KHANOON THAI

Three Cranes

{MIX & SHARE SMALL PLATES}

3 for 16.50

5 for 25.00

Enjoy sharing 3 or 5 small plates with friends

Prawn Crackers (gf) 4.95
Thai prawn crackers served with thai sweet
chilli jam.

Vegetable Spring Rolls (v) 6.95
Spring rolls stuffed with vermicelli noodles, cabbage,

carrots, served with thai sweet chilli jam.

Prawn On Toast (g) (se) 7.95

Sesame prawn toast deep fried minced prawn, minced chicken,

garlic, coriander on toast served with thai sweet chilli jam.

Thai Fish Cakes (n) 7.95
Fish cakes is a thai snack of minced fish with red curry paste,
long beans and lime leaves, served with sweet chilli jam.

Vegetable Tempura (v) 6.95
Deep fried mixed vegetables tempura served with
Thai sweet chilli jam.

Thai Steamed Dumplings (g.s€) 7.95
Dumplings filled with prawns and pork, water chest-
nut, garlic flakes served w/ sweet soy sauce.

Tofu Bites (gf) (ve) 6.95
Deep fried tofu bites accompanied with peanut
sauce or sweet chilli jam.

Chicken Wings (2) b . 7.95
Chicken wings glazed in sweet and spicy sauce
with a sprinkle of spring onion and chives.

Chicken Satay (n) 7.95
Marinated chicken breast with tumeric, herbs and mild spices;
served with peanut sauce.

{SOUPS, SALADS, SIDES & OTHER SMALL PLATES}

Tom Yum . b

Spicy and sour in a clear soup with mushroom,
lime leaves and galangal, a popular Thai soup.
Mushroom 7.95 | Chicken 7.95 | Prawns 8.95

Tom Kha _»
Soup with a touch of coconut milk, lemongrass, galangal
and lime leaves.

Mushroom 7.95 | Chicken 7.95 | Prawns 8.95

Som Tum (n) (gf) W V12.95
A popular Thai spicy and sour salad made with fresh papaya,

chillies, carrots, tomatoes, green beans and peanuts.

Thai Sirloin Beef Salad . . 15.95
Grilled sirloin beef salad with cucumbers, tomatoes, lime,

lemongrass, mint and coriander.

Larb-Gai Salad _» 12.95

A fragrant minced chicken cooked in Thai herbs with lemon-

grass, ground rice, chilli flakes, fish sauce and lime juice.

Moo-Nam-Tok o b 12.95
Grilled pork neck salad cooked in Thai herbs,
lemongrass, ground rice, chilli powder, fish

sauce and lime juice.

% Aromatic Duck (g) 17.95
Roast duck breasts served with pancakes,
cucumbers, spring onions and hoisin sauce.

House-Seasoned Fries (V) 5.00

Served with ketchup and mayo.

Cheesy Fries (V) 5.50
Served with ketchup and mayo.

Stir Fried Broccoli (v) 6.95

Cooked with ginger, garlic and oyster sauce.

Stir Fried Mixed Vegetables (v) 7.95
Broccoli, baby snaps, mushroom, baby corn
Cooked with ginger, garlic and oyster sauce.



KHANOON THAI

Three Cranes

{RICE DISHES}

Special Fried Rice (Khao Pad)
Special egg fried rice with soya sauce, tomatoes, garlic, spring onions and spring green.
Vegetable & Tofu 13.95 | Chicken 13.95 | Pork 13.95 | Beef 15.95 | Prawns 15.95 | Crispy Pork Belly 15.95

Jasmine Rice 3.50 | Egg Fried Rice 4.00 | Sticky Rice 4.00 | Coconut Rice 4.00 | Plain Noodle 5.50

Vegetable & Tofu 13.95 | Chicken 13.95 | Pork 13.95 | Beef 15.95 | Prawns 15.95 | Crispy Pork Belly 15.95

{CURRIES} (This dish does not feature crispy pork belly.)

Thai Green Curry 4.0 9
A well-known Thai green curry made with coconut milk,

bamboo shoots, bell peppers and mixed vegetables.

Thai Red Curry .0
Thai red curry with coconut milk, bamhoo shoots,
bell peppers and mixed vegetables.

Penang Curry 0
Thai panang curry cooked with coconut milk, bell peppers
and kaffir lime leaves; rich and creamy.

Massaman Curry (n)
Mild curry cooked with potatoes, onions, carrots in coco-

nut milk with a mix of shallots, garlic, cardamom and nuts.

{NOODLE DISHES}

Pad Thai (n) (gf) (ve)
Thailand’s most popular thin rice noodles, stir fry with
egg, spring onions, crushed peanuts and beansprouts.

Pad-See-Ew (ve) (gf)
A classic noodle dish consisting of eggs, dark soya sauce,
mixed vegetables and slightly charred flat noodles.

Drunken Noodle (ve) (gf) o W
Spicy, aromatic flat noodles tossed with fresh basil leaves,
garlic, mixed vegetables and sliced fresh chillies.
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{STIR FRIED DISHES}

Pad Krapow (gf) (ve) W W b
Thai’s popular dish is made with basil leaves,
chillies, garlic, onions, beans and bell peppers.

Himmaparn (gf) (ve)
Packed with cashew nuts, spring onions, dried
chillies and cooked in stir fry style.

Pad-Khing (gf) (ve)
Stir fry ginger in soya sauce, scallions, spring
onions, red and green bell peppers.

Pad Priew Wan (gf) (ve)
Stir fried in sweet and sour sauce with mixed
vegetables and pineapple.

{SPECIALS} *

Ped Ma-Kham (g)17.95
Roasted duck served with homemade tamarind
sauce, shallots and topped with chillies.

Weeping Tiger Steak (g) 19.95
srilled marinated sirloin steak served jaew
sauce accompanied with sticky rice.

Gai Yang Set (n) . 18.95
Thai style grilled chicken alongside with
som tum salad and served with sticky rice.

Allergens: V - Vegetarian | Ve - Can be Vegan | N - Nuts | Se - Sesame Seeds
G - Gluten | Gf - Can be Gluten Free

Our food is made in a Kkitchen that contains known allergens. so if you have any food allergies or any
dietary requirements, Please inform our staff. A discretionary optional gratuity of 12.5% will be added to your bill.
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