L-Set Menl
£24.50 per person minimum two people

maekong thai platter selection of thai starters and sauces
MOO preow-warn pork in thai-style sweet and sour sauce
neau pad khing beef stir-fried with fresh ginger and mushroom
kang panang ee curry with chicken, coconut milk and lime leaves
pad pak ruam v stir-fried seasonal mixed vegetables

khaw suay v steamed fragrant rice

) - Set Menl
£27.50 per person minimum two people

tom yum gai ee thai hot and sour clear soup with chicken
maekong thai platter selection of thai starters and sauces

pad gratiam prik-thai pork fried with garlic and ground black pepper
neau pad prik pow ee beef stir-fried with chef’s special sauce
kang keow warn ee green thai curry with chicken and coconut milk
kung preow-warn king prawns in thai-style sweet and sour sauce
pad pak ruam v stir-fried seasonal mixed vegetables

khaw pad v egg-fried rice

- Set Menlt
£25.50 per person minimum four people

maekong thai platter selection of thai starters and sauces
gai preow-warn chicken in thai-style sweet and sour sauce
neau pad nam man hoi tender beef strips stir-fried in oyster sauce
moo kang dang ee red thai curry with pork and coconut milk
pla lad-prik ee fried fish with spicy thai herbs and coconut milk
pad pak ruam v stir-fried seasonal mixed vegetables

khaw suay v steamed fragrant rice

1 - Set Menl
£27.95 per person minimum four people

tom yum kung ee thai hot and sour clear soup with prawns
maekong thai platter selection of thai starters and sauces

gai laou dang chicken stir-fried with red wine sauce and cashew nuts
ped nam dang roast duck with spring onion and mushrooms in soya sauce
pla sam rod e fried fish topped with onions, chillies and tamarind
talay ruam ee mixed seafood with fresh thai herbs and basil leaves
massaman neau @ beef with thai herbs and coconut milk in peanut curry
pad mee jay v stir-fried egg noodles with vegetables and egg
khaw pad v egg-fried rice

vegetarian set meals
.- Set Menl

£21.50 per person minimum two people

maekong thai vegetarian platter v selection of starters and sauces
pad pak ruam v stir-fried seasonal mixed vegetables

tofu preow-warn v tofu and vegetables in thai-style sweet sour and sauce
kang keow jay @@ v thai green curry with seasonal vegetables
khaw suay v steamed fragrant rice

- Set Ment

£24.50 per person minimum two people

tom yum hed ee v thai hot and sour clear soup with mushrooms

maekong thai vegetarian platter v selection of starters and sauces
hed pad himmaparn v stir-fried mushrooms with cashew nuts and tofu
hed pad gra-prao ee v stir-fried mushrooms and tofu with basil leaves
kang keow jay ee v thai green curry with seasonal vegetables
preow-warn v sweet and sour vegetables

khaw suay v steamed fragrant rice

maekong thai

12 Worcester Road, Bromsgrove Bé1 7AE
Telephone: 01527 578888 Fax: 01527 579988

take awa

Bromsgrove’s premier Thai
restaurant and takeaway

maekong thai

12 Worcester Road,
Bromsgrove Bé61 7AE

Telephone: 01527 578888
Fax: 01527 579988

Tuesday
Dinner 6.00pm - 10.00pm
Wednesday - Saturday
Lunch 12.00pm - 2.30pm
Dinner 6.00pm - 11.00pm
CLOSED MONDAYS

Sunday: 5.00pm - 9.00pm

10% Discounts on Takeaways



toOMm yUum ee traditional thal hot and sour clear soup
flavvowred with lemongrass, fresh chillies, lime leaves and galangal

T with chicken (gai) arnd mushroom £4.75

with mushroom (hed) v £5.05
2 with king prawn (kung) £7.95
4 pPOa nNam ee £7.95

traditional thal hot and sowr clear soup with mixed seafood (talay
flanvoured with lemongrass, fresh chillies, lime leaves and galanga

s tom kha gai ee £6.95
traditional thal hot 3nd sour soup made with chicken (gal},

skmilar to tom yum but with coconut milk and a more

distinct taste of galangal

& kan?h jued pak v £5.05

traditional Thai hot and sour clear sowp made with vegetables

10 satay £7.25
marinated grilled shewers of chicken (gai) sereed with peanut sauce
11 toong tong £6.65

thal ‘golden Bags” thln stry skins filled with minced chicken {gak}
and prawn loeng) and ﬁr:pr?ﬂed: sorved with sweet chilli sauce

12 gai bai toey £7.95
chickeén (gal) marinated with corlamder root, cracked black pepper
anwgz;tnr sauce, wrapped in pandan heaves amdﬂ.p fried:

with sweet chilll sawce

13 tord mon pla ee £7.95
the original and famous spioy thal fishcakes; served with sweet
chilli sauce

14 kanom phang na gai £6.05

rinced chicken (gaiy and pranvn (kung) on toast, deep-fried;
sepaed with sweet chilll sauce

15 po kung £7.95
prawn {kung] spring rolls; served with sweet chilll sauce
pla mug tempura £6.95

d:wp rrled sguid Cpla mugy and onioms; served with
sweeet chilli sauce

17 PO pia jay v £6.05
thal -.E-;etlsble i]pn‘{:g radls; senved with sweet chilli sauce
18 sata £7.50

skewers of ;{lal wg&tal:lu«s and kean-curd (tofu);
served with peanut savce

19 pak tod v £8.05
tempura of deep-fried crispy vegetables; served with
sweeet chilll sauce

20 tod mun khao-pod v £6.95
sweetoodn cakes, blended t-:hgnthur with fragrant sploes;
served with sweet chilll sauce

21 maekon =TFFa’E:I:IErmun two people  per person £9.50
a selection of thal starters and sauces

22 maekon etarian platter v min two people
a selection clfthalwmn stmeEndm T pitrson £8.50

24 Prawn cra ckers £4.50

26 yum talay ee £14.95
glass noodles with mixed seafood (talay) and lime juke
26 Farh dl we £14.95

spcy chix ken {Igal;n wilth ground rice, chdlll, onlon,
corander and lime julce

PreQw-wWarn stir-fried with thai-style sweet and sour sauce

30 with chicken [gai} in batter £12.50
31 with pork (moo) in batter £12.50
32 with king prawns (kung) in batter £14.95
pad gratiam prik-thai gew-fried with garkc snd black papper
33 with chicken (gai) £12.50
34 with pork (moo) £12.50
35 with squid (pla mug) £12.0%
3!5 with king prawns (kung) £14.0%
pad kh INQ stir-fried with fresh ginger and mushroom

37 with chicken (gal) £12.50
38 with pork (moa) £12.50
39 with beef (neau) £13.50
40 with duck (ped) £14.95
pﬂd grﬂ- pl'aD ol tir-Tried with thai herbs and basil leayad
41 with chicken {gal) £12.50
42 with pork (rmeo) £12.50
43 with beef (neau) £13.50
44 with squid (pla mug) £12.0¢
4.5 with king prawns (kung) £14.0¢
Pad pl’lk POAY e stir-fried with chef's special sauce

A48 with chicken {gal) £12.50
47 with pork (moo) £12.50
A48 with beef (neau) £11.60
4.0 with duck (ped) £14.95
GO with king prawns (kung) £14.95
|aﬂ|J da ng qrir-Fried with red wine tauce and cashaw nuts
51 with beef (neau) £13.50
G2 with chicken (gai) £12.50
narm dang with spring onlons and mushropms in a light sova sapee
53 with roast duck (ped) £14.95
G4 with fillets of fish {pla) in batter E14.55

-y

sam rod e topped with onions, chillies and tamarind

EL with chicken (gai) in batter £12.50
515 wiith fish {pla) in batter £14.05
57 with king prawns (kung) in batter E14.95
o classie red thal curny with coconut mi
kang dan i d th h Ik
B with chicken (gai) £12.09%
Q with beef {neau) £13.00
F owith bean-curd (tofu) £ngg
R-EIHI;E kEOW WaTT ee cassic green thal curry with coconut milk
GO with chicken (gai £12.95
&1 with beef {neau) £13.05
G2 with mixed seafood (talay) £14.595

MAassaman & mild peanut curry with eoconut milk and
thiai herbs

!53 weith ehicken (gai) £12.0%
70 with beef {neau) £13.95
88 with bean-curd (tofu) £11.95
64 kang panang ee £12.95

dry, aromatic curry with chicken (gal} In coconut milk and
lirme leases

ka ng Flh-a 88 hot, spicy jungle curry with thal herbs

@5 with chicken (gai) f12.50
B';I' wilth bean-curd {tofu) £1.95
a7+ kang pEd Yandg ee £14.95

red thak curry wath shices of roast duck (ped)), coconut
milk and pdneappbe

67 kung pad himmaparn £14.95
kirg prawns Ckung} stir-fried with cashew nuts

68 gai yang £13.95
chicken {gaiy marinated in thai spices and chargrilled

69 neau pad nam man hoi £13.50

tender beef (neau) strips stir-fried In oyster sauce

72 ped yang £16.50
slices of duwck {ped) marinated with traditional thai spices
arid chargrilbed

73 pla lad-prik ee £14.95
fillets of crispy fried fish (pla) topped with spicy thai herbs
and coconut milk

74 talay ruames E14.95
mibxed seafood (talay) with fresh thal herbs and basil leawes

75 pad pak ruamv £8.95
stir-fried seasonal mixed vegetables

76 hed pad himmaparnv £40.95

stir-fried mushrooms with bean-curd {tofu) and cashew nuts

77 hed pad gra-pracesv £10.95
stir-fried mushrooms and bean-curd (tofu) with thai herbs
and fresh basil leaves

78 preow-warn tofuv £10.95
sweet and sour bean-ourd (bofu) with vegetables

79 pad ma-kua sam rodev £490.95
deep-fried battered awbergine topped with onions,
chillies and tamarind

81 kang keow jayeev EN.gs
chagsic green thai curry with coconut milk, bean-curd Joofu)
and vegetables

84 ped tiam pad khingv £11.95
mck duck {gluben) stir-fried with fresh ginger and mushroom

85 ped tiam prik pow es v £n.95
maxck duck (gluten) stir-fried with chef's special sauce

90 khaw pad pi-sed £0.95
special fried rice with chicken Ygai) and prawn (kung)

pad thai ctassic thai noodies stir fried with vegetables
and egq topped with ground peanuts

Q1 with chicken {gai} 1105
Q2 with bean-curd (tofu) v £10.05
O3 with king prawns (kung) £12.05
94 pad si-eiwv £8.95
stir-fried thai noodles with vegetable and egg

95 pad mee jay v £7.95
stir-fried eqq noodles with vegetables and egg

915 khaw pad W eqq fried rice £3, 05
o7 L-:haw SUAY v steamed fragrant rice £3.2%
08 Chips : £4.95
99 Coconut Ricey £4.50

smild esemedium eeehot vwvegetarian



