
                TheMews
Thai Restaurant



Welcome to The Mews Thai Restaurant.
Before you peruse our menu, here are a few notes that 
may help you with your choices.

All our dishes are prepared to medium taste though they 
can be hotter if you wish.

We are particularly proud that all our starters and dips  are 
home made on the premises.

Celiacs welcome.

Enjoy your meal

WHITE WINE 
HOUSE - LAS CONDES SAUVIGNON BLANC, CHILE
Glass 175ml ..................................................................................... £3.50
Glass 250ml  .................................................................................... £4.95
75cl  ................................................................................................. £13.95
COLLI VICENTINI PINOT GRIGIO, ITALY 75CL  .................................. £14.95
CALITERRA CHARDONNAY, CHILE 75CL ............................................ £14.95
CLOUDY BAY SAUVIGNON BLANC, NEW ZEALAND 75CL  ................... £35.00

ROSE WINE
ROUTE 66 BOULEVARD BLUSH CALIFORNIA 75CL  ........................... £14.95

RED WINE 
HOUSE – LAS CONDES CABERNET SAUVIGNON, CHILE
Glass 175ml ..................................................................................... £3.50
Glass 250ml  .................................................................................... £4.95
75cl  ................................................................................................. £13.95
HOME FARM SHIRAZ MERLOT, AUSTRALIA 75cl  ............................... £15.95
LOUIS LATOUR PINOT NOIR FRANCE 75cl  ........................................ £16.95
SIGLO (SAKO) RIOJA CRIANZA SPAIN 75cl ........................................ £17.95

CHAMPAGNE
VEUVE CLICQUOT NV, FRANCE 75cl  ................................................. £43.00
LAURENT PERRIER ROSE, FRANCE 70cl  .......................................... £65.00
PROSSECCO TORRE DEI VESCOVI 70cl  ........................................... £19.95

SAKE
WARM JAPANESE RICE WINE  ........................................................... £3.95

NON ALCOHOLIC DRINKS
SOFT DRINKS (VARIOUS)  ................................................................. £1.50
J20 (VARIOUS) .................................................................................. £1.95
FRESH ORANGE  ............................................................................... £1.95
COFFEE  ........................................................................................... £1.95



CAPPUCCINO  .................................................................................. £1.95
ESPRESSO  ....................................................................................... £1.75
POT OF TEA  ..................................................................................... £1.95

BEER
SINGHA 330ml (5%) ........................................................................ £3.95
SALTAIRE AMARILLO GOLD (4.5%)  .................................................. £3.95
GUINNESS 500ml (4.2%)  ................................................................ £3.95
PERONI 330ml (5.1%)  .................................................................... £3.95
STRONGBOW CIDER 500ml (5.3%) .................................................. £3.95

SPIRITS AND LIQUEURS 
SPIRITS ............................................................................................  £3.00
MIXERS  ........................................................................................... £0.50
LIQUEURS ........................................................................................ £3.00
LIQUEUR COFFEE  ............................................................................ £3.95
MINERAL WATER  .............................................................................. £1.95
PERRIER  ......................................................................................... £1.95
BOTTLED WATER  .............................................................................. £1.50
TAP WATER FREE BY JUG

STARTERS:
1.  CRISPY THAI SPRING ROLLS (Popia tod)  .................................... £6.50
 Filled with glass noodles, carrot, white cabbage, 
 garlic and pepper with a sweet chilli sauce.
2.  STEAMED MUSSELS (Hoy op)  ..................................................... £7.50
 Served with basil, lemon grass, lime leaves and 
 lemon juice with hot chilli sauce.
3.  CRISPY PORK WRAPS (Kiew krob)   ............................................ £6.50
 Marinated pork with garlic in crispy pastry and 
 accompanied with a plum sauce.
4.  SPARE RIBS (Seekroang yang)  .................................................. £6.50
 Delicious marinated pork spare ribs
5.  PORK TOASTIES (Nah moo)  ....................................................... £6.50
 Marinated pork with garlic on crispy bread and 
 a sweet chilli sauce.
6.  THAI-STYLE DUMPLING’S (Kanom jeeb) ..................................... £6.50
 Steamed pork dumpling’s with garlic and topped 
 with sweet chilli sauce
7.  CHICKEN WINGS (Peek gai)  ....................................................... £6.50
 Spiced, deep fried, marinated and served sweet chilli sauce.
8.  CHICKEN SATAY (Gai sateh)  ...................................................... £6.50
 Chicken breast marinated in turmeric and served 
 with a peanut sauce.
9.  KING PRAWNS IN CRISPY BATTER (Kung tod)  ........................... £7.95
 King prawns deep fried in batter with a sweet chilli sauce.
10. CRISPY VEGETABLES IN BATTER (Pak chuuk baang tod)  .......... £6.25
 Fresh seasonal vegetables deep fried in a crispy batter 
 with a sweet chilli sauce.
11. MUSHROOM SATAY (Het sateh)  .................................................. £6.25
 Mushrooms marinated in turmeric and served with peanut sauce.
12. DUCK BREAST PANCAKES (Ped pancake)  .................................. £9.95
 Served with cucumber, spring onion, hoi sin and pickle sauce.
13. HOMEMADE FISH CAKES (Tod man pla)  ..................................... £6.95
	 Spicy	Thai	fish	cakes	with	sweet	chilli	sauce.



14. MUSHROOM OMELETTE (Kia jeaw)  ............................................. £5.95
 Omelette with spring onion and mushroom.
15. MEWS COMBINATION (SERVES 2)  .............................................. £14.95
 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.

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. HOT AND SOUR CHICKEN SOUP (Tom yam gai)  .......................... £6.50
17. HOT& SOUR CHICKEN SOUP WITH COCONUT MILK  .................... £6.50 
 (Tom ka gai)
18. HOT AND SOUR FISHERMAN’S SOUP (Tom yam poh tak)  ........... £6.95
 Prawns, mussels, crab claws, salmon and squid.
19. HOT AND SOUR PRAWN SOUP (Tom yam kung)  .......................... £6.95
20. HOT AND SOUR PRAWN SOUP WITH COCONUT MILK  ................. £6.95
 (Tom ka kung)
21. HOT AND SOUR MUSHROOM SOUP (Tom yam het) .......................£5.95
22. HOT AND SOUR MUSHROOM SOUP & COCONUT MILK  .................£5.95
     (Tom ka het)
23. HOT AND SOUR VEGETABLE SOUP (Tom yam pak)  ......................£5.95
23A. NOODLE SOUP WITH CHICKEN OR BEEF (Kuddiow)  ..................£7.50
       OR NOODLE SOUP WITH DUCK OR PRAWN (Kuddiow)  ................£7.95
      

SPICY THAI SALADS:
A traditional Thai method of producing a spicy salad using lime 
juice, lemon grass, fresh chillies, tomato, spring onion, red onion, let-
tuce and cucumber.

24. CHOPPED CHICKEN AND ROASTED RICE (Larb gai)  ...................£7.50
25. PRAWNS IN LIME JUICE WITH LEMON GRASS (Plah kung) ...........£7.95
26. BEEF SALAD (Yum neua) .............................................................£7.50
27. SQUID SALAD (Yum plamuk) .......................................................£7.95
28. VEGETABLE SALAD (Yum pak)......................................................£6.50

MEAT DISHES (chicken, pork, beef, duck)

29. AUBERGINES WITH CHICKEN/PORK/BEEF  ......£8.95  ......(DUCK £9.95)
      (Pad maccur) Aubergines, sweet basil and fresh chillies.

30. SWEET CHILLI CHICKEN/PORK/BEEF  .............£8.95  ......(DUCK £9.95)
     (Phad rad prik) Pineapple, tomatoes and 
     Thai style sweet chilli sauce.  Finished with sweet basil leaves.

31. CASHEW NUTS WITH CHICKEN/PORK/BEEF  ....£8.95  ......(DUCK £9.95)
      (Himmaparn) Cashew nuts lightly fried with chilli oil, 
      carrots, red onion, spring onion and garlic.

32. CHILLI CHICKEN/PORK/BEEF  .........................£8.95  ......(DUCK £9.95)
      (Phad prik) Fresh chillies with green beans and garlic.

33. SWEET AND SOUR CHICKEN/PORK/BEEF  ........£8.95  ......(DUCK £9.95)
      (Phad preow warn) The Mews special homemade sweet 
      and sour with pineapple, tomato, cucumber and spring onion.



34. OYSTER SAUCE WITH CHICKEN/PORK/BEEF  ...£8.95  ......(DUCK £9.95)
      (Namman hoy) Served with mushroom, celery and 
       spring onion.

35. PINEAPPLE WITH CHICKEN/PORK/BEEF  ........£8.95  ......(DUCK £9.95)
      (Sapporot) Tangy yet savoury! Served with pineapple, 
      spring onion, red onion and garlic.

36. SIAMESE GARLIC CHICKEN/PORK/BEEF  .........£8.95  ......(DUCK £9.95)
      (Gratiem) Siamese fried chicken/pork/beef/duck with 
      garlic, pepper and spring onion.

37. PEPPERS WITH CHICKEN/PORK/BEEF  ...........£8.95 .......(DUCK £9.95)
      (Phad prik yuok) Red, Green and yellow peppers with 
      onion, garlic and soy sauce.

38. SWEET BASIL WITH CHICKEN/PORK/BEEF  .....£8.95  ......(DUCK £9.95)
      (Krapao) Sweet basil, fresh chilli, garlic, courgette, onion 
       and soy sauce.

39. GINGER WITH CHICKEN/PORK/BEEF  ..............£8.95  ......(DUCK £9.95)
     (Phad king) Ginger, spring onion, red pepper and 
     po-ku mushrooms.

40. TAMARIND CHICKEN/PORK/BEEF  ...................£8.95  ......(DUCK £9.95)
      (Makhram) Stir fried with a sweet but tangy 
      tamarind sauce and crunchy fresh vegetables.

42. SPICY CHILLI OIL WITH CHICKEN/PORK/BEEF  .£8.95  .......(DUCK £9.95)
      (Nam prik pau) Spicy chilli oil, stir fried with spring 
      onion and crunchy fresh vegetables.

82. ROAST 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. DUCK WITH BRANDY SAUCE (Phed mauley)  ..............................£11.95
      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 RED 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, Beef or Pork  ...........................................................£8.95
With Duck, Prawn, Mussels or Crab Claws  ....................................£9.95
With Crispy Trout  ............................................................................£13.95
With Crispy Seabass .......................................................................£16.95

85 GREEN 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, Beef or Pork  ...........................................................£8.95
With Duck, Prawns, Mussels or Crab Claws  ..................................£9.95
With Crispy Trout  ............................................................................£13.95
With Crispy Seabass .......................................................................£16.95

86 MASSAMAM CURRY (Gaeng massamam) 
Muslim curry with coconut milk. Served with potatoes, onions, and 
cashew nuts.



With Chicken, Beef or Pork  ...........................................................£8.95
With Duck, Prawns, Mussels or Crab Claws ...................................£9.95
With Crispy Trout  ............................................................................£13.95
With Crispy Seabass .......................................................................£16.95

87 PINEAPPLE CURRY (Gaeng sapporot) 
Served with pineapple, coconut milk, cherry tomatoes, chilli and 
sweet basil.
With Chicken, Beef or Pork  ...........................................................£8.95
With Duck, Prawns, Mussels or Crab Claws  ..................................£9.95
With Crispy Trout  ............................................................................£13.95
With Crispy Seabass .......................................................................£16.95

88 DRY CURRY (Gaeng panang) 
Served with peppers, onion, coconut milk and lime leaves.
With Chicken, Beef or Pork  ...........................................................£8.95
With Duck, Prawns, Mussels or Crab Claws  ..................................£9.95
With Crispy Trout  ............................................................................£13.95
With Crispy Seabass .......................................................................£16.95

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, Beef or Pork  ...........................................................£8.95
With Duck, Prawns, Mussels or Crab Claws  ..................................£9.95
With Crispy Trout  ............................................................................£13.95
With Crispy Seabass .......................................................................£16.95

90 YELLOW CURRY (Geng galee)
Served with potatoes, onions and coconut milk.
With Chicken, Beef or Pork  ...........................................................£8.95
With Duck, Prawns, Mussels or Crab Claws  ..................................£9.95
With Crispy Trout  ............................................................................£13.95
With Crispy Seabass .......................................................................£16.95

91 MEWS SPECIAL YELLOW CURRY (Phad pung galee)
Stir fried yellow curry with spring onion, egg, chilli and celery.
With Chicken, Beef or Pork  ...........................................................£8.95
With Duck, Prawns, Mussels or Crab Claws  ..................................£9.95
With Crispy Trout  ............................................................................£13.95
With Crispy Seabass .......................................................................£16.95

SEAFOOD DISHES
You can choose king prawn or squid or mussels or crab claws with 
all of our seafood dishes. or add mixed seafood to the dishes below 
for £10.95
92  THAI SWEET BASIL SEAFOOD (Ahan talay krapao)   .................£10.95
 Basil, fresh chilli, courgette and green beans.
93  VEGETABLE SEAFOOD (Ahan talay pak)  ...................................£10.95
 Crunchy fresh vegetables
94  SIAMESE SEAFOOD (Ahan talay gratiem)  ................................£10.95
 Siamese fried seafood with garlic, pepper and spring onion.
95  THAI PINEAPPLE SEAFOOD (Ahan talay sappolot)  ..................£10.95
 Pineapple, onions and spring onion 
96  SWEET AND SOUR SEAFOOD (Ahan talay preow warn)  ............£10.95
 The Mews special homemade sweet and sour with pineapple, 
 tomato, cucumber and spring onion.



97  CHILLI SEAFOOD (Ahan talay phad prik)  .................................£10.95
 Fresh chillies with green beans and garlic.
98  SEAFOOD WITH OYSTER SAUCE (Ahan talay nam man hoy)  ....£10.95
 Served with mushroom, celery and spring onion.
99  TAMARIND SEAFOOD (Ahan talay nam makhram)  ...................£10.95
 Stir fried with sweet but tangy tamarind sauce and crunchy 
 fresh vegetables.
100  SPICY SEAFOOD WITH CHILLI OIL (Ahan talay nam prik paw) .£10.95
 Spicy chilli oil, stir fried with spring onion and fresh vegetables.

CRISPY FISH
101 CRISPY TROUT TAMARIND (Phad pla nam makhram) ................ £13.95
 Stir fried with a sweet but tangy tamarind sauce and 
 crunchy fresh vegetables.
102 CRISPY TROUT SWEET AND SOUR (Phad pla preown wan)  ....... £13.95
 The Mews special homemade sweet and sour with pineapple, 
 tomato, cucumber and spring onion.
102A CRISPY TROUT WITH SPICY CHILLI OIL (Nam prik pau pla)  .... £13.95
 Spicy chilli oil, stir fried with crunchy fresh vegetables.
103 CRISPY SEABASS TAMARIND (Phad pla nam makhram) ............ £16.95
 Stir fried with a sweet but tangy tamarind sauce and crunchy 
 fresh vegetables
104 CRISPY SEABASS SWEET AND SOUR (Phad pla preown wan) ..... £16.95
 The Mews special homemade sweet and sour with pineapple, 
 tomato, cucumber and spring onion and spicy chili oil.
104A CRISPY SEABASS WITH SPICY CHILLI OIL (Nam prik pau pla) . £16.95
 Spicy chilli oil stir fried with crunchy fresh vegetables.

STEAMED FISH
105 LEMON TROUT (Pla nang manow) .............................................. £13.95
 Lemon juice, lemon grass and crunchy fresh vegetables.
106 LEMON SEABASS (Pla nang manow) .......................................... £16.95
 Lemon juice, lemon grass and crunchy fresh vegetables.

RICE, VEGETABLE & NOODLE DISHES
107 BEAUTIFUL STEAMED RICE (Kow suay)  ..................................... £2.25 
Beautiful steamed rice.
108 EGG FRIED RICE (Kow pud kai)  ................................................. £2.50
109 COCONUT STEAMED RICE (Kow gate)  ........................................ £2.50
 With coconut.
110 CHICKEN FRIED RICE (Kow pud gai)  ......................................... £7.95
 Fried rice with chicken.
111 PRAWN FRIED RICE (Kow pud kung)  ......................................... £9.95
 Fried rice with prawns.
112 BEEF (OR PORK) FRIED RICE (Kow pud nud)  ............................ £7.95
 Fried rice with beef or pork.
113 PINEAPPLE FRIED RICE (Kow pud sapporot)  ............................ £6.50
 Fried rice with pineapple.
114 CRUNCHY FRESH VEGETABLES (Phad pak roam)  ...................... £6.50
 Stir fried seasonal vegetables.
115 PAD CEE YOO NOODLES (Vegetarian)  ........................................ £6.50
 Noodles with soy sauce, spring onion, red onion andbeansprouts.
116 CHICKEN FRIED NOODLES (Phad cee yoo gai) ............................ £7.95
 Chicken fried noodles, spring onion, red onion and
 seasonal vegetables.



117 BEEF FRIED NOODLES (Phad cee yoo neau)  .............................. £8.95
 Beef fried noodles, spring onion, red onion and seasonal 
 vegetables.
118 PRAWN FRIED NOODLES (Phad cee yoo kung)  ........................... £9.95
 Prawn fried noodles, spring onion, red onion and 
 seasonal vegetables.
119 PHAD THAI RICE NOODLES (Phad Thai)  ..................................... £9.95
 Thai fried rice noodles with chicken, king prawn, spring onion,  
 tofu, beansprout and ground peanuts. Spicy chilli sauce.
120 MEWS SPECIAL FRIED RICE (Kow pad) ...................................... £9.95
 Egg fried rice served with chicken, prawns, pork and 
 crab claws, spring onion, red onion and tomato.
121 THAI FRIED RICE NOODLES (Pad ke mau)  ................................. £9.95
 Choose from chicken, beef, pork or king prawn with chilli oil, 
 fresh chillies, sweet basil, green beans, carrot, green & red peppers
121A THAI FRIED RICE NOODLES (Pad ke mau)  ............................... £10.95
 Mixed seafood with chilli oil, fresh chillies, sweet basil, 
        green beans, carrot, green & red peppers.

VEGETARIAN STARTERS
122 CRISPY THAI SPRING ROLLS (Popia tod)  ................................... £6.50
 Filled with glass noodles, carrot, white cabbage, garlic and 
 pepper with a sweet chilli sauce.
123 CRISPY VEGETABLES IN BATTER (Pak chuuk baang tod)  .......... £6.50
 Fresh seasonal vegetables deep fried in a crispy batter 
 with a sweet chilli sauce.
124 MUSHROOM SATAY (Het sateh)  .................................................. £6.50
 Mushrooms marinated in turmeric and served with a 
 peanut sauce.
125 VEGETABLE SALAD (Yum pak) .................................................... £6.50
 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 (Kia jeaw)  ............................................. £6.50
 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 HOT AND SOUR MUSHROOM SOUP (Tom yam het)  ..................... £6.50
128 HOT AND SOUR MUSHROOM & COCONUT SOUP (Tom ka het)  .... £6.50
129 HOT AND SOUR VEGETABLE SOUP (Tom yam pak)  ..................... £6.50
129A NOODLE SOUP WITH CRUNCHY FRESH VEGETABLES (Kud diow)  £6.50

VEGETARIAN MAIN COURSE
130 GREEN OR RED CURRY WITH TOFU  ........................................... £6.95
 (Gaeng ped – Red Curry) A sauce made from dried red chillies 
 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 TOFU WITH AUBERGINES (Pad maccur)  .................................... £6.95
 Aubergines, sweet basil and fresh chillies.
132 SWEET CHILLI VEGETABLES (Phad rad prik) ............................... £6.95
 Pineapple, tomatoes and Thai style sweet chilli sauce.  
 Finished with sweet basil leaves.
133 TOFU WITH CASHEW NUTS (Himmaparn)  .................................. £6.95
 Cashew nuts lightly fried with chilli oil, carrots, red onion, 
 spring onion and garlic.
134 CHILLI TOFU (Phad prik)  ........................................................... £6.95
 Fresh chillies with green beans and garlic.
135 SWEET AND SOUR CRUNCHY FRESH VEGETABLES  ..................... £6.95
 (Phad preow warn) The Mews special homemade sweet & sour.
136 TOFU WITH PINEAPPLE (Pak sapporot)  ..................................... £6.95
 Tangy yet savoury! Served with pineapple, spring onion, 
 red onion and garlic.
137 SIAMESE VEGETABLES (Pak gratiem)  ........................................ £6.95
 Siamese fried vegetables with garlic, pepper and spring onion.
138 TOFU WITH PEPPERS (Phad prik yuok)  ..................................... £6.95
 Red, green and yellow peppers with onion, garlic & soy sauce. 
139 VEGETABLES WITH SWEET BASIL (Pak krapao)  ......................... £6.95
 Sweet basil, fresh chilli, garlic, courgette, onion and soy sauce.
140 TOFU WITH GINGER (Phad king) ................................................ £6.95
 Ginger, spring onion, red pepper and po-ku mushrooms.
141 TOFU WITH TAMARIND (Phad num makhram)  ........................... £6.95
 Stir fried with a sweet but tangy tamarind sauce and 
 crunchy fresh vegetables.
142 TOFU WITH SPICY CHILLI OIL & CRUNCHY FRESH VEGETABLES £6.95    
     (Nam prik pau taohu) Spicy chilli oil, stir fried with 
 spring onion and fresh vegetables.
143 CRUNCHY FRESH VEGETABLES (Phad pak roam)  ...................... £6.50
 Stir fried seasonal vegetables.

VEGETARIAN RICE & NOODLES
144 BEAUTIFUL STEAMED RICE(Kow suay)  ...................................... £2.25 
145 EGG FRIED RICE (Kow pud kai)  ................................................. £2.50
146 COCONUT STEAMED RICE (Kow gate)  ........................................ £2.50
 With coconut.
147 PINEAPPLE FRIED RICE (Kow pud sapporot)  ............................ £6.50
 Fried rice with pineapple.
148 PAD CEE YOO NOODLES (Vegetarian)  ........................................ £6.50
 Noodles with soy sauce, spring onion, red onion and 
 beansprouts.
149 VEGETARIAN THAI FRIED RICE NOODLES (Pad ke mau)  ............ £6.50
 Thai fried rice noodles with chilli oil, fresh chillies, sweet basil,   
       green beans, tofu, carrot,  green & red peppers. 

MAIN COURSE CHEF SPECIALS 
subject to availability.
SOFT SHELL CRAB  ............................................................................ £13.95
With yellow curry or spicy chilli oil
SEA BASS WITH SPICY HERBS (Pad ke mau)  ................................... £16.95
TROUT WITH SPICY HERBS (Pad ke mau)  ........................................ £13.95



DESSERTS
WHOLE ORANGE SORBET  .................................................................. £4.25
A	scooped	out	fresh	orange	filled	with	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 a chocolate leaf.

VANILLA & TOFFEE HONEY POT ICE CREAM  ..................................... £4.25
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 ICECREAM  .......................................................................... £3.50
Thick and creamy vanilla ice-cream with or without 
chocolate or strawberry sauce.

SET MENU
FOR 4 PERSONS OR MORE - £18.95 PER HEAD
MEWS COMBINATION
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.

CHICKEN WITH SWEET BASIL (Krapao gai)
Sweet basil, fresh chilli, garlic, courgette, onion and soy sauce.
CHILLI BEEF (Neua phad prik)
Fresh chillies with green beans and garlic.
SPICY CHILLI OIL WITH PORK (Moo nam prik pau)
Spicy chilli oil, stir fried with spring and crunchy 
fresh vegetables.

EARLY BIRD MENU
(not available Friday or Saturday. 
Maximum 10 persons) 
2 COURSES – £11.95
Choose One Starter & One Main Course 
Available Sunday to Thursday 5:30 pm – 7:30pm
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

MAINS:
CHICKEN, BEEF OR PORK WITH EITHER:
SWEET & SOUR • SWEET BASIL • SIAMESE (GARLIC)
RED OR GREEN CURRY • SPICY CHILLI OIL
ALL SERVED WITH PLAIN OR EGG FRIED RICE



SIAMESE FRIED KING PRAWNS (Kung gratiem)
Siamese fried king prawns with garlic, pepper and spring onion.
ROAST DUCK WITH PINEAPPLE CURRY (Gaeng sapporot)
Served with pineapple, coconut milk, cherry tomatoes, 
chilli and sweet basil.

BEAUTIFUL STEAMED RICE (Kow suay)
Beautiful steamed rice
EGG FRIED RICE (Kow pud kai)
Egg fried rice.
PHAD THAI RICE NOODLES (Phad thai)
Thai fried rice noodles with chicken, king prawn, spring 
onion, tofu, beansprout and ground peanuts.  Spicy chilli sauce.

VEGETARIAN SET MENU
FOR 2 PERSONS OR MORE - £15.95 PER HEAD

MUSHROOM SATAY (Het sateh) 
Mushrooms marinated in turmeric and served with a peanut sauce.
CRISPY THAI SPRING ROLLS (Popia tod)
Filled with glass noodles. Carrot, white cabbage, garlic and 
pepper with a sweet chilli sauce.
CRISPY VEGETABLES IN BATTER (Pak chuuk bang tod)
Fresh seasonal vegetables deep fried in a crispy batter with 
a sweet chilli sauce.

GREEN OR RED CURRY WITH TOFU (Gaeng ped – Red Curry) 
A sauce made from dried red chillies and coconut milk.  
(Gaeng Keowa – Green Curry) is 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.

SWEET AND SOUR CRUNCHY FRESH VEGETABLES (Phad preow warn)
The Mews special homemade sweet and sour.
AUBERGINES WITH TOFU (Pad maccur)
Aubergines, sweet basil and fresh chillies.

BEAUTIFUL STEAMED RICE (Kow suay)
Beautiful steamed rice.
EGG FRIED RICE (Kow pud kai)
Egg fried rice.
VEGETARIAN THAI FRIED RICE NOODLES (Pad ke mau)
Thai fried rice noodles with chilli oil, fresh chillies, sweet basil, 
green beans, tofu, carrot, green & red peppers.



The Mews Thai Restaurant
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.

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

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 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.




