


The owner of The Mews Thai Restaurant Lindon Sedman 
returned from living and working in Asia after 12 years, and 
decided to open a Thai restaurant in one of Poulton’s oldest 
buildings in September 1998.

The Mews use only the freshest local lean meats, seafood, and 
best quality vegetables, mixed with herbs and spices imported 
from Thailand. The Mews Thai Restaurant takes great pride 
in all of the dishes we serve, they are made fresh to order 
without the use of MSG. Our marinades and dips are made 
on the premises using only the finest ingredients by our 
experienced chefs.

We hope you enjoy your meal and look forward to seeing you 
again in the future.

Early Bird Menu
2 Courses - £10.95
Choose One Starter & One Main Course

Available Sunday to Thursday 5.30 p.m. - 7.30 p.m. 

Maximum 10 people

Vegetarian options available

Starters:
Crispy Thai Spring Rolls   
Crispy Pork Wraps
Spare Ribs
Pork Toasties
Thai-Style Dumplings
Chicken Wings
Chicken Satay 
Hot & Sour Chicken Soup
HOT & SOUR Chicken Soup
WITH Coconut Milk

Main: 
Chicken, Beef or Pork
With either: 
Sweet & Sour
Sweet Basil 
Siamese
Chilli
Red or Green Curry Sauce

All served with Plain or Egg 
Fried Rice



White Wine House Recommendation

Las Condes Sauvignon Blanc, Chile 
GLASS 175ml	 £2.95
Glass 250ml	 £3.95
75cl 	 £11.95	

Caliterra Chardonnay, Chile 75cl  	 £14.95	

Colli Vicentini Pinot Grigio, Italy 75cl 	 £13.95

Opal Ridge Gewurztraminer, Australia 75cl  	 £13.95

Cloudy Bay Sauvignon Blanc, New Zealand 75cl	£35.00

ROSe Wine
SUTTER HOME WHITE ZINFADEL BLUSH
CALIFORNIA 75cl  	 £14.95

SAKE
Warm Japanese Rice Wine 	 £3.95

Non Alcoholic Drinks
Soft Drinks (various) 	 £1.50

J2O (various)	 £1.95		
Fresh Orange 	 £1.95		
Coffee 	 £1.75	
Cappuccino 	 £1.95		
Espresso 	 £1.75		
POT OF Tea 	 £1.95	

RED WINE House Recommendation

Las Condes Cabernet Sauvignon, Chile
GLASS 175ml	 £2.95
Glass 250ml	 £3.95
75cl  	 £11.95

Home Farm Shiraz Merlot, AustraliA 75cl 	 £13.95

Siglo Saco Tinto Crianza, Rioja – Spain 75cl  	 £16.95

Chateauneuf du Pape, Rhone – France 75cl  	 £28.95

CHAMPAGNE
Veuve Clicquot NV, France 75cl  	 £39.00

Laurent Perrier Rose, France 75cl  	 £65.00

Beer
Singha 330ml (5%) 	 £2.95	
Waggledance Honey Beer 500ml (5%) 	 £2.95

Guinness 500ml (4.2%) 	 £2.95

Becks 330ml (5%) 	 £2.80

Strongbow cider 500ml (5.3%) 	 £2.95

Spirits and Liqueurs
Spirits 	 £2.95	
Mixers 	 £0.75	
Liqueurs 	 £2.95	
Liqueur Coffee 	 £3.95	
Mineral Water 	 £1.50

Perrier 	 £1.50	
Tap Water free by jug



8.	 Chicken Satay 	 £6.25
	 (Gai sateh)	

	Chicken breast marinated in tumeric and served with 
a peanut sauce.

9.	K ing Prawns in CRISPY Batter 	 £7.95
	 (Kung tod) 	

King praws deep fried in a crispy batter with a sweet 
chilli sauce.

10.	 Crispy Vegetables in batter	 £5.95
	 (Pak chuuk baang tod)	  

Fresh seasonal vegetables deep fried in a crispy 
batter with a sweet chilli sauce.

11.	 Mushroom Satay 	 £5.95
	 (Het sateh)	  

	Mushrooms marinated in tumeric and served 	
with a peanut sauce.

12.	D uck Breast Pancakes 	 £8.95
	 (Ped pancake)	

	Served with cucumber, spring onion, hoi sin and pickle 
sauce.

13.	H omemade Fish Cakes 	 £6.95
	 (Tod man pla)	

	Spicy Thai fish cakes with sweet chilli sauce.

14.	 Mushroom Omelette 	 £5.95
	 (Kia jeaw)	

	Omelette with spring onion and mushroom. 

15.	 Mews Combination  (SERVES 2)	 £12.95
A beautiful combination of spring rolls, pork wraps, 
spare ribs, pork toasties, Thai style dumplings, 
chicken wings, chicken satay and a selection of four 
fabulous sauces.

1.	 Crispy Thai Spring Rolls 	 £6.25
	 (Popia tod)	  

	Filled with glass noodles, carrot, white cabbage, garlic 
and pepper with a sweet chilli sauce. 

2.	Ste amed Mussels 	 £6.95
	 (Hoy op)	

	Served with basil, lemon grass, lime leaves and lemon 
juice with hot chilli sauce.

3.	 Crispy Pork Wraps 	 £6.25
	 (Kiew krob)	

	Marinated pork with garlic in crispy pastry and 
accompanied with a plum sauce.

4.	S pare Ribs 	 £6.25
	 (Seekroang yang)	
	 Delicious marinated pork spare ribs.

5.	P ork Toasties 	 £6.25
	 (Nah moo)	

	Marinated pork with garlic on crispy bread and a 
sweet chilli sauce.

6.	 Thai-style Dumpling’s 	 £6.25
	 (Kanom jeeb) 	

	Steamed pork dumpling’s with garlic and topped with 
sweet chilli sauce.

 

7.	 Chicken Wings 	 £6.25
	 (Peek gai)	

	Spiced, deep fried, marinated and served with a 
peanut sauce.

Starters



SOUPS
	 Tom yam - Thailand’s most celebrated dish

	All of our soups are homemade with mushrooms, 
tomatoes, onions and spring onions. They are 
delicately flavoured with lemon grass, lime leaves, 
fresh chilli, galangal and tom yam paste. 

16.	H ot and Sour Chicken Soup 	 £5.95	
	(Tom yam gai)	

17.	H ot and Sour Chicken Soup	 £5.95

	w ith coconut milk 
	 (Tom ka gai)		

18.	H ot and Sour Fisherman’s Soup 	 £6.95
	 (Tom yam poh tak)		

	Prawns, mussels, crab claws & squid.
	

19.	H ot and Sour Prawn Soup 	 £6.95
	 (Tom yam kung)		

20.	H ot and Sour Prawn Soup	 £6.95

	w ith coconut milk 
	 (Tom ka kung)		

	

21.	H ot and Sour Mushroom Soup	 £5.95
	 (Tom yam het) 	  	

	  

22.	H ot and Sour Mushroom & Coconut Soup	 £5.95
	 (Tom ka het)
			 

23.	H ot and Sour Vegetable Soup  	 £5.95

 	 (Tom yam pak)		
	  

SPICY THAI SALADS
	 A traditional Thai method of producing a spicy salad using 

lime juice, lemon grass, fresh chillies, tomato, spring onion, 
red onion, lettuce and cucumber.

24.		 Chopped Chicken and Roasted Rice 	 £6.95
	 (Larb gai)	

		
25.	P rawns in lime juice with lemon grass 	 £7.95
	 (Plah kung)	

		
26.	 Beef Salad 	 £6.95
	 (Yum neua)	

		
27.	S quid Salad 	 £6.95
	 (Yum plamuk)	

28.	 Vegetable Salad 	 £5.95
	 (Yum pak)

28A.	SARDINE SALAD THAI STYLE	 £6.95
	 (Yum plah kapong)	



Chicken dishes
29.	 Chicken with Aubergines 	 £8.95
	 (Gai pad maccur)
	 Aubergines, sweet basil and fresh chillies.

30.	Sweet  Chilli Chicken 	 £8.95
	 (Gai phad rad prik)	

	Pineapple, tomatoes and Thai style sweet chilli sauce. 
Finished with sweet basil leaves.

31.	 Chicken with Cashew Nuts 	 £8.95	
	(Gai himmaparn)
Cashew nuts, lightly fried with chilli oil, carrots, red 
onion, spring onion and garlic.

32.	 Chilli Chicken 	 £8.95
	 (Gai phad prik)

Fresh chillies with green beans and garlic.
	

33.		Sweet  and Sour Chicken	 £8.95
	 (Gai phad preow warn)

The Mews special homemade sweet and sour with  
pineapple, tomato, cucumber and spring onion.

34.	 Chicken with Oyster Sauce 	 £8.95
	 (Gai namman hoy)

	Served with mushroom, celery and spring onion.

35.	 Chicken with Pineapple 	 £8.95
	 (Gai sapporot)

	Tangy yet savoury! Served with pineapple, spring 
onion, red onion and garlic.

36.	S iamese Chicken 	 £8.95
	 (Gai gratiem)	

Siamese fried chicken with garlic, pepper and spring 
onion.

37.	 Chicken with Peppers 	 £8.95
	 (Gai phad prik yuok)

	Red, green and yellow peppers with onion, garlic and  
soy sauce.

38.	 Chicken with Sweet Basil 	 £8.95
	 (Krapao gai)
	 Sweet basil, fresh chilli, garlic, courgette, onion                    

and soy sauce.

39.	 Chicken with Ginger 	 £8.95
	 (Gai phad king)

Ginger, spring onion, red pepper and po-ku 
mushrooms.

40.	 Tamarind Chicken 	 £8.95
	 (Gai Phad Num Makhram)

	Stir fried with a sweet but tangy tamarind sauce and 
crunchy fresh vegetables.

41.	 Chicken with Coconut 	 £8.95
	 (Ho Muk Gai)
	 Steamed chicken in coconut milk with egg, fresh  

vegetables and sweet basil.

42.	S picy Chicken with CHILLI OIL	 £8.95
	 (Gai Nam Prik Pau)

	Spicy chilli oil, stir fried with spring onion and 
crunchy fresh vegetables.



Pork dishes
43.	P ork with Aubergines 	 £8.95
	 (Moo pad maccur)	

	Aubergines, sweet basil and fresh chillies.

44.	Sweet  Chilli Pork 	 £8.95
	 (Moo phad rad prik)	

	Pineapple, tomatoes and Thai style sweet chilli sauce. 
Finished with sweet basil leaves.

45.	P ork with Cashew Nuts 	 £8.95
	 (Moo himmaparn)	

Cashew nuts, lightly fried with chilli oil, carrots, red 
onion, spring onion and garlic.

46.	 Chilli Pork 		 £8.95
	 (Moo phad prik)	

Fresh chillies with green beans and garlic.
	

47.		Sweet  & Sour Pork 	 £8.95
	 (Moo phad preow warn)	

The Mews special homemade sweet and sour with  
pineapple, tomato, cucumber and spring onion.

48.	P ork with Oyster Sauce 	 £8.95
	 (Moo namman hoy)	

	Served with mushroom, celery and spring onion.

49.	P ork with Pineapple 	 £8.95
	 (Moo sapporot)	

	Tangy yet savoury! Served with pineapple, spring 
onion, red onion and garlic.

50.	S iamese Pork 	 £8.95
	 (Moo gratiem)	

Siamese fried pork with garlic, pepper and spring 
onion.

51.	P ork with Peppers 	 £8.95
	 (Moo phad prik yuok)	

	Red, green and yellow peppers with onion, garlic and 
soy sauce.

52.	P ork with Sweet Basil 	 £8.95
	 (Krapao moo) 	

	Sweet basil fresh chilli, garlic, courgette, onion 
and soy sauce.

53.	P ork with Ginger 	 £8.95
	 (Moo phad king)	

Ginger, spring onion, red pepper and po-ku
mushrooms.

54	 Tamarind Pork 	 £8.95
	 (Moo phad num makhram)	

	Stir fried with a sweet but tangy tamarind sauce and 
crunchy fresh vegetables.

55.	S picy Pork with CHILLI OIL 	 £8.95
	 (Moo nam prik pau)	

	Spicy chilli oil, stir fried with spring onion and fresh 
vegetables.



Beef dishes
56.	 Beef with Aubergines	 £8.95
	 (Neua pad maccur)
	 Aubergines, sweet basil and fresh chillies.

57.	Sweet  Chilli Beef 	 £8.95
	 (Neua phad rad prik)	

	Pineapple, tomatoes and Thai style sweet chilli sauce. 
Finished with sweet basil leaves.

58.	 Beef with Cashew Nuts 	 £8.95
	 (Neua himmaparn)

Cashew nuts, lightly fried with chilli oil, carrots, red 
onion, spring onion and garlic.

59.	 Chilli Beef 		  £8.95
	 (Neua phad prik)

	Fresh chillies with green beans and garlic.
	

60.	Sweet  & Sour Beef 	 £8.95
	 (Neua phad preow warn)

	The Mews special homemade sweet and sour with  
pineapple, tomato, cucumber and spring onion.

61.	 Beef with Oyster Sauce 	 £8.95	
(Neua namman hoy)
	Served with mushroom, celery and spring onion.

62.	 Beef with Pineapple 	 £8.95
	 (Neua sapporot)
	 Tangy yet savoury! Served with pineapple, spring onion, red 

onion and garlic.

63.	S iamese Beef 	 £8.95
	 (Neua gratiem)	

	Siamese fried beef with garlic, pepper and spring  
onion.

64.	 Beef with Peppers 	 £8.95
	 (Neua phad prik yuok)

	Red, green and yellow peppers with onion, garlic and 
soy sauce.

65.	 Beef with Sweet Basil 	 £8.95
	 (Krapao neua)
	 Sweet basil fresh chilli, garlic, courgette, onion and              

soy  sauce.

66.	 Beef with Ginger 	 £8.95
	 (Neua phad king)

Ginger, spring onion, red pepper and po-ku 
mushrooms.

67.	 Tamarind Beef 	 £8.95
	 (Neua phad num makhram)

	Stir fried with a sweet but tangy tamarind sauce and 
crunchy fresh vegetables.

68.	S picy Beef WITH CHILLI OIL 	 £8.95
	 	(Neua nam prik pau)

	Spicy chilli oil, stir fried with spring onion and fresh 
vegetables.



Duck dishes
69.	D uck with Aubergines 	 £9.95
	 (Phed pad maccur)
	 Aubergines, sweet basil and fresh chillies.

70.	Sweet  Chilli Duck 	 £9.95
	 (Phed phad rad prik)		

	Pineapple, tomatoes and Thai style sweet chilli sauce. 
Finished with sweet basil leaves.

71.	D uck with Cashew Nuts 	 £9.95
	 (Phed himmaparn)

Cashew nuts, lightly fried with chilli oil, carrots, red 
onion, spring onion and garlic.

72.	 Chilli Duck 		 £9.95
	 (Phed phad prik)

	Fresh chillies with green beans and garlic.
	

73.	Sweet  & Sour Duck 	 £9.95
	 (Phed phad preow warn)	

	The Mews special homemade sweet and sour.

74.	D uck with Oyster Sauce 	 £9.95
	 (Phed namman hoy)	

	Served with mushroom, celery and spring onion.

75.	D uck with Pineapple 	 £9.95
	 (Phed sapporot)	

	Tangy yet savoury! Served with pineapple, spring 
onion, red onion and garlic. 

76.	S iamese Duck 	 £9.95
	 (Phed gratiem)	

	Siamese fried duck with garlic, pepper and spring 
onion.

77.	D uck with Peppers 	 £9.95
	 (Phed phad prik yuok)

	Red, green and yellow peppers with onion, garlic and 
soy sauce.

78.	D uck with Sweet Basil 	 £9.95
	 (Krapao phed)	

	Sweet basil, fresh chilli, garlic, courgette, onion and 
soy sauce.

79.	D uck with Ginger 	 £9.95
	 (Phed phad king)

	Ginger, spring onion, red pepper and po-ku 
mushrooms.

80.	 Tamarind Duck 	 £9.95
	 (Phed phad num makhram)

	Stir fried with a sweet but tangy tamarind sauce and 
crunchy fresh vegetables.

81.	S picy Duck WITH CHILLI OIL 	 £9.95
	 (Phed nam prik pau)
	 Spicy chilli oil, stir fried with spring onion and fresh 

vegetables.

82.	R oast Duck in Honey and Thai Sauce 	 £9.95
	 (Phed ohb nam phuung)

	Homemade sauce from ginger, garlic and brown 
beans. Served with pickled ginger, cucumber and 
sweet soy sauce with chilli.

83.	D uck with Brandy Sauce 	 £9.95
	 	(Phed mauley)

	Duck breast stir fried with crunchy fresh vegetables, 
chilli and brandy sauce.



CURRY DISHES
	 We serve all of our curries mild but if you would like 

them spicing up please do not hesitate to ask.

84. 	R ED CURRY 
	 (Gaeng deng)

A sauce made from dried red chillies and coconut 
milk. Served with bamboo shoots, green beans, chilli, 
fresh peppercorns and Thai aubergines.

	 with chicken or beef or pork	 £8.95
	 with duck or prawn or mussels or crab claws	 £9.95
	 with crispy trout	 £11.95
	 with crispy seabass	 £14.95

85.	GR EEN CURRY
	 (Gaeng keowan)

A sauce made from fresh green chillies, green herbs and 
coconut milk. Served with bamboo shoots, green beans, 
chilli, fresh peppercorns and Thai aubergines.

	 with chicken or beef or pork	 £8.95
	 with duck or prawn or mussels or crab claws	 £9.95
	 with crispy trout	 £11.95
	 with crispy seabass	 £14.95

86.	 MASSAMAM CURRY
	 (Gaeng massamam) 

Muslim curry with coconut milk. Served with potatoes, 
onions and cashew nuts.

	 with chicken or beef or pork	 £8.95
	 with duck or prawn or mussels or crab claws	 £9.95
	 with crispy trout	 £11.95
	 with crispy seabass	 £14.95

87. 	PIN EAPPLE CURRY 
	 (Gaeng sapporot)	

Served with pineapple, coconut milk, cherry tomatoes, 
chilli and sweet basil.

	 with chicken or beef or pork	 £8.95
	 with duck or prawn or mussels or crab claws	 £9.95
	 with crispy trout	 £11.95
	 with crispy seabass	 £14.95

88. 	DRY  CURRY 
	 (Gaeng panang)

Served with peppers, onion, coconut milk and lime 
leaves.

	 with chicken or beef or pork	 £8.95
	 with duck or prawn or mussels or crab claws	 £9.95
	 with crispy trout	 £11.95
	 with crispy seabass	 £14.95

89. 	 JUNGLE CURRY
	 (Gaeng pa)

Similar to a green or red curry but without the use 
of coconut milk. Served with green beans, bamboo 
shoots, sweet basil, carrot, fresh peppercorns, green 
and red peppers.

	 with chicken or beef or pork	 £8.95
	 with duck or prawn or mussels or crab claws	 £9.95
	 with crispy trout	 £11.95
	 with crispy seabass	 £14.95

90.	Y ELLOW CURRY
	 (Geng galee)

Served with potatoes, onions and coconut milk.
	 with chicken or beef or pork	 £8.95
	 with duck or prawn or mussels or crab claws	 £9.95
	 with crispy trout	 £11.95
	 with crispy seabass	 £14.95

91. 	mew s special YELLOW CURRY
	 (Phad pung galee)

Stir fried yellow curry with spring onion, egg, chilli 
and celery.

	 with chicken or beef or pork	 £8.95
	 with duck or prawn or mussels or crab claws	 £9.95
	 with crispy trout	 £11.95
	 with crispy seabass	 £14.95



SEAFOOD DISHES
	 You can choose king prawn or squid or mussels or 

crab claws with all of our seafood dishes.

92. 	 Thai sweet basil	 £9.95
	 (Ahan talai krapao)	
	 Basil, fresh chilli, courgette and green beans.

93.	ve getable seafood	 £9.95
	 (Ahan talai pak)	

Crunchy fresh vegetables.

94. 	S iamese seafood	 £9.95
	 (Ahan talai gratiem)	

Siamese fried seafood with garlic, pepper and spring 
onion.

95. 	t hai pineapple seafood	 £9.95	
	 (Ahan talai sappolot)	

Pineapple, onions and spring onion.

96. 	 sweet and sour	 £9.95
	 (Ahan talai preow warn)	

	The Mews special homemade sweet and sour with  
pineapple, tomato, cucumber and spring onion.

97. 	c hilli seafood	 £9.95
	 (Ahan talai phad prik)	

Fresh chillies with green beans and garlic.

98. 	 seafood with oyster sauce	 £9.95	
	 (Ahan talai nam man hoy)	

	Served with mushroom, celery and spring onion.

99. 	t amarind seafood	 £9.95
	 (Ahan talai nam makhram)	

Stir fried with sweet but tangy tamarind sauce  
and crunchy fresh vegetables.

100. 	spicy seafood with chilli OIL 	 £9.95
	 (Ahan talai nam prik paw)	

	Spicy chilli oil, stir fried with spring onion and fresh 
vegetables.

CRISPY FISH
101. 	Crispy Trout Tamarind 	 £11.95
		 (Phad pla nam makhram)	
	 Stir fried with a sweet but tangy tamarind sauce and 

crunchy fresh vegetables.

102. 	Crispy Trout Sweet and Sour	 £11.95
		 (Phad pla preown wan)	
		 The Mews special homemade sweet and sour with  

pineapple, tomato, cucumber and spring onion.

103. 	Crispy Seabass Tamarind 	 £14.95
		 (Phad pla nam makhram)	 	
	 Stir fried with a sweet but tangy tamarind sauce and 

crunchy fresh vegetables.

104. 	Crispy seabass Sweet and Sour	 £14.95
		 (Phad pla preown wan)	
		 The Mews special homemade sweet and sour with  

pineapple, tomato, cucumber and spring onion.

STEAMED FISH
105.	Lem on TROUT	 £11.95
		 (Pla nang manow)	
	 Lemon juice, lemon grass and crunchy fresh 

vegetables.

106. Lemon Seabass	 £14.95
		 (Pla nang manow)	
	 Lemon juice, lemon grass and crunchy fresh 

vegetables.



107.	 BEAUTIFUL STEAMED RICE 	 £1.95
	 (Kow suay)	

Beautiful steamed rice.

108.	EGG FRIED RICE 	 £2.25
	 (Kow pud kai)	

Egg fried rice.

109.	 COCONUT STEAMED RICE	 £2.25
	 (Kow gate)

with coconut.

110.	 CHICKEN FRIED RICE 	 £6.95
	 (Kow pud gai)

Fried rice with chicken.

111.	PRA WN FRIED RICE 	 £7.95
	 (Kow pud kung)

Fried rice with prawns.

112.	 BEEF FRIED RICE 	 £6.95
	 (Kow pud nud)

Fried rice with beef.

113.	PIN EAPPLE FRIED RICE 	 £5.95
	 (Kow pud sapporot)

Fried rice with pineapple.

114.	 Crunchy fresh Vegetables 	 £5.95
	 (Phad pak roam)	

Stir fried seasonal vegetables.


115.	NOODL ES	  	 £5.95
	 (Pad cee yoo vegetarian)

Noodles with soy sauce, spring onion,
red onion and beansprouts.

RICE, VEGETABLE & NOODLE DISHES
116.	 CHICKEN FRIED NOODLES 	 £6.95
	 (Phad cee yoo gai)	

Chicken fried noodles, spring onion, red onion and 
seasonal vegetables.

117.	 BEEF FRIED NOODLES 	 £6.95
	 (Phad cee yoo neau)

Beef fried noodles, spring onion, red onion and 
seasonal vegetables.

118.	PRA WN FRIED NOODLES 	 £7.95
	 (Phad cee yoo kung)

Prawn fried noodles, spring onion, red onion and 
seasonal vegetables.

119.	PHAD  THAI RICE NOODLES 	 £7.95
	 (Phad Thai)

Thai fried rice noodles with chicken, king prawn, 
spring onion, tofu, beansprout and ground peanuts. 
Spicy chilli sauce.

120.	 MEWS SPECIAL FRIED RICE 	 £7.95
Egg fried rice served with chicken, prawns, pork and 
crab claws, spring onion, red onion and tomato.

121.	 THAI FRIED RICE NOODLES 	 £7.95
	 (Pad ke mau)

Choose from chicken or beef or pork or king prawn 
with chilli oil, fresh chillies, sweet basil, green beans, 
carrot, green & red peppers.



VEGETARIAN STARTERS
122.	 Crispy Thai spring rolls 	 £5.95
	 (Popia tod) 	  

Filled with glass noodles, carrot, white cabbage, garlic 
and pepper with a sweet chilli sauce. 

123.	 Crispy Vegetables in batter	 £5.95
	 (Pak chuuk baang tod)	  

Fresh seasonal vegetables deep fried in a crispy batter 
with a sweet chilli sauce.

124.	 Mushroom Satay 	 £5.95
	 (Het sateh)

	Mushrooms marinated in tumeric and served with a 
peanut sauce.

125.	 Vegetable Salad 	 £5.95
	 (Yum pak)

	A traditional Thai method of producing a spicy salad 
using lime juice, lemon grass, fresh chillies, tomato, 
spring onion, red onion, lettuce and cucumber.

126.	 Mushroom Omelette 	 £5.95
	 (Kia jeaw)

	Omelette with spring onion & mushroom. 

VEGETARIAN SOUPS 
	 Tom yam - Thailand’s most celebrated dish

	All of our soups are homemade with mushrooms, 
tomatoes, onions and spring onions. They are 
delicately flavoured with lemon grass, lime leaves, 
fresh chilli, galangal and tom yam paste. 

127.	H ot and Sour Mushroom Soup 	 £5.95
	 (Tom yam het) 	 

128.	H ot and Sour Mushroom & Coconut Soup 	 £5.95
	 (Tom ka het)	

129.	H ot and Sour Vegetable Soup 	 £5.95
	 (Tom yam pak)	



VEGETARIAN MAIN COURSES
130.	green or red curry with tofu 	 £6.25
	 (Gaeng ped - Red Curry)	
	 A sauce made from dried red chilles and coconut milk.

	 (Gaeng keowa - Green Curry)	
	 A sauce made from fresh green chillies, green
	 herbs and coconut milk. 

	 Both are served with bamboo shoots, green beans,
	 chilli, fresh peppercorns and Thai aubergines.

131.	A ubergines with Tofu	 £6.25
	 (Pad maccur)
	 Aubergines, sweet basil and fresh chillies.

132.	Sweet  Chilli Vegetables 	 £6.25
	 (Phad rad prik)	

Pineapple, tomatoes and Thai style sweet chilli sauce. 
Finished with sweet basil leaves.

133.	 Tofu with Cashew Nuts 	 £6.25
	 (Himmaparn)	

Cashew nuts, lightly fried with chilli oil, carrots, red 
onion, spring onion and garlic.

134.	 Chilli Tofu 		  £6.25
	 (Phad prik)	

Fresh chillies with green beans and garlic.
	

135.	 Sweet and Sour Crunchy Fresh Vegetables 	 £6.25
	 (Phad preow warn)	

The Mews special homemade sweet and sour.

136.	 Tofu with Pineapple 	 £6.25
	 (Pak sapporot)	

Tangy yet savoury! Served with pineapple, spring 
onion, red onion and garlic.

137.	S iamese Vegetables 	 £6.25
	 (Pak gratiem)	

Siamese fried vegetables with garlic, pepper and 
spring onion.

138.	 Tofu with Peppers 	 £6.25
	 (Phad prik yuok)

Red, green and yellow peppers with onion, garlic and 
soy sauce.

139.	 Vegetables with Sweet Basil 	 £6.25
	 (Pak krapao)	

Sweet basil, fresh chilli, garlic, courgette, onion 
and soy sauce.

140.	 Tofu with Ginger 	 £6.25
	 (Phad king)	

Ginger, spring onion, red pepper and po-ku 
mushrooms.

141.	 Tamarind Tofu 	 £6.25
	 (Phad num makhram)	

Stir fried with a sweet but tangy tamarind sauce and 
crunchy fresh vegetables.

142.	 Spicy tofu with Crunchy Fresh Vegetables 	 £6.25
	 (Nam prik pau taohu)	

Spicy chilli oil, stir fried with spring onion and fresh 
vegetables.

143.	 Crunchy fresh Vegetables 	 £5.95
	 (Phad pak roam)	

Stir fried seasonal vegetables.



VEGETARIAN RICE & NOODLES
144.	 BEAUTIFUL STEAMED RICE 	 £1.95
	 (Kow suay)	

Beautiful steamed rice.

145.	 EGG FRIED RICE 	 £2.25
	 (Kow pud kai)	

Egg fried rice.

146.	 COCONUT STEAMED RICE	 £2.25
	 (Kow gate)

with coconut.

147.	PIN EAPPLE FRIED RICE 	 £5.95
	 (Kow pud sapporot)

Fried rice with pineapple.


148.	NOODL ES	  	 £5.50
	 (Pad cee yoo vegetarian)

Noodles with soy sauce, spring onion,
red onion and beansprouts.

149.	 VEGETARIAN THAI FRIED RICE NOODLES	 £5.95
	 (Pad ke mau)

Thai fried rice noodles with chilli oil, fresh chillies,
sweet basil, green beans, tofu, carrot, green & red 
peppers.



Desserts
Whole Orange Sorbet	 £4.25
A scooped out fresh orange filled with a tangy orange sorbet.

Whole Lemon Sorbet 	 £4.25
A scooped out fresh lemon filled with a zesty lemon sorbet.

Coconut Halves	 £4.25
Half coconut shell, filled with exotic coconut ice cream and 
coconut pieces, decorated with chocolate leaf.

Pineapple Quarters	 £4.25
Tropical pineapple ice cream served beautifully in pineapple 
quarters.

Vanilla & Toffee	 £4.25
Pecan honey pot ice cream. Dairy vanilla and toffee ice cream, 
topped with a layer of sticky toffee sauce and pecan nuts.

Chocolate Fudge Cake 	 £4.95
Delicious chocolate fudge cake with or without ice cream or cream.

Vanilla Ice Cream with Pods	 £4.25
Thick and creamy vanilla ice cream spotted with ground, aromatic 
vanilla pods.



A bit of history about our building...

At the start of the century our restaurant was 
known as 49 Potts Alley. In the photograph 
you will see 49, Potts Alley about 1920, 
showing the cottages that now form the west 
end of Chapel Street Court. At the start of this 
century many of Poulton’s characters either 
lived or had businesses in Potts Alley. Ike 
Ismay, a horse dealer, had his stables on Potts 
Alley and lower down lived Old Hughie and 
Modder River Dick, named after a campaign 
he fought in the Boer War. The Model Lodging 

House run by Harry Slater was in Potts Alley. It 
was here on Saturday afternoon 12th August 
1944 that John Lonsdale and his common 
law wife Susannah Bradshaw returned after 
having had a heavy drinking session, they 
started to argue and Lonsdale hit Susannah 
with a wooden plunger knocking her to the 
ground dead. John Lonsdale ran off but was 
captured later that day and sentenced to three 
years imprisonment at Lancaster Assizes.




