Menu
New Prices as of 1st June 2017
Appetisers
1. Thai Prawn Crackers
2. Deep fried spring rolls stuffed with vermicelli, mushrooms, egg and
vegetables. Served with salad and sweet chilli sauce
3. Deep fried chicken wings in a garlic sauce served with salad.
4. Chicken Satay - Marinated chicken breast on skewers served with salad
and spicy peanut sauce
5. Pork Satay - Marinated pork on skewers and served with salad
and spicy peanut sauce
6. Crispy Chicken lightly tossed in sweet and sour sauce with sesame seed served with
salad.
7. Crispy Beef lightly tossed in sweet and sour sauce with sesame seed served with
salad.
8. Thai Fish Cakes - Thai fish cakes made with minced white fish, green beans and
spicy seasoning. Served with salad and Sweet chilli sauce.
9. Prawn Toasts - Minced prawn mixed with sesame, on toast. Served with
salad and spicy peanut sauce.
10. Tempura King Prawns deep fried in tempura batter. Served with salad and sweet
plum sauce.
11. Tempura Vegetables deep fried vegetables dipped in tempura batter.
served with salad and sweet plum sauce
12. Mixed Appetizers, chicken and pork satay, tempura vegetables, chicken wings and
prawn toasts served with salad, sweet chilli, plum and spicy peanut sauces.

£2.25
£5.50
£5.00
£5.50
£5.50
£5.50
£5.75
£5.50
£5.00
£5.50
£5.00
£8.50

Soups
13. Tom Yum Goong, a hot and sour prawn soup with mushrooms, galangka,
lemon grass and onion.
14. Tom Yum Gai, a hot and sour chicken soup with mushrooms, galangka, lemon
Grass and onion.
15. Tom Yum Sea Food Soup, a hot and sour mixed sea food soup, with mushroom,
lemon grass, kalangka, lime leaves and onion.
16. Tom Yum Tofu, a hot and sour tofu soup, with mushroom, lemongrass, kalangka,
lime leaves and onion.
17. Tom Ka Goong, prawns in a mild creamy coconut soup with mushroom, kalangka,
lemon grass, lime leaves and onion.
18. Tom Ka Gai, chicken in a mild creamy coconut soup with mushroom, kalangka,
lemon grass, lime leaves and onion.

£6.25
£5.75
£6.25
£5.25
£6.25
£5.75

Chicken Dishes
(Please order rice separately. For Curries, please indicate Hot, Medium or Mild)
19. Chicken Green Thai Curry - The most famous curry in Thailand. Succulent breast of
chicken cooked in a blend of green chillies, coconut milk, aubergine, sliced bamboo
shoots, long beans, kaffir lime leaf and sweet basil. Mild/Medium/Hot
20. Chicken Red Thai Curry – Succulent breast of chicken cooked in a blend of red
chillies, coconut milk, aubergine, sliced bamboo Shoots, long bean and
sweet basil. Mild/Medium/Hot
21. Chicken Yellow Curry – Succulent chicken breast cooked in a mild coconut sauce
With cumin, turmeric, shallot, red chilli, kaffir lime leaf, potatoes and onion. Mild
22. Chicken Jungle Curry – Succulent chicken breast cooked in a hot and spicy paste,
Thai herbs, kalangka, green peppercorn, lemon grass and lime leaves. Medium/Hot
23. Chicken Curry with Pineapple - Succulent breast of chicken cooked in a creamy
coconut Sauce with red chillies, spices and pineapple. Mild/Medium/Hot
24. Chicken Sweet and Sour Stir Fry – Tender breast of chicken, stir fried in a sweet
and sour sauce with mushroom, long beans, tomato and peppers
25. Chicken Panang Curry - A southern Thai curry of chicken breast cooked with
coconut milk, lime leaves, and a blend of Panang herbs and spices. Medium
26. Chicken Matsuman Curry – A mild southern Thai curry with tender chicken breast
cooked with coconut milk, potatoes, onion and peanuts. Medium/Mild
27. Chicken with Holy Basil Stir Fry - Stir fried chicken breast with fresh chilli, garlic,
holy basil and green beans. Mild/Medium/Hot
28. Chicken with Ginger and Spring Onion - Stir fried breast of chicken with fresh
ginger, onion and spring onion, beansprouts and dark mushrooms.
29. Chicken with cashew nuts - Stir fry chicken breast with cashew nuts, onion,
pepper, spring onion and oyster sauce.
30. Chicken with fresh chilli stir fry – Chicken breast stir fried with fresh chilli, garlic
and fresh vegetables.
31. Chicken with oyster sauce stir fry – Chicken breast stir fried in oyster sauce, garlic,
ground pepper, mixed peppers and leeks
32. Chicken with curry paste stir fry - Chicken breast stir fried red curry paste, long
beans, bamboo and lime leaves.
33. Spicy minced chicken salad – Minced chicken breast cooked with onion, chilli,
spring onion, kaffir lime leaf, lemon juice and mint.
Mild/Medium/Hot

£7.00

£7.00
£7.00
£7.00
£7.00
£7.00
£7.00
£7.00
£7.00
£7.00
£7.00
£6.50
£7.00
£7.00
£7.00

Pork Dishes
(Please order rice separately. For Curries, please indicate Hot, Medium or Mild)
34. Pork Green Thai Curry - The most famous curry in Thailand. Pork loin cooked in a
blend of green chillies, coconut milk, aubergine, sliced bamboo shoots, long beans,
kaffir lime leaf and sweet basil.
Mild/Medium/Hot
35. Pork Red Thai Curry – Pork loin cooked in a blend of red chillies, coconut milk,
aubergine, sliced bamboo Shoots, long bean and sweet basil. Mild/Medium/Hot
36. Pork Yellow Curry – Pork loin cooked in a mild coconut sauce
with cumin, turmeric, shallot, red chilli, kaffir lime leaf, potatoes and onion. Mild
37. Pork Sweet and Sour Stir Fry – Pork loin, stir fried in a sweet
and sour sauce with mushroom, long beans, tomato and peppers
38. Pork Panang Curry - A southern Thai curry of pork loin cooked with
coconut milk, lime leaves, and a blend of Panang herbs and spices. Medium

£7.00
£7.00
£7.00
£7.00
£7.00

39. Pork with Holy Basil Stir Fry - Stir fried pork loin with fresh chilli, garlic,
holy basil and green beans. Mild/Medium/Hot
40. Pork with Ginger and Spring Onion - Pork loin stir fried with fresh
ginger, onion and spring onion, beansprouts and dark mushrooms.
41. Pork with fresh chilli stir fry – Pork loin stir fried with fresh chilli, garlic
and fresh vegetables.
42. Pork with oyster sauce stir fry – Pork loin stir fried in oyster sauce, garlic,
ground pepper, mixed peppers and leeks
43. Pork with curry paste stir fry - Pork loin stir fried red curry paste, long beans,
bamboo and lime leaves.
44. Spicy minced pork salad – Minced pork cooked with onion, chilli,
spring onion, kaffir lime leaf, lemon juice and mint.
Mild/Medium/Hot

£7.00
£7.00
£7.00
£7.00
£7.00
£7.00

Beef Dishes
(Please order rice separately. For Curries, please indicate Hot, Medium or Mild)
45. Beef Green Thai Curry - The most famous curry in Thailand. Tender rump steak cooked
in a blend of green chillies, coconut milk, aubergine, sliced bamboo shoots, long beans,
kaffir lime leaf and sweet basil.
Mild/Medium/Hot
46. Beef Red Thai Curry – Tender rump steak cooked in a blend of red chillies, coconut milk,
aubergine, sliced bamboo Shoots, long bean and sweet basil. Mild/Medium/Hot
47. Beef Yellow Curry – Tender rump steak cooked in a mild coconut sauce
With cumin, turmeric, shallot, red chilli, kaffir lime leaf, potatoes and onion. Mild
48. Beef Jungle Curry – Tender rump steak cooked in a hot and spicy paste,
Thai herbs, kalangka, green peppercorn, lemon grass and lime leaves. Medium/Hot
49. Beef Panang Curry - A southern Thai curry of tender rump steak cooked with
coconut milk, lime leaves, and a blend of Panang herbs and spices. Medium
50. Beef Matsuman Curry A mild southern Thai curry with tender rump steak
cooked with coconut milk, potatoes, onion and peanuts. Medium/Mild
51. Beef with Holy Basil Stir Fry – Tender rump steak with fresh chilli, garlic,
holy basil and green beans Mild/Medium/Hot
52. Beef with Ginger and Spring Onion – Tender rump steak stir fried with fresh ginger,
Onion, spring onion, beansprouts and dark mushrooms.
53. Beef with fresh chilli stir fry – Tender rump steak stir fried with fresh chilli, garlic
and fresh vegetables.
54. Beef with oyster sauce stir fry – Tender rump steak stir fried in oyster sauce, garlic,
ground pepper, mixed peppers and leeks.
55. Beef with curry paste stir fry - Tender rump steak stir fried with red curry paste, long
beans, bamboo and lime leaves.

£7.25
£7.25
£7.25
£7.25
£7.25
£7.25
£7.25
£7.25
£7.25
£7.25
£7.25

Duck Dishes
(Please order rice separately. For Curries, please indicate Hot, Medium or Mild)
56. Duck Green Thai Curry – Green Thai Curry - The most famous curry in Thailand. Roast
duck cooked in a blend of green chillies, coconut milk, aubergine, sliced bamboo shoots,
long beans, kaffir lime leaf and sweet basil. Mild/Medium/Hot
£7.50
57. Duck Red Thai Curry – Roast duck cooked in a blend of red chillies, coconut milk,
aubergine, sliced bamboo Shoots, long bean and sweet basil. Mild/Medium/Hot
£7.50
58. Roast Duck with green apple curry – Roast duck cooked in a blend of red chillies,
coconut milk and green apple.. Mild/Medium/Hot
£7.50

59. Duck Yellow Curry – Roast duck cooked in a mild coconut sauce
with cumin, turmeric, shallot, red chilli, kaffir lime leaf, potatoes and onion. Mild
60. Duck Panang Curry - A southern Thai curry of roast duck cooked with
coconut milk, lime leaves, and a blend of Panang herbs and spices. Medium
61. Duck with Holy Basil Stir Fry – Roast duck cooked with fresh chilli, garlic,
holy basil and green beans
Mild/Medium/Hot
62. Duck with fresh chilli stir fry - Stir fried roast duck with fresh chilli, garlic and fresh
vegetables.
63 Duck with oyster sauce stir fry – Roast duck stir fried in oyster sauce, garlic, ground
pepper, mixed peppers and leeks.
64. Duck with curry paste stir fry –Roast duck stir fried with red curry paste, long beans,
bamboo and lime leaves.

£7.50

£7.50
£7.50
£7.50
£7.50
£7.50

King Prawn and Squid Dishes
(Please order rice separately. For Curries, please indicate Hot, Medium or Mild)
65. King Prawn Green Thai Curry - Green Thai Curry - The most famous curry in Thailand.
King prawns cooked in a blend of green chillies, coconut milk, aubergine, sliced bamboo
shoots, long beans, kaffir lime leaf and sweet basil. Mild/Medium/Hot
£7.50
66. King Prawn Red Thai Curry – King prawnscooked in a blend of red chillies, coconut milk,
aubergine, sliced bamboo Shoots, long bean and sweet basil. Mild/Medium/Hot
£7.50
67. King Prawn Yellow Curry – King prawns cooked in a mild coconut sauce with cumin,
turmeric, shallot, red chilli, kaffir lime leaf, potatoes and onion. Mild
£7.50
68. King Prawn Sweet and Sour Stir Fry – King prawns, stir fried in a sweet
and sour sauce with mushroom, long beans, tomato and peppers
£7.50
69. Squid Sweet and Sour Stir Fry - Squid, stir fried in a sweet and sour sauce with
mushroom, long beans, tomato and peppers
£7.50
70. King Prawn Panang Curry - A southern Thai curry of king prawns cooked with
coconut milk, lime leaves, and a blend of Panang herbs and spices. Medium
£7.50
71. King Prawn with Holy Basil Stir Fry – King prawns stir fried with fresh chilli, garlic,
holy basil and green beans Mild/Medium/Hot
£7.50
72. Squid with Holy Basil Stir Fry – Squid stir fried with fresh chilli, garlic, holy basil and
green beans Mild/Medium/Hot
£7.50
73. King Prawn with Ginger and Spring Onion – King prawns stir fried with fresh ginger,
onion, spring onion, beansprouts and dark mushrooms.
£7.50
74. Squid with Ginger and Spring Onion – Squid stir fried with fresh ginger,
onion, spring onion, beansprouts and dark mushrooms.
£7.50
75. King Prawn with oyster sauce stir fry – King prawns stir fried in oyster sauce, garlic,
ground pepper, mixed peppers and leeks.
£7.50
76. Squid with oyster sauce stir fry – Squid stir fried in oyster sauce, garlic, ground pepper,
mixed peppers and leeks.
£7.50
77. King Prawn with fresh chilli stir fry - Stir fried king prawn with fresh chilli, garlic and fresh
vegetables.
£7.50
78. King Prawn with yellow curry paste stir fry – King prawns stir fried in a special mild
curry paste, celery, baby corn, onion and spring onion.
£7.50
79. Squid with yellow curry paste stir fry – King prawns stir fried in a special mild
curry paste, celery, baby corn, onion and spring onion.
£7.50
80. King Prawn with curry paste stir fry – King prawns stir fried with red curry paste,
long beans, bamboo and lime leaves.
£7.50
81. Squid with curry paste stir fry – Squid stir fried with red curry paste, long beans,
bamboo and lime leaves.
£7.50

82. Spicy Thai King Prawn Salad – King prawns tossed with tomatoes, onion, coriander
and glass noodles Mild/Medium/Hot
83. Spicy Thai Squid Salad– Squid tossed with tomatoes, onion, coriander
and glass noodles
Mild/Medium/Hot

£7.50
£7.50

Vegetable Dishes
(Please order rice separately. For Curries, please indicate Hot, Medium or Mild)
84. Vegetable Green Thai Curry - The most famous curry in Thailand.
Fresh vegetables cooked in a blend of green chillies, coconut milk, aubergine,
sliced bamboo shoots, long beans, kaffir lime leaf and sweet basil.
Mild/Medium/Hot
85. Vegetable Red Thai Curry – Fresh vegetables cooked in a blend of red chillies,
coconut milk, aubergine, sliced bamboo Shoots, long bean and
sweet basil.
Mild/Medium/Hot
86. Vegetable Yellow Curry – Fresh vegetables cooked in a mild coconut sauce with cumin,
turmeric, shallot, red chilli, kaffir lime leaf, potatoes and onion. Mild
87. Vegetable Sweet and Sour Stir Fry – Fresh vegetables stir fried in a sweet
and sour sauce with mushroom, tomato and peppers
88. Vegetable Panang Curry - A southern Thai curry of fresh vegetables cooked with
coconut milk, lime leaves, and a blend of Panang herbs and spices. Medium
89. Vegetables with Holy Basil Stir Fry – Fresh vegetables stir fried with fresh chilli, garlic,
holy basil and green beans
Mild/Medium/Hot
90. Vegetables with Ginger and Spring Onion stir fry – Fresh vegetables stir fried with
fresh ginger, onion, spring onion, beansprouts and dark mushrooms.
91. Vegetables with chilli, garlic and vegetable stir fry. - Stir fried fresh vegetables with fresh
Chilli and garlic.
92. Vegetables with curry paste stir fry – Fresh vegetables stir fried with red curry paste,
Long beans, bamboo and lime leaves.
93. Pad Dok Garum, cauliflower with soy sauce stir fry.
94. Pad Toaw Hoo Tua Ngok - Tofu stir fried with bean sprouts and soy sauce stir fry.

£6.50

£6.50
£6.50
£6.50
£6.50
£6.50
£6.50
£6.50
£6.50
£6.50
£6.50

Rice and Noodle Dishes
95. Steamed Jasmine Rice
96. Sticky Rice
97. Egg Fried Rice
98. Coconut Rice
99. Vegetable fried rice with chilli and eggs
100. Chicken fried rice with chilli and eggs
101. Beef fried rice with chilli and eggs
102. King Prawn fried rice with chilli and eggs
103. Pork fried rice with chilli and eggs
104. Vegetable fried rice with onion, carrot, spring onion, soy sauce and eggs.
105. Chicken fried rice with onion, carrot, spring onion, soy sauce and eggs.
106. Beef fried rice with onion, carrot, spring onion, soy sauce and eggs.
107. King Prawn fried rice with onion, carrot, spring onion, soy sauce and eggs.
108. Pork fried rice with onion, carrot, spring onion, soy sauce and eggs
109. Plain noodles tossed in garlic oil
110. Pad Thai Noodles with vegetables, Thai style noodles with eggs, bean sprouts,
vegetables and served with peanuts and chilli.
111. Pad Thai Noodles with Tofu, Thai style noodles with eggs, bean sprouts, vegetables and
served with peanuts and chilli.
112. Pad Thai Noodles with King Prawn, Thai style noodles with eggs, bean sprouts, vegetables
and served with peanuts and chilli.

£2.25
£2.50
£2.50
£2.50
£6.25
£6.50
£6.75
£7.00
£6.50
£6.25
£6.50
£6.75
£7.00
£6.50
£2.25
£6.00
£6.00
£7.00

113. Pad Thai Noodles with beef, Thai style noodles with eggs, bean sprouts, vegetables and
served with peanuts and chilli.
114. Pad Thai Noodles with chicken, Thai style noodles with eggs, bean sprouts, vegetables
and served with peanuts and chilli.
115. Pad Thai Noodles with pork, Thai style noodles with eggs, bean sprouts, vegetables and
served with peanuts and chilli.
116. Pad Thai Noodles with squid, Thai style noodles with eggs, bean sprouts, vegetables and
served with peanuts and chilli.
117. Pad Kee Mao, Fried flat noodles with vegetables, chilli, garlic and holy basil (No eggs)
Mild/Medium/Hot
118. Pad Kee Mao, Fried flat noodles with chicken, vegetables, chilli, garlic and holy basil
(No eggs) Mild/Medium/Hot
119. Pad Kee Mao, Fried flat noodles with pork, vegetables, chilli, garlic and holy basil
(No eggs) Mild/Medium/Hot
120. Pad Kee Mao, Fried flat noodles with beef, vegetables, chilli, garlic and holy basil
(No eggs)
Mild/Medium/Hot
121. Pad Kee Mao, Fried flat noodles with king prawn. vegetables, chilli, garlic and holy basil
(No eggs) Mild/Medium/Hot
122. Thai Omelette
123. Thai Omelette with minced pork
124. Som Tum – the most famous fresh green papaya salad, with carrot bean sprouts, tomato
and peanuts in a spicy dressing made with chilli and fish sauce or soy sauce if vegetarian
Mild/Medium/Hot
125. Chips

£6.75
£6.50

£6.50
£7.00
£6.00
£6.50
£6.50
£6.75
£7.00
£4.50
£5.00

£6.00
£1.85

Special Dessert
126. Mango and sticky rice - Sticky rice, coconut milk, fresh mango and sesame
Seed (Subject to availability of mangoes)

£3.75

Drinks
Coke, Diet Coke, Orange Tango, lemonade cans
Chilled roasted Coconut juice
1.5 litre bottles coke

£1.00
£1.50
£2.50

FOOD ALLERGIES and INTOLERANCES – Your health is important to us. All our staff are trained in supporting
customers with dietary concerns including wheat intolerance and allergies to various ingredients. They will ask you
about this when you call. All our food is freshly cooked to order and we are able to adjust dishes accordingly. Most of
our food can be gluten free with a few exceptions. This makes our food suitable for customers who are coeliac or
intolerant to wheat. All our food is lactose and dairy free.
We take great care to avoid cross contamination
however please note, food is prepared in an environment where allergens are present and we cannot
guarantee food is allergen free.

We hope you enjoy your food
We reserve the right to change ingredients and pricing without prior notice
The Buddha’s Smile, Unit 6, Liskeard Business Park, Holman Rd, PL14 3UT
(Just down from Aldi, off Charter Way)
The Buddha’s Smile is a trading name of Truly Thai Catering Ltd a company registered in England Reg No 8470888

