42.

43.

45.
46.

47.

Iithisesanie O M sl 2o ntala sl SRt S B LT MR R e £6.95
Pork cooked with cucumber, tomato, onion and pineapple

in a Thai sweet and sour sauce
Stir fried pork tenderloin with garlic and pepper. .................... £7.95
Stir fried pork with holy basil, green beans and bamboo

shoots
Stir fried pork with a traditional Thai chilli sauce. .................. £6.95
Thai green curry consisting of pork with a blend of green

chillies, [emon grass, kaffir lime leaf, herbs, spices and

COCOMUTLLRE Vo, N, o A R i o W et el C R £6.95

Thai red curry consisting of pork with a blend of red
chillies, lemon grass, kaffir lime leaf, herbs, spices and

COCDTULTHUL RIS S . 5 AR e, il Nt o, . £6.95
48. Smooth, mild pork curry cooked in a traditional way with

carrots, potatoes and a coconut and peanut based sauce. ........... £6.95
Beef (Nua) Disfies
50. Stir-fried beef with broccoli and oyster SAUCE.........vvvrivrniens £7.50
51. Fried beef with fresh ginger and spring omion. ........coocoverrvnn. £7.50
52. Lean beef in a red wine sauce, sprinkled with cashew nuts........ £7.50
53. Stir-fried beef with garlic and pepper.........cccoovviviiiiiinniinnnns £7.95
54.  Stir-fried beef with foly basil, green beans and bamboo

SAOEIAE R FREERAET olp SR Wrorm s SRIE o o R BRI £7.50
55. Penang beef curry. A delicious smooth, creamy curry

originating from central TAailand. ..o, B7EO5,
56. Thai green curry consisting of beef with a blend of green

chillies, lemon grass, kaffir lime leaf, herbs, spices and
CUCOTItR 1T Ko at sk s el el r i o Bl 3 £7.50

57. Thai red curry consisting of beef with a blend of red

chillies, lemon grass, kaffir lime leaf, herbs, spices and

COCOMILHITIRES. .. Sl RN es Bty vk e e SEsn o i B £7.50
58. A smooth, mild beef curry cooked in a traditional way with

carrots, potatoes and a coconut and peanut based sauce. ........... £7.50
59. Spicy Jungle’ beef curry with Thai herbs and vegetables. ......... £7.50
Duck (Ped) Disfies
60. Sliced roast duck with plum sauce. ......coooviveviinririnieinieiinns £8.50
61. Stir-fried duck with fresh ginger and black mushrooms. ........... £8.50
62. Roast duck in a red wine sauce, sprinkled with cashew

(T E T e Ry o B E oty oo O R L e o Tk e e £8.50
63. Stir-fried duck with chilli and sweet basil. ...........coccovvvernnnne £8.50
64. Roast duck curry with apple and tomato. .....ccoevrveririinerninns £8.50
Seafood Disfies
65. Fried fish with fresh ginger and spring onion .......cccccevevnrnne. £8.50
66. Crispy fried seasonal fish with minced chicken and ginger ........ £8.50
G SV T SO S e P e s pvosnsss o8 v o Sropi i sases £8.50
68.  Chef’s special deep-fried fish, golden brown and crisp,

topped with sweet chilli SAUCE ....o.ovovrviviriiiiiiii, £8.50
69. Deep fried fish with chilli sauce, coconut milk

and (ime [eaves.........covervevveeerenrennan
70. Tiger prawns stir-fried with garlic

71, Stir-fried tiger prawns with sweet basil...........c.ccoooiiniiiriinn. £7.95
72.  Sweet & Sour tiger prawns (Thai Style).......ccooooiieriiiniinnine, £7.95
73.  Stir-fried tiger prawns in a mild creamy curry sauce ................ £7.95
74.  Stir-fried tiger prawns with chilli sauce, coconut milk and

lime leaves. A delicious SMoOth, creamy curmy....c..cccocviviuenenn. £8.50
75. Red curry tiger Prawns with pineapple ........ccoovieiiivininiinn, £7.95
76.  Stir fried squid with garlic & pepper. ......c....coocceviieiiiinionnin. £7.95
77.  Stir fried squid cooked with a traditional Thai chilli sauce........ £7.95
78. Mixed seafood with Thai fierbs, green beans and red

BT e e e K il ol R s D ARG £8.50
79. Mixed seafood in a mild creamy curry sauce..........cocovivinriniiiia. £8.50
Vegetable Disfies
80. Thai curry consisting of vegetable with a blend of red chillies,

lemon grass, kaffir (ime [eaf, fierbs, spices and coconut milk. .....£6.50
81. Stir-fried tofu with fioly basil, onion and chilli...............c........ £6.50
82. Stir-fried tofu with fresh ginger and black mushrooms ............. £6.50
83. Stir-fried been curd with seasonal vegetables and sweet

Rl S i i 5 b e T A R S LA b ST £6.50
84. Stir-fried aubergine with sweet Basil.........coccoveiiieiiriiiiionnans £6.50
85.  Stir-fried mixed seasonal vegetables with black mushirooms,

wenicel[aidieqgysry E PO T e v £5.95
86. Thai curry consisting of vegetable with a blend of green chillies,

lemon grass, kaffir ime leaf, ferbs, spices and coconut milk......£6.50
87. Stir-fried mixed seasonal vegetables. ...........coovviiiriiiiiiniinans £5.50
88. Mixed vegetables and musfirooms with a red wine sauce........... £5.95
89.  Stir-fried mushrooms and cashew nuts in a tamarind

SO, 5 b s B O M e e P s . s £6.50
110. Quorn pieces cooked with cucumber, tomato, onion and

pineapple in a Thai sweet and SOUT SAUCE. ...vvvrvrriiirsiiiinen. £6.50
111. Quorn pieces with foly basil, onion and chilli. .................cc...... £6.50
Noodles Side dish / Meal
90. Stir-fried noodles with, seasonal vegetables, egg, and Thai

flerDs. o g L R o e s R NS £5.95/7.95
91. Spicy stir-fried noodles with chicken, or beef, or pork,

seasonal vegetables, chilli, egg, and Thai herbs.................. £5.95/7.95
92. Stir-fried noodles with seasonal vegetables, eqg, and pork

OrECHIGRETTOr Hee Bt e f RS R e, . Bt £5.95/7.95
93. Spicy stir-fried noodles, seasonal vegetables, with chilli,

ey N T TR oy e A R e by ! £5.95/7.95
94. Classical Thai noodle dish with chicken or prawns........... £6.25/7.95
95. Stir-fried egg noodles with egg carrot & vegetables........... £4.95/7.95
Rice Side dish / Meal
96.  Special fried rice with mixed meat and prawns................ £5.95/7.95
Q7. N Sl eame O O A O . e ha ot S tas i e o iaegeve n g s onnes 2505
98. 7 Eggafriedice. wrn =it Sishennelngle o n cxhins it L £2.50
99, StEaied TiCelet s o o007 e Suon vaos L T AW T o e £2.25

) Chai Lanna
Kestaurants

Sample Menu

Traditional Thai Food,
freshly prepared by our Thai Chefs

Express Lunches Evening Meals
Choose from 30+ Dishes Extensive Menu
Main Course only £4.95 Set Meals

Starter & Main Course £6.95 A [a Carte menu
Friday & Saturday Tuesday to Sunday
12:00 -2:30pm 6.00 -11:00pm
Thai Lanna Restaurant,

79 Hednesford / Wilkin Road

Brownhills West

Walsall

WS8 7LT

Tel: (01543) 371193
www.thailanna.co.uk

10% discount for take-home meals
on orders over £10.00

Chai Lania
Restaurant

Hed
Lichfield
<+ ' ichfiel
Cannock & Tamworth

A5 ‘Q= A5
Brownhills, Walsall &
F [[y Lic I i Sutton Coldfield

A452

Try our Sister Restaurant at:
11 Higﬁ Street, Stone, ST15 8AJ. Tel (01785) 819000

All items subject to availability.
Prices correct as of 22-07-11. Prices in Restaurant prevai[.




Nan Set Meal

£15.00 per person (Min 2 people)
+ Thai Lanna Platter - A beautiful selection of delicious Thai
appetisers. Served with a sefectwn of sauces.

+ Chicken with cucumber and tomato in a Thai sweet and sour
sauce.

A smooth, mild beef curry cooked in a traditional way with
carrots, potatoes and a coconut and peanut based sauce.

Pork with garlic and pepper.

Stir-fried mixed seasonal vegetaﬁ[es

+ Egqg fried rice or steamed rice.

Chiang Rai Set Meal £16.00 per person (Min 2 people)

+ Thai Lanna Platter - A beautiful selection of deficious Thai
appetisers. Served with a sefectwn of sauces.

-

-

-

+ Thai curry consisting of cﬁw nwith a blend of green chillies, lemon
grass, kaffir (ime [eaf, herbs, spices and coconut milk.

Lean beef in a red wine sauce, sprinkled with cashew nuts.

Pork with Thai chilli sauce.

Stir-fried mixed seasonal vegetables with black mushrooms, vermicelli
and egg.

+ Egg fried rice or steamed rice.

Mae Jemn Set Meal £21.00 per person (Min 2 people)
+ Thai Lanna Platter - A beautiful selection of delicious Thai
appetisers. Served with a selection of sauces.
+ A famous Thai spicy soup with chicken, lemon grass, galingale and ime

VesS.

-

* o

Lean beef in a red wine sauce, sprm&[ec[ w1tFL cashew nuts.

Stir-fried tiger prawns with fresh chilli and mushrooms.

Stir-fried duck with fresh ginger and black musfirooms.

Thai green chicken curry with a blend of green chillies lemon grass,
kaffir lime (eaf, herbs, spices and coconut milk.

+ Stir-fried mixed seasonal vegetables with black mushrooms, vermicelli

> oF o e

and egg.
+ Eqg fried rice or steamed rice.
Lum Pang Set Meal  £17.00 per person (Min 4 people)

+ Thai Lanna Platter - A beautiful selection of delicious Thai
appetisers. Served with a sefectwn of sauces.

+ Sweet & Sour tiger prawns ( Tﬁat S [e)

+ Thai red curry consisting of beef w1tﬁ a blend of red chillies, lemon
grass, kaffir lime leaf, herbs, spices and coconut milk

+ Stir-fried chicken with holy basil leaves, green beans and bamboo

shoots.

Roasted spare ribs marinated in Thai spices and fioney.

Stir-fried mixed seasonal vegetables with fresh ginger and cashew nuts.

+ Eqg fried rice or steamed rice.

Chiang Mai Set Meal £22.00 per person (Min 4 people)

+ Thai Lanna Platter - A beautiful selection of delicious Thai
appetisers. Served with a selection of sauces.
+ Thai spicy soup with tiger prawns, lemon grass, galingale and lime
ves.

* o

* o

.
.
.
.

Sliced roast duck with p[um sauce.

Three Tastes deep-fried fish, golden brown and crisp, topped with a
subtle blend of sweet, sour and spicy sauce.

Grilled chicken Thai style, served with a sweet chilli sauce.

Thai red curry consisting of tiger prawns with pineapple.

Stir-fried mixed seasonal vegetables.

Eqg fried rice or stearmed rice.

Vegetarian Set Meal ‘A’  £15.00 per person (Min 2 people)

-

-

-

-

-

A beautiful selection of delicious vegetarian Thai appetisers. Served
with a selection of sauces.

Mixed seasonal vegetables w1tF1 cfufﬁ sauce, coconut milk and fime
[eaves.

Stir-fried tofu, cucumber, tomato and pineapple with a sweet and sour
sauce.

Thai green curry consisting of mixed vegetables witf a blend of green
chillies, lemon grass, kafir lime [eaves, herbs spices and coconut milk.
Stir-fried broccoli with soy sauce.

Steamed rice.

Vegetarian Set Meal ‘B’ £16.00 per person (Min 2 people)

.

>

-

-

.
.

A beautiful selection of delicious vegetarian Thai appetisers. Served
with a selection of sauces.

Tofu with chilli sauce, coconut milk and lime leaves. Delicious,
smooth and creamy.

Stir-fried aubergine with sweet basil.

Thai red curry consisting of mixed vegetables with a blend of red
chillies, lemon grass, kafir (ime leaves, fierbs spices and coconut milk.
Stir-fried mushrooms and cashew nuts in a tamarind sauce.

Steamed rice.

Appdisers

10.

11.

Thai Lanna Platter. A beautiful selection of delicious Thai
appetisers for two people. Served with a selection of sauces......£10.95

Marinated prawns wrapped in a light pastry. Served with

ONSIVEE L CHAG S OTIE08 o Ller? s ceas oo+ ixs ogs AT I e M) £4.25
Grilled chicken satay marinated with Thai spices. Served

LR, T peaniitisalicer Aavsss oRs i e =, =, A1 =0, £4.50
Thai style fried chicken wings in a red wine sauce..........c....... £4.25

Deep fried pork Spring Rolls with transparent noodles wrapped
in a crispy light pastry. Served with a sweet chilli sauce........... £4.25
Deep fried minced prawns and pork on toast, sprinkled with

SBsarmigiseed SR 50 e s R e . .. £4.25
Thai style fish cake. Fish blended with Thai spices and

egg. Served with a sweet chilli sauce. ............coovvevvrirrniiniiians £4.25
Thai ‘golden bags’ - deep fried thin pastry bags filled with

chicken and herbs. Served with a sweet chilli sauce. ................. £4.25
Roasted spare ribs marinated in Thai spices and honey. ............ £4.25

Minimum two tiger prawns, carrots and baby sweet corn

coated in seasoried flour and deep fried. Served with a Thai

{3 TR 5 e R ORI S0 e et £4.25
Steamed mussels with Thai herbs, served in a traditional
TAAL CAILL SAUCE ..v.cvvevvievierrerierieteeteereeveereevt oo £4.25

12. Sweet crispy noodles with egg and tiger prawns .................. £4.25
13. Minimum three grilled king prawns served with a traditional
TAAE CAIl SAUCE.....vnveereiiverieenrereeeiashionssnnsesssasasnesstisnssnsesiie £5.95

Vegetarian Appetisers
14. Vegetarian Thai Lanna Platter. A beautiful selection of delicious

Thai vegetarian appetisers for two people. Served with a

selection of sauces. .27 N L TR L ATl SRt £10.95
15. Grilled satay of vegetables and bean curd. Served with a

PAILE SAUCEL. 3o veovorovove s figsngononanpiesss dosbati A et e RSN £4.25
16. Sweetcorn cake. Served with a choice of sweet chilli sauce

OT=PEATULL SAUCE, . ..o2+ 35 oL G oo ST odoos o owreoe st b s oo £4.25
17. Deep fried vegetable Spring Rolls with transparent noodles

wrapped in a crispy light pastry served with sweet chilli sauce .£4.25
18. Tempura of deep fried crispy vegetables served with a

choice of sweet chilli sauce or peantut SAUCE. oveveverververneriniain. £4.25

Soups (Tom)

20. A famous Thai spicy soup with tiger prawns, lemon grass,

qalingale and fime-leaves.. ... o000 ity ore ot B UL TR £4.95
21. A famous Thai spicy soup with chicken, lemon grass,

galingale and (ime (aves.........c..cvovevireriiviisieiriiniieinrniens £4.50
22. A chicken soup with coconut cream and galingale .................... £4.50
23 A spicy mixed seafood soup originating from Southern

Tholand:... 8 L, L . o e
24. A Thai spicy soup with mushrooms
Chicken Dishies (Gai)
29.  Stir fried chicken with garfic and pepper. .........oocovivvisiisiisinnens £7.95
30. Fried chicken with dry chilli, mushrooms and cashew nuts. ..... £6.95
31. Stir fried chicken with fresh ginger and black mushroom. ......... £6.95
32. Chicken cooked with cucumber and tomato in a Thai

sweet and sour saucERRe ¥ L £6.95
33. Thai-style grilled chicken marinated with Thai herbs.

Served with a sweet cRAlli SAUCE......c.evvvveverevereriiiereiiierinieienens £7.95
34.  Stir fried chicken with foly basil [eaves, green beans and

BAITBOO SHOBES. .vveveoreerenervorserersersereosensonsoreoreess US| . £6.95
35. Famous Penang chicken curry. A delicious smooth, creamy

curry originating from central Thailand.............c.cooevriiiinnnen. £7.95
36. Thai green curry consisting of chicken with a blend of

green chillies, [emon grass, kaffir (ime [eaf, herbs, spices

QAL COCOTAUE TR ...vevvenveveivecrenrenserrerensensonsereosassenns SEASONR ..o £6.95
37. Thaired curry consisting of chicken with a blend of red

chillies, lemon grass, kaffir lime leaf, herbs, spices and

BOEIERLE 110K o cveveereesBireenreerensenroreoressansinssnsossssensissovess FNTTNR £6.95
38. Smooth, mild chicken curry cooked in a traditional way with

carrots, potatoes and a coconut and peanut based sauce. ........... £6.95
39. Spicy Jungle’ chicken curry with a Thai fierbs and

R0 (At e ORI x5 PR o R o £6.95
Porf Disfies (Moo)
40.  Stir-fried pork with broccoli and oyster SAUCE ......v.vvevvrvveiene. £6.95
41. Pork with fresh ginger and black mushrooms, (ightly sprinkled




