Grill

Thai BBQ Chicken....................................................................................9.50

Chicken breast marinated in various Thai herbs, then grilled. Served with sweet chili sauce.
“Gai Yang” or Thai BBQ Chicken, the word “Gai” means a cock or a hen, “Yang” means “to
grill”. This BBQ dish is sold not even in a restaurant, but also along streets of Thailand.
Furthermore, It’s usually sold by a peddler.

Thai BBQ Pork.........................................................................................8.95
Pork Chop Marinated with coriander, garlic and pepper. Served with Thai-northeast style sauce.
Weeping Tiger (Prices May Vary)...............................................................12.95
Sirloin, marinated with special sauce, grilled and served on a sizzling platter.
The name “Weeping Tiger” or “Seua Rawng Hai” came from a story.
Long time ago Thai people didn’t know the way to treat a cow to get good quality beef.
Beef in that time was very tough. A man once said, “Even a tiger would cry if he chewed the
beef”. These days we know how to make it tender but still call it by the same name.
Goong Yang (Prices May Vary). ..................................................................14.95
Grilled King Prawns, marinated with coriander, garlic and pepper. Served with
special sauce which Thai People call “Seafood Sauce” or “Nam Jim Talay”.

Special Dishes

Chicken Breast Satay...........................................................................9.50
This dish is created for the one who really loves Chicken Satay.
Why not try it without the disturbance of bamboo sticks.
Have Sirloin Your Way (Prices May Vary)................................................12.95
Do you love Sirloin? If so, let’s have it the way you like such as stir-fry with Chili or with
garlic and black pepper or with oyster sauce or with basil leaves or whatever.
Half Duck With Panang Sauce (Prices May Vary).............................12.95
Deep-fried half roasted duck topping with Panang Sauce. (Panang Sauce Contains Prawns)
Crispy duck comes with a taste of red curry paste.

Thai Streamed Fish

Fish

. .......................................................................10.95

Steamed fish in lemon sauce made with chili, garlic, lemon juice and coriander.

Fish With Chili

.............................................................................10.95

Fried boneless fish topped with a flavourful sauce made with tamarind, chili and onion.

Fish With Concentrated Red Curry Sauce

................................10.95

Fried boneless fish with topping sauce made of red curry paste (Red Curry Sauce contains prawns)
sweet basil leaves, and sliced kaffir lime leaves.

Fish With Sweet And Sour Sauce......................................................10.95
Fried boneless fish with sweet and sour sauce made of tomatoes, cucumber, carrot, onion and
pineapple.

Unique Thai style Dish

Seafood In A Clay Pot.........................................................................10.95
Prawns, squids mixed with mushrooms , a bit of transparent noodles, ginger and celery.

Rice

Thai Jasmine Rice (for 1 persons). .............................................................2.50
Coconut Rice....................................................... small 2.95 Large 3.50
Egg Fried Rice.........................................................................................3.50
Crab Fried Rice......................................................................................8.50
Fried Rice with white crab meat, garlic & onion in Thai style. with pepper powder on top.
When Thai people are having a party, this dish is the main one to be ordered.

Thai River Fried Rice.............................................................................8.50

Special fried rice with prawns, squids, onions & egg
Thai people call this kind of stir-fry rice “American fried rice” but it was not created in
America. It was in Thailand instead during the Vietnam War. Thai people cooked this kind of
stir-fry rice to sell to G.I. American soldiers. Normally American fried rice has to be served
with sausages, fried egg, ham and deep fried chicken.
Pineapple Fried Rice Fried Rice with pineapple chunks,...............................8.50
prawns, squid, onion, an egg and curry powder.

Thai Noodle

Pad Thai

Pork... 7.95	VEG....... 7.50

Fully Air Conditioned / Fully licensed

Chicken.... 7.95 Beef....8.50 Prawn....8.95

Flat rice noodles stir-fried with vegetables, bean sprouts, spring onions,
egg, carrots, fish sauce and tamarind sauce.
Pad Si Ew (Contains egg & Garlic)

Pork... 7.95	VEG....... 7.50

Chicken.... 7.95 Beef....8.50 Prawn....8.95

Stir-fried broad rice noodle with seasoning, vegetables & pepper powder on top.
This is the classic dish which is typical with Thai people.
CAUTION: If you order Thai Noodle with no egg. Noodles may stick together and look a bit
oily when being stir-fried.

Vegetarian

www.thairiverrestaurant.co.uk

Stir-Fry Aubergine With Tofu ...........................................................7.50
Stir-fried sliced Aubergine, chili and tofu with a bit of sweet basil leaves, onion
and salted soy beans.

Stir-Fry Mixed Vegetables..................................................................6.95
Mixed seasonal vegetables quickly stir-fried with oyster and soy sauce.

Stir-Fry Tofu with Garlic And Black Pepper sauce......................7.50
A stir-fry dish with special home-made paste which is made of garlic,
black pepper and coriander.

Stir-Fry Tofu with Ginger...................................................................7.50
A combination of slivers of fresh ginger, mushroom, onions, peppers carrots and salted soy
beans.

Set Menus

SET A FOR 2 PEOPLE
£21.00 PER PERSON

Starter : Mixed Starters.
Main : Chicken with cashew
nuts, Beef with chili,
Prawns with garlic and
	pepper. Vegetetable Pad Thai
and Streamed Jasmine rice.
To finish : Coffee

SET B FOR 4 PEOPLE
£23.00 PER PERSON

Starter : Mixed Starters.
Main : Chicken with cashew
nuts, Beef with chili,
Prawns with garlic and
	pepper. Chicken red AND
green Curry, Mixed
vegetables, Vegetetable Pad
Thai and Streamed Jasmine
rice.

To finish : Sweet and Coffee

SET C FOR 4 PEOPLE

£25.00 PER PERSON
+ 4 Chicken Tom Yam Soups
Starter : Mixed Starters.
Main : Chicken with cashew

nuts, Beef in oyster sauce,
Pork in sweet and sour
sauce, Spicy mixed seafood,
Chicken red or green curry,
	Streamed Jasmine rice,
	Vegetatable Pad Thai.
To finish : Sweet and Coffee

Vegetable Set For 2
people

£20.00 per person
Starter : Mixed Vegetarian
STARTERS

Main : Tofu with Ginger, Tofu with

garlic and pepper,
Mixed vegetables,
Vegetetable Pad Thai and Streamed
Jasmine rice.
To finish : Coffee

Allergy Advice : Some of our dishes may contain traces of nuts,
wheat, gluten or other allergens, Please ask before ordering.
All our food may contain fish sauce
PRINT
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Print Plan 01707 661660 P6335

10% discount on collection
Open 7 DAYS A WEEK
Sun-MON : 6.00PM - 10.00PM
TUE-THU : 6.00PM - 10.30PM
Fri-Sat : 6.00PM - 11.30PM
Last Order on Sun-Mon is 9.15pm,
Tue-Thu is 9.45pm , Fri-Sat is 10.45pm
Allergy Advice : Some of our dishes may contain traces of nuts,
wheat, gluten or other allergens, Please ask before ordering.

01708 479727

7 North St, Hornchurch, Essex RM11 1RL

Starters and snacks

(May contain wheat, Starters cooked in the same oil as fish products)
Mixed Hors D’oeuvres for 2 people........................................................13.50
A selection of various starters including chicken and prawn toasts,
deep-fried battered chicken, vegetable spring rolls,
wrapped prawns and chicken satays. Enjoy 5 different tastes in one order.

Chicken Satay.........................................................................................5.95
Chicken grilled on bamboo skewers marinated with Lemon grass, milk,
Galangal and kaffir lime leaves. Served with peanut sauce.

Thai style salad
(We use fish sauce in our salad & soup)

Som Tam ...................................................................................................7.50
Shredded raw green papaya mixed with tomatoes, chopped green beans, garlic,
chili & carrot. All mixed together with lemon juice & fish sauce.

Thai Style Salad

Pork..................7.50

Beef.......................7.95	Seafood................8.95

Thai Fish Cakes.......................................................................................6.50

Red onion, tomatoes, cucumbers, coriander, fish sauce and spring onion are the most
important things to make Thai salad. The freshness of lemon juice increases the taste of the dish.

Goong Hom Pa..........................................................................................7.50

Thai curry

Deep-fry Spicy minced fish blended with red curry paste and green beans.
Served with a sweet chili sauce.

King prawns wrapped in Thai rice sheets then deep-fried. Served with a sweet chili sauce.

Tempura Prawns...................................................................................7.50
King prawns deep-fried in tempura batter. Served with sweet chili sauce.

Samosas ..................................................................................................4.95
Corns, peas, onions and mushrooms wrapped in thin rice sheets.
Kha Nom Jeeb (may contain egg). ................................................................7.50
Thai style Dim Sum. A mixture of Minced prawns, pork & water chestnuts.
Chicken and Prawns toasts (may contain egg).......................................5.95
Minced chicken and prawn mixed with herbs and spices, spread on toasts,
topped with white sesame then deep-fried.

Vegetable Spring Rolls ......................................................................4.95
Assorted shredded vegetables wrapped in thin rice sheets. Served with sweet chili sauce.

Deep-fried Battered Chicken.............................................................5.95
Chicken pieces marinated with Thai herbs and battered and deep-fried.

Fried Crab Claws..................................................................................5.95
Fried breaded crab claws, Japanese style. Served with sweet chili sauce.
This kind of snack is very popular among children in Thailand.

Deep-fried Squid....................................................................................7.50
Squid coated in batter and deep-fried. Comes with sweet chili sauce.
Many restaurants along the coast of Thailand serve this classic dish.
Suitable with a glass of Thai beer while feeling freshness of sea breeze.

Chicken Wings With Western Thai Sauce.........................................7.50
Deep-fried chicken wings with our unique sauce, sweet and salty with a taste
of garlic, which you could find only in Western area of Thailand.

Thai Style BBQ Pork Spare Ribs..........................................................7.50
Pork spare ribs marinated in home-made sauce then stir-fried to
make the sauce more concentrated.

Tempura Vegetables . ..........................................................................6.50
Assorted vegetables deep-fried in batter. Served with sweet chili sauce.
It’s a good choice for someone looking for a vegetarian dish

(Thai curry paste may contain prawns, We use fish sauce in our curries)

Green Curry

Chicken............7.95 Beef............. 8.50 Prawn........8.95	Veg ...........7.50
A spicy Green Curry based on green curry paste, coconut milk, bamboo shoots
and kaffir lime leaves. This dish is well-known around the world.
It’s very great to have Green Curry with Thai Jasmine rice.

Red Curry

Chicken............7.95 Beef............. 8.50 Prawn........8.95	Veg ...........7.50
A spicy Red Curry made of red curry paste. Its ingredients are very similar to
the green one and the taste is slightly different. Red curry is a bit spicier because
it’s made of red chilies but the Green is made of green chilies.
Jungle Curry
(Clear soup, no coconut milk)

Chicken............7.95 Beef............. 8.50 Prawn........8.95	Veg ...........7.50
This is a very spicy curry based on jungle curry paste, green beans, carrot
bamboo shoots and galingale.
Beef Mussaman (Contain Peanut & only Beef Mussaman contains potatoes)........8.95
Thai Muslim Curry. A mild but rich beef curry spiced with Mussaman curry paste,
typical Thai herbs, tamarind, potatoes, onion and coconut milk. In an ancient time,
a good woman should be good at cooking to be a good wife. The taste of Mussaman Curry
was one indicator for telling how good the woman who made it was.

Roast Duck Curry

.............................................................................8.50

A curry of roast duck made with red curry paste, tomatoes, coconut milk and pineapple.

Deep fried Tofu .....................................................................................4.95

Prawn Red Curry With Pineapple

THAI PRAWN CRACKERS...........................................................................1.50

Yellow Curry......................................................................... Chicken 8.95

Soup

(Only Chicken Yellow Curry contains potatoes)
A mildly spiced curry made with Indian herb powder, coconut milk onions and potatoes.
This curry came from south India. It’s very popular in Thai-Indian and Thai-Muslim society.

It’s another good choice of a vegetarian dish. Tofu is made of Yellow Beans.

Tom Yam

(may contain fish sauce)

Pork..................6.95 Chicken.................6.95 Beef.......................6.95
Prawn...............7.50	Veg .........................6.50	Mushroom . ..........6.50
A unique Thai soup which you can find in every Thai restaurant in Thailand.
The soup is made of the combination of lemon grass, kaffir lime leaves,
chili and galangal. Those herbs are normally grown at the back of
Thai people’s residential area in countryside.

Tom Kha

C. hicken...............................6.95 Prawn...................7.50
. Veg ................................6.50	Mushroom . ..........6.50

Another kind of Tom Yam to which coconut milk is added to make the soup a bit creamy.
The word “Kha” means “Galangal” which is one of Thai herb being used in Thai kitchen.
It tastes milder than actual Tom Yam.

.................................................8.95

Another Thai fusion dish. Similar to Roast Duck Curry.

Concentrated Red Curry (PANANG)

Chicken............7.95 Beef............. 8.50 Prawn........8.95	Veg ...........7.50
A dry red curry is another kind of Red Curry. The taste is milder but more concentrated.
Full of taste of Red Curry with a bit of Kaffir lime leaves.

Battered Prawns With Red Curry Sauce

. ...................................8.95

King prawns in batter topped with red curry sauce, made of coconut milk,
green beans, sweet basil leaves and Red Curry Paste.
Allergy Advice : Some of our dishes may contain traces of nuts,
wheat, gluten or other allergens, Please ask before ordering.

Stir Fry

(We use oyster sauce in stir fry)

Stir-Fry With Cashew Nuts	

Chicken.................................7.95

Cashew nuts, spring onions, carrot and peppers.
This classic dish is very popular with those who love Thai food but prefer mild taste to spicy.
Every Thai restaurant in Thailand and around the world must put this one on their menu.
It’s essential.

Stir-Fry With Ginger

Pork.................7.95 Chicken....... 7.95 Beef............8.50 Prawn......8.95

A combination of slivers of fresh ginger, mushroom, onions, peppers, carrots and salted soy
beans. Ginger is a root which helps relieve flatulence.

Stir-Fry With Mange-Tout	

Prawn...................................8.95

Stir-Fry With Oyster Sauce
on Broccoli

Chicken......7.95 Beef..........8.50

Stir-fried mange-Tout with garlic, mushroom and carrot

Stir-Fried with Oyster sauce and served on boiled broccoli or greens.

Stir-Fry With Garlic and black pepper

Pork.................7.95 Chicken....... 7.95 Beef............8.50 Prawn......8.95
A stir-fry dish with special home-made paste which is made of garlic, black pepper
and coriander. This dish is a classic one. Thai people have it from time to time.

Stir-Fry with Garlic and Coconut Milk

Pork.................7.95 Chicken....... 7.95 Beef............8.50 Prawn......8.95
This is the way that Stir-Fry Garlic and black pepper are combined
with Coconut milk to make the taste milder and more delicate.

Stir-Fry With Oyster Sauce	

Stir-Fried mushroom, peppers, carrots, onion and Oyster sauce.

Beef..........8.50

Stir-Fry With Sweet and Sour Sauce

Pork.................7.95 Chicken....... 7.95 Beef............8.50 Prawn......8.95
Stir-Fry with tomatoes, cucumbers, pineapple chunks, carrots
onions and peppers in home-made sweet and sour sauce.

Stir-Fry With Chili

Pork.................7.95 Chicken....... 7.95 Beef............8.50 Prawn......8.95
Chili, onions and spring onions. This dish sounds very spicy but it isn’t because
we don’t make it too spicy.

Stir-Fry With Red Curry Paste
(Red curry paste may contain prawns)

Pork.................7.95 Chicken....... 7.95 Beef............8.50 Prawn......8.95
This is the way Thai people adapt to make food from red curry paste
rather than a bowl of soup. A spoonful of red curry paste, bamboo shoots,
chili and sweet basil leaves make the dish for someone who really loves Red Curry taste.

Stir-Fry With Holy Basil Leaves

Pork.................7.95 Chicken....... 7.95 Beef............8.50 Prawn......8.95
Holy basil leaves, onions, green beans, carrots and chili.
Whenever Thai people get into a small food shop in Thailand and they don’t exactly know
what they are about to have, this dish is the last resort.

Stir-Fry With Grilled ChiLi Paste
(Grilled chili paste may contain prawns)

Pork.................7.95 Chicken....... 7.95 Beef............8.50 Prawn......8.95
A stir-fry dish with grilled chili paste, chili,
onions and spring onions.

Stir-Fried Seafood with chiLi

Seafood

.....................12.95

Stir- fried prawns, squid, mussels with chili, onions, spring onion and sweet basil leaves.

