


Entreé

. Vegetarian Spring Rolls:
. Curry Puffs:

. Money Bags:

. Deep Fried Tofu:

. Satay Chicken:

. Fish Cakes:

. Calamari:
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. Coconut Prawns:

Thai Soups

9. Tom Yum Gai: Spicy Soup with chicken,
mushrooms, lemongrass & lemon juice

10. Tom Kha Gai: Coconut Soup with chicken,
mushrooms, lemongrass, kaffir ime, limejuice
& fresh herbs

11. Tom Jued Puk: Vegetable Soup

12. Tom Yum Goong: Prawns, mushrooms,
lemongrass, kaffir lime leaves, lime juice
& fresh herbs

13. Thai Noodle Soup: With beef and broccoli

Curries (Mild, Medium, Hot)

14. Chiang Mai Curry: Northern vegefable
curry with chicken, beef, pork or fofu

15. Green Curry: Chicken, beef, pork or fofu
with bamboo shoofts, eggplant, herbs & coconut milk

@ 16. Red Curry: Chicken, beef, lamb, pork or

tofu with bamboo shoofts, herbs & coconut milk

17.Gaeng Panang: Chicken, lamb, beef or
tofu curry topped with kaffir ime leaves
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A 18. Gaeng Massaman: Mild Beef curry with
coconut milk, peanuts, palm sugar & potatoes

19. Yellow Curry: Chicken or pork with coconut
milk, onions & potatoes

20. Pad Ped: Beef or lamb stir-fried with
red curry paste & vegetables

Stir Fries

21. Pad Bai Krapow: Chicken, beef, lamb or
pork with vegetables, garlic, chilies & basil

A 22. Chicken & Cashew nuts: Stir-fried with
fresh vegetables

23. Pad Khing: Chicken, beef, lamb or pork
with vegefables, ginger & mushroom

24. Pad Nam Mun Hoy: Chicken, beef, lamb
or pork stir-fried with oyster sauce & onions

@ 25. Pad Prik King: Sweet yet spicy dry curry with

chicken & vegetables
26. B.B.Q. Chicken: Marinated in Thai sauce

27. Chicken Peanut Sauce: Sfir fied
with vegetables

Seafood

A 28. Goong Sarm Roj: Crispy prawns & sweet squce

29. Goong Pad Bai Krapow: Prawns stir-fried in

basil, garlic, chili & fresh vegetables
30. Sweet & Sour Prawns: With vegetables

. 31. Pad Namprig Pao Talay: Seafood stir fried
with chili & curry paste

32. Goong Tamarind: Prawns with panang

curry in coconut milk & tamarind sauce
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33. Green Curry Prawns: With bamboo
shoots & eggplant

34. Panang Curry Prawns: With coconut milk

35. Chu Chee Talay: Mixed seafood with
coconut milk, kaffir ime & Chu Chee curry paste

36. Pla Lard Prik: Stir-fried fillets of fish with

onion & sweet sauce
37. Gaeng Talay: Red or Green Seafood Curry
Thai Salads

. 38. Laab: Minced chicken, beef or pork with
herbs, roasted ground rice, chili & lime juice

39. Yum Nua: Beef pieces in spicy thai salad

40. Yum Eggplant: 8.8.Q. Eggplant with Thai sauce
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Mons Favourites
A Beginners Recommendations

@ staff Picks

At Mons Ban Sabai all our dishes come with a special
personal touch and we happily cater to the demands
of all taste buds and dietary preferences. Please ask
us about our vegetarian, low fat, gluten free, and

mild, medium or hot options.
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