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MONDAY - FRIDAY
Lunch 12 - 3 pm
Cinner 5 - 9.30 pm
SATURCAY
@ /X/ N’V/M\{ % Lunch 12 - 3 pm

y MAE Tic Kitchen Dinner 4 - 9.30 pm

=S

V §7g‘% % Q § XALL CURRIES ANC STIR-FRIEC DISHES SERVEC WITH JASMINE RICE*
| CHOICE OF...| VEGETABLE | TOFU | CHICKEN |

| PORK | BEEF | PRAWN |

- ANY STARTERS ONLY £6.50 OR 3 FCR £17

/ 1. SPRING RCLLS

Delicious homemade vegetarian spring rolls served
1 with sweet chili dip. (vegan avallable upon request) V
|

2. VEGGIE SAMCSA

: Dellcious homemade vegetarlan samosa served with we use vegan curry paste.
| sweet chilli dip. (Vegan“avallable upon request)
3. VEGGIE TEMPURA (VEGAN) 13. GREEN CURRY
& s VAN o Thai green curry paste in coconut mik cooked
eep fried mix ve empura served wi i
; sweztfchill dip. ("We use gh:‘tpe."\‘\r free flourt") with ancarind uagoiaing.
| 4. PRAWN & CHICKEN CON TCAST 14. REC CURRY
Boni . - Thai red curry paste in coconut milk cooked
J mpting gieeq fried sesame prawn & chicken on toast with assorted vegetables.
| served with Tweet chill dip.
5 CHICKEN SATAY 15. MASSAMAN CURRY
| 7 Massaman curry paste in coconut milk cooked
| Succulent gri"td chicken skewers served with coconut with potatoes, carrots, onion and peanut. Diced
and peanut sauce. tender beef, pork.
6. CUMPLING 16. PANANG CURRY
Steamed dumplings stuffed with minced pork. served Panang curry paste in coconut milk cooked with
with sweet soya dipping sauce. long béan. carrot, peppers & lime leaves.

10. THAI FISH CAKE

Thai style spicy fish cake served with sweet chilli dip.

l};eiﬁﬁs EthcloEi in hoisin sauce and : §77Q qup

sesame *GLUTEN FREE AND VEGAN OPTIONS ARE AVAILABLE
12. PRAWN CRACKERS & EP—"
Thai prawn crackers served with sweet chill dip. | 17. OYSTER SAUCE

| Stir fried with oyster sauce, garlic. mushrosm. onion.
13. CHIPS. & ] sprinfg onion. car?ot.. habgcorr? and mixed peppers
Simply delicious chips. |

18. CASHEW NUT

Stir fried with cashew nut, chilli sauce. thai chilli olt.
garlic. onion. spring onion, carrot and mixed pgppers
‘Contains prawn in Thai chilli oil*.

19. PAC KRA PRAC

Stir fried Thai holy basil with chill garlic. mixed peppers.
carrot, long bean and onion.

*Mince choice of Pork and Beef.*

20. BRCCCCL! STIR FRIED

Stir fried broccoli mixed with mushroom. carrot,
garlic and soy sauce.

21. SWEET & SCUR

22. PAC THAI Stir fried Thal style sweet and sour sauce mixed with
g pineapple. cucumber. peppers and onion.

Stir fried rice noodles in sweet tamarind sauce caoked with egg. carrots.

bean sprouts. spring onion. chives with side of lemon and peanut. LA A ] r]

*chill flakes avallable upon request™

(Pad Thai contains eggs. Please inform the bar staffif you are vegan.)
23. NCCOLE KEE MAC V gqgg Wq%tgg

Stir fried rice noodie with chill, oyster and sova sauce. basil.
chilli and garlic mixed with long bean. carrots. onion and

- 28. FRIED EGG. £1.50
Thai [ A

24 pAD SEE EAW A\ S *Rimm;ﬁw:&qﬂad kra prao*

Stir fried large Noodles, Eqg. Garlic Gil. Soy sauce. dark soy

sauce. Carrot, Broccoli. white Cabbage and Green Leaves. 29. JASMINE RICE £2.95

25. CHOW MEIN Stream jastune ie

Thai style Stir fried egg noodle with chill oil. garlic il 30. STICKY RICE. £3.50

curry powder, carrot. bean sprouts.white Ca%hage. Green Stream sticky rice

leaves. and Peppers

26. THAI FRIED RICE 31. EGG FRIED RICE. £3.50

Sttir fried Thai lasmine rice with soy sauce. eggs.

Stir ried Thal jasmine rice with egg .garlic oll. carrots, spring onion and garlic.

carrot.onion. spring onion.
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32. CCCONUT RICE £3.50
27. KEE MAC FRIEC RICE Thai Jasmine rice cooked with coconut milk with
Stir fried Thai Jasmine rice with Thai holy basil. onion. sesame sceds on top.
long Lean. carrot, chilli and garlic.
33. PLAIN NCCOLES. £3.50
Stir fried rice noodie with soy sauce.garlic ol. and
spring onion.

PLEASE INFCRM A MEMBER CF STAFF BEFCRE CROERING IF YOU HAVE ANY ALLERGY OR FCCD INTCRELANCE
AND REFER TC CUR ALLERGY CHECKLIST CUR FCQOU IS PREPARED IN THE SAME AREA WHERE NUTS ANC GLUTEN PRESENTS
PLEASE INFCRM A MEMBER CF THE STAFF WHEN YOU MOVE THE TABLE




Lunch 12 - 3 pm
Cinner 5 = 9.30 pm

Lunch 12 = 3 pm
Cinner 4 - 9.30 pm
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MAE TIC KITCHEN @ THE HARE AND HOUNDS
75 LONDCN RCAD, BRIGHTCN. BN1 4JF

01273 682839
INFC@THEHAREANCHGUNDS.PUB



