli.

’7 Medium  For those who enjoy spicy food but not excessive for most tastes.

217 o

J7/7 ThaiHot Nowwe're talking, can you speak Thai as well?

This is for the lovers of hot food — caution here.




Curry Puffs (4 in serve)

Golden fried pastry filled with minced chicken, potato and onion, served w1th
sweet chilli sauce. Mon also does

2.  Spring Rolls (4 in serve) 8.50
Golden fried pastry filled with minced chicken, glass noodle and vegetables, o
served with sweet chilli sauce. (]}mal
3. Dim Sim (4 in serve) 8.50
Steamed parcels of minced pork and water chestnuts. .
4. Satay Chicken (4 in serve) 8.50 Mixved Entrees
Marinated fillet, grilled and served with Mon’s special peanut sauce.
5. Tod Mun Pla — Fish Cake (4 in scrve) 8.50 o
Traditional fish cake served with a cucumber sauce topped with ground W a&éﬁ/‘
peanuts.
6. Tempura Vegetable 8.50 .
Crispy vegetables in a light batter served with a mayonnaise sauce. M
7. Tou-Hoo-Tod 8.50
Deep fried tofu served with sweet chilli sauce.
8. Goong Maprow — Coconut Prawns (4 in serve) 9.90

Deep fried prawns coated in coconut and served with sweet chilli sauce.

Tom Yum Goong 9.50
Spicy prawn soup with lemon grass, chilli, mushrooms, lime juice and herbs.

10. Tom Yum Talay 9.50
Spicy combination seafood soup with chilli, mushrooms,lime juice and herbs.

11. Tom Yum Gai 8.50
Spicy chicken soup with mushrooms, chilli, lime juice and herbs.

12. Tom Kha Gai 8.50
Chicken soup with coconut milk, chilli, mushrooms and Thai herbs.

13. Tom Kha Talay 9.50

Combination seafood soup with coconut milk, chilli, mushrooms and Thai herbs.

Curries

14. Gaeng Keow Wahn 16.50
Thai green curry chicken, beef or pork with bamboo shoots, eggplant,
herbs and coconut milk.

15. Gaeng Daeng 16.50
Thai red curry chicken, beef, lamb or pork with bamboo shoots, herbs
and coconut milk.

16. Gaeng Panang 16.50
Panang Curry chicken, beef or lamb with creamy coconut milk and
topped with lemon leaves.

17. Gaeng Mussamun Nua 16.50
Beef curry with coconut milk, peanuts and potatoes.
18. Gaeng Ka Ree 16.50
Chicken or pork cooked in a very mild curry with potatoes.
19. Pad Ped 16.50
Chicken, beef] lamb or pork stir-fried with red curry paste and vegetables.
20. Roast Duck Curry 21.50
With pineapple and tomato.
Vegetarian
Gaeng Keow Wahn Puk 14.50
Green curry vegetables with coconut milk.
22. Gaeng Ped Puk 14.50
Red curry vegetable with coconut milk.
23. Yum Eggplant 14.50
BBQ Eggplant with Mon’s special sauce.
24. Pra Ram Long Song 14.50
Steamed vegetable with tofu and peanut sauce.
25. Pad Puk 14.50
Stir-fried vegetables in oyster sauce.
26. Pad Puk Bai Krapow 14.50
Stir-fried vegetables with fresh garlic, chillies and basil.
27. Pad Puk Priew Wahn 14.50

Sweet and sour vegetables with tofu.



Sauleed Dishes

28. Pad Bai Krapow 15.50
Chicken, beef] lamb or pork sauteed with fresh garlic, chilli and
basil.

29. GaiPad Met Ma-muang 15.50
Stir-fried chicken with cashew nuts.

30. Pad Khing 15.50
Chicken, beef, lamb or pork stir-fried with fresh ginger and
mushrooms.

31. Pad Nam Mun Hoy 15.50
Chicken, beef] lamb or pork stir-fried with oyster sauce and onions.

32. Tod Katiem Prik Tai 15.50
Garlic chicken, lamb or pork with fresh cucumbers.

33. GaiYang 15.50
B.B.Q. chicken marinated in Thai Sauce

34. GaiPraRam 15.50

Stir-fried chicken and vegetables, topped with Mon’s peanut sauce.

35. Goong Pad Bai Krapow 20.90
Prawns stir-fried in basil, garlic and chilli.

36. Goong Pad Priew Wahn 20.90
Sweet and sour prawns with tomato, cucumber, pineapple and
onion.

37. Pad Namprig-pao Talay 19.50
Combination seafood stir-fried with chilli paste and shallots.

38. Goong Tamarind 20.90
Prawns with panang curry in coconut milk and tamarind sauce.

39. Gaeng Panang Goong 20.90
Panang curry prawns with creamy coconut milk.

40. Gaeng Keow Wahn Goong 20.90
Green curry prawns with coconut milk, bamboo shoots, herbs
and eggplant.

41. Pad Khing Goong 20.90
Prawns stir-fried with fresh ginger and mushrooms.

42. Pla Lard Prik 19.50
Stir-fried fillets of fish with onion and sweet chilli sauce.

43. Gaeng Talay 19.50

Combination seafood, your choice of red or green curry with
coconut milk, vegetables and herbs.
44. Chu Chee Talay 19.50
Combination seafood with coconut milk, kaffir lime and our
chu chee curry paste.

Thal Salads

45. Laab 16.50
Minced chicken, beef or pork with Thai herbs, chilli and lime juice.

46. Yum Nua 16.50
Beef salad with onions, tomatoes, lettuce and chilli.

47. Yum Yai 19.90
Combination seafood, pork, chicken and vegetables tossed in a
spicy garlic sauce.

48. Pla Goong 20.90
Mon’s special prawn salad with fresh lemon grass and spicy sauce.

49. Mon Thai Salad 14.50

Traditional Thai Salad made with cucumber.
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Rice and Noodles

50. Steamed Rice (per person) 2.00

51. Coconut Rice (per person) 3.00

52. Fried Rice 14.90
With your choice of pork, chicken or beef and vegetables.

53. Pad Thai 14.90
Stir-fried rice noodles with pork, eggs and tamarind sauce.

54. Pad See Eiw 14.90

Thick pan-fried noodles with chicken, beef or pork, eggs and soy sauce.

Banqueig Great Value & Variety

Phuket Minimum 2 people)  27.90 per person

Tom Kha Gai or Mixed Entree (Satays, Curry Puff,
Spring Roll)

Mussamun Beef or Green Curry Chicken
Beef or Chicken stir-fried with oyster sauce
Jasmin Rice

Ice Cream

Tea/Coflee

Chiangmai Minimum 4 people) ~ 32.50 per person

Tom Yum Goong or Mixed Entree
(Satays, Curry Puff, Spring Roll, Fish Cake)

Green Curry Chicken

Chicken stir-fried with oyster sauce

Beef sauteed with fresh garlic, chilli & basil
Panang Curry Prawn

Jasmin Rice

Dessert
Tea/Coflee

Bangk()k (Minimum 4 people)  39.90 per person

%@CO”Z@ «a Tom Kha Gai or Mixed EI'ltree'(Satays, Curry Puff]
Dim Sim, Coconut Prawn)

'%S”“%‘@ Glels Prawns stir-fried in basil, garlic & chilli
Mﬂ‘ s

Chicken cooked in yellow curry
Pork stir-fried with fresh ginger and mushrooms

a&'é/ﬁf‘ detadls Chu Chee Seafood Curry
4 Jasmin Rice
Dessert

Tea/Coflee
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