THAI KITCHEN
THE ADMIRALNELSON

STARTERS/SNACKS

SpringRolls (v) 6.50
Crispyspringrolls filled with
vegetables, served with
sweetchillisauce.

Gyoza (V) 6.50
Mixed vegetablesin gyoza
wrappers,served with
sweetchillisauce.

Chicken Satay (N) 6.75
Chicken skewers steeped in
coconut milk, lemongrass and
turmeric. Grilled until golden,
served with peanutsauce.

Salt & PepperSquid 7.50
A hintofsweetness fromsquidand
atouchofsalt&pepper.

Chicken Wings 6.50
Sweetstickychicken wings, crispy
fried with a gentle spice kick. Lick

your fingers afterwards.

Duck SpringRolls 6.95
Shredded duck mixed with carrot,
celeryand spring onion wrapped in
Thai pastrywith hoisin sauce.

Mushroom Salad (vG) 8.95
A portion of mushrooms tossed in a
gentlysweettamarind sauce, crispy
tofu, fresh greens, cucumber,
mintand coriander.

Prawn Crackers 5.00

Chips 4.00

SOUPS

Choose from:
Mushroom (VG) 6.00 // Chicken 6.50 // Prawns 7.50

Tom Yum§
Lemongrass, chilliand
kafirlime broth.

SHARING PLATTERS

Setfor2pp 17.50 // Setfor 3pp 24.50

(Minimum

The Admiral Platter (N)

An assortmentof duck rolls,

and chickenwings.

Tom Kha
Galangal, limeleaf, Thaiherb
and coconutcreamsoup.

served for2pp)

The Nelson Platter (v)
An assortment of vegetable

chickensatay,salt&peppersquid springrolls, gyoza, friedsoft tofu

and mushroom salad.

SIGNATURE DISHES

SeaBass Green Curry ¥ 19.95
Filletof seabassingreencurry, with

fine beans, chillies andfried krachai.

BeefSalad¥ 15.95
A low caloriesalad.Slices of tender
grilled sirloin steak with Thai chillies
and fresh lime juice dressing with
plentyof flavourful vegetables.

Red Duck Curry¥ 15.95
Rich red curry with roastduck,
tomatoes, pineappleand lychee.

Tamarind Duck 15.95
Roastduckinsweetand sour
tamarind sauce and pineapple.

Sticky Chicken 15.95
Crispyfried chicken, bite-sized,
sweet ‘n’stickydeliciousness.

Khao Soi Chicken$ 16.95
Crispyfried eggnoodlesincoconut
curry broth, hailing from Northern
Thailand. Itisabsolutelybrimming

with flavours and textures.

MAIN COURSES

Choose from: Chicken 10.95/ Beef 11.95
Vegetable (VG)9.95/ Tofu (VG) 10.95 / Prawn 12.95

CURRY

GreenCurry %%
Livelygreen chillies, garlicand
lemongrassinasilkycoconut milk.

Massaman Curry (N)
Legendaryflavoursimmered
in coconutmilk and perfumed
with cinnamon with crunchy
cashew nuts.

RedCurry %
Red chillies, lemongrass, lime leaves
and galangal simmeredinrich
coconut milk.

PanangCurry %%
Panangisanotherkind of red curry
thickened with coconut milk
and fragranced with
finelysliced lime leaves.

STIR FRIES

Chilli & Basil (GraPao)
¥YY

Iconichawkerstall fare style.

Crushed chillies, garlic, green beans

Stirfried jasminerice with choice of

MEsEEEEEEEEEEEEEEE

and pepperwith ourhouse
stirfry sauce.

OysterSauce
Pepperand onions.

Beansprout with Garlic
Stirfried with garlicsauce.

Sweet & Sour
Green andred pepper, onion, spring
onion,tomatoes and pineapple.

Cashew (N)
Brimming with delicious flavour
roastcashew nuts, mushroom,

pepper,onionand
Thai roastchillies.

Broccoli with Garlic
Stirfried broccoliwith garlic
and mushroom.

NOODLES & RICE

Pad Thai (N)
Flavoursome stir-fried rice noodles
with beansprouts and spring onion,

served with crunchynuts.

StirFried Rice ¥¥

meat,eggand springonions.

PadKee Mao %%
Richlyflavoured spicy
flatnoodles, chilli, garlic,
fine beansandpepper.

SIDES TO SHARE

Jasmine Rice 3.00
Sticky Rice 3.50
Egg Fried Rice 3.50

Noodles with Garlic 3.50

Steamed Rice Noodles with
garlicsauce Roti (V) 3.50

Stir Fried Mixed Vegetables
with Mushroom Sauce (VG) 5.50

DESSERTS

Ice Cream Scoop
Vanilla &Chocolate
1scoop3.00// 2 scoops 5.00

If you have an allergy please talk to a member of our team. Whilst a dish may not contain a specific allergen, due to the wide range ofingredients used in our kitchen
foods may be prepared in the presence of ingredients whichdo contain allergens.
A discretionary service charge of 10% will be added to the bill. All prices are inclusive of 20% VAT.
(GF) Gluten Free (N) Contains Nuts (V) Vegetarian (VG) Vegan
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