THE BLACK ORCHID
T H A I

C U I S I N E

STARTERS

CURRIES

1. PRAWN CRACKERS
Served with peanut sauce

3.50

2. CRISPY COATED MUSHROOMS
deep-fried in a bread-crumb batter and served
with sweet chilli sauce

4.95

3. FRIED TOFU
deep-fried in a bread-crumb batter and served
with sweet chilli sauce

5.95

4. VEGETARIAN SPRING ROLLS
served with sweet chilli sauce

5.95

5. PRAWN ON TOAST
Contains sesame seeds

5.95

SOUPS

MUSHROOM OR CHICKEN - 5.95 | PRAWN 6.50 | SEAFOOD - 6.95

6. THAI PORK & PRAWN DUMPLINGS
5.95
Steamed dumplings of marinated minced pork, prawn
and water chestnuts in a wonton parcel, with dark
soya sauce, and garlic oil
7. DUCK SPRING ROLLS
served with hoison sauce, cucumber and spring
onion

17. CRISPY AROMATIC DUCK (HALF)
17.95
Served with Hoison sauce, cucumbers, spring onions, and
pancakes [for 2 people]

5.95

5.95
8. VEGETABLE TEMPURA
Vegetable medley of carrots, aubergine, broccoli,
onion, mushroom, green and red pepper
9. PRAWN TEMPURA
Deep-fried in a light bred-crumb batter

6.50

10. HOT & SPICY CHICKEN WINGS
Cooked in a spicy and sticky red sauce

6.50

11. CHICKEN SATAY
served with peanut sauce

5.95

12. THAI FISH CAKES
Made from a curry paste, mixed with french
beans

5.95

13. CORN CAKES
Sweetcorn pattys made from a curry paste

5.95

14. THAI STYLE SPARE RIBS
Cooked in a spicy and sticky red sauce

6.50

15. SOFT SHELL CRAB
Deep-fried in a light breadcrumb batter

6.95

16. BLACK ORCHID PLATTER [for 2]
16.95
A selection of Chicken Satay, Prawn on toast, Thai
Fish Cakes, Pork and Prawn dumplings, vegetarian
spring rolls

VEG, CHICKEN OR PORK - 9.95 | BEEF OR PRAWN 10.95
26. THAI GREEN CURRY
Traditional Thai green curry made with an aromatic green
curry paste, Thai basil, green and red peppers, bamboo shoots
and coconut milk
27. THAI RED CURRY
Traditional Thai curry made with a deep red curry paste,
Thai basil, green and red peppers, bamboo shoots and
coconut milk

18. HOT & SOUR SOUP
Tom Yum - spicy and sour broth flavoured with
galangal, lemon grass, lime leaves and fresh chillies

28. PANANG CURRY
A rich red chilli paste mixed with green and red peppers,
cooked in a coconut milk and garnished with lime leaves

19. COCONUT SOUP
Tom Kha - a coconut broth flavoured with
galangal, limeleaves and mushrooms

29. MUSSAMUN CURRY
A mild curry cooked with a boiled potatoes, peanuts and
coconut milk

20. WON TON SOUP
A chicken based broth, served with cabbage, spring
onions and minced pork dumplings, seasoned with
black pepper, and garlic oil

5.95

30. JUNGLE CURRY
A spicy chicken broth cooked with fresh peppercorns,
aubergines, galangal, bamboo shoots, and long beans

SPICY STIR FRYS
SALADS
21. THAI PAPAYA SALAD
9.95
Som Tam - Finely cut shards of the freshest papaya mixed
with carrots, cherry tomatoes, chillies and peanuts in
refreshing and spicy dressing of lime juice, fish sauce and
palm sugar
22. SPICY MUSHROOM SALAD
8.95
Fresh mushrooms marinated in soya sauce based dressing
flavoured with fresh chillies, lime juice, onions, tomatoes,
cucumber, spring onions and coriander
23. BARBECUED BEEF SALAD
10.95
Strips of barbecued beef in a dressing of lime leaves, lemon
grass, lime juice, and chillies
24. SPICY KING PRAWN SALAD
10.95
Grilled King prawns in a spicy dressing of lime juice, lime
leaves, chillies, and a special Thai chilli shrimp paste
25. THAI SEAFOOD SALAD
10.95
Mixed seafood selection of mussels, squid, and prawns, in a
spicy dressing of lemon grass, lime leaves, lime juice, and
shrimp paste

VEG, CHICKEN OR PORK - 9.95 | BEEF OR PRAWN 10.95

31. ORIGINAL THAI BASIL STIR FRY
The classic spicy stir-fry flavoured with leaves of fresh
Thai basil, fresh chillies, onions, and garlic
32. SPECIAL THAI CHILLI PASTE STIR FRY
A shrimp-based spicy paste cooked with lime leaves, thai
basil, red and green peppers, long beans, and onions
33. YOUNG GREEN THAI PEPPERCORN STIR FRY
Thai chilli paste stir fried with young Thai peppercorn,
onions, garlic, red and green peppers
34. FRSH CHILLI STIR FRY
A simple yet fiery dish, with the perfect kick; stir-fried,
in fresh red and green chillies. onions, red and green
peppers.

NON-SPICY STIR FRYS

VEG, CHICKEN OR PORK - 9.95 | BEEF OR PRAWN 10.95
35. SWEET & SOUR STIR FRY
A Tangy, sweet and sour made with a family recipe, with fresh
tomatoes, pineapple, green peppers, cucumbers and onions
36. CASHEW NUT STIR FRY
Crunchy cashew nuts stir fried in a salty oyster sauce with
mushrooms, carrots, green and red peppers, and spring
onions
37. GINGER STIR FRY
a soyasauce and oyster sauce based stir fry, with slices of
fresh root ginger, carrots, green and red peppers, spring
onions, and mushrooms
38. OYSTER STIR FRY
A simply delicious stir fry and mushrooms. carrots, onions,
spring onions, red and green peppers
39. GARLIC & BLACK PEPPER STIR FRY
soyasauce based stir fry, cooked with fried garlic, thai
black pepper and coriander

CHEF'S SPECIALS
40. SIZZLING HOTPLATE
CHOICE OF: CHICKEN OR PORK - 10.95 | BEEF OR PRAWN 11.95
chargrilled vegetable medley and your protein of choice
cooked in an oyster sauce served on a piping hot iron plate
41. WEEPING TIGER
12.95
Chargrilled strips of sirloin steak sautéed with mint,
coriander and served with a spicy lime dressing
42. TAMARIND DUCK
12.95
succulent breast of duck, flavoured with cherry tomatoes,
pineapples in a fantastic tamarind sauce
43. CHAR-GRILLED DUCK
12.95
served on a bed of fresh Chinese cabbage lathered with an
oyster sauce
44. SPECIAL DUCK CURRY
11.95
served on a bed of fresh Chinese cabbage lathered with an
oyster sauce
45. GRILLEd SEABASS
17.95
Served with a spicy apple sauce, garnished with red peppers
and fresh lemon slices
46. GRILLED SALMON
12.95
Served with lightly stir fried broccoli in a garlic and
oyster sauce
47. LEMON STEAMED COD
11.95
Cod fillets steamed with lemon grass, fresh lime juice,
garlic, crushed chillies, garnished with fresh lemon slices
48. TIGER PRAWNS IN A RED PANANG SAUCE
12.95
Tiger prawns panfried and dressed in a spicy red panang
sauce

49. STEAMED TIGER PRAWN WITH GLASS NOODLES
12.95
A Thai glass noodle speciality cooked with tiger prawns
and special herbs served in a hot pot

63. THAI STYLE GRAVY SAUCE NOODLES
Wide noodles fried in a wholesome light brown gravy sauce
with mixed vegetables

50. GRILLED TIGER PRAWN
Served with a spicy dipping sauce

64. DRUNKEN NOODLES
Wide noodles stir fried in a spicy sauce, with bamboo
shoots, fresh basil, onions, chilli, red and green peppers

12.95

51. LEMON STEAMED TIGER PRAWNS
12.95
Tiger prawns steamed with lemongrass fresh lime juice,
garlic, crushed chillies and garnished with lemon slices
52. GARLIC TIGER PRAWN
12.95
Tiger prawns cooked in garlic, black pepper and coriander
53. THAI STYLE FRIED CHICKEN (half)
11.95
Succulent british Chicken , marinated in garlic black
pepper and the chef's special sauce, and fried to crispy
perfection, served with a chilli sauce
11.95
54. GRILLED BBQ PORK
Juicy slices of barbecued pork, marinated in a special sauce
garnished with garlic and coriander
55. SEABASS GRAPOW
17.95
Fried seabasss topped with a deliciously spicy stir fry with
leaves of fresh thai Basil, fresh chillies and garlic
13.95
56. SOFT SHELL CRAB PANANG
breadcrumbed soft shell crab fried and dressed in a spicy
red panang sauce
12.95
57. TAMARIND TIGER PRAWN
panfried prawns in a fantastic tamarind sauce made from a
cherished family recipe
58. CHICKEN TEMPURA
10.95
Bite-size chicken breasts, fried in a light crispy batter,
topped wit6h a special black orchid style sweet and sour
style sauce
59. COD IN A RED PANANG SAUCE
12.95
Cod fillet fried in a light crispy batter, dressed in a rich
red panang sauce

NOODLES
VEG - 9.95 | CHICKEN OR PORK - 10.95 | BEEF OR PRAWN 11.95
60. PAD THAI
Thai rice noodles stir fried in tamarind based sauce, a
cherished family recipe, egg, bean sprouts, carrots, onions,
spring onions, ground peanuts and a lemon wedge
61. SOYA SAUCE RICE NOODLES
Wide rice noodles stir fried with mushrooms, spring onions,
broccoli, Chinese leaves in a light soya sauce
62. SOYA SAUCE EGG NOODLES
Stir fried egg noodles with mushroom, spring onions,
broccoli, Chinese leaves in a light soya sauce

65. SINGAPORE NOODLES
11.95
Rice vermicelli noodles, cooked with curry powder until a
golden yellow, with Chicken, prawns, beansprouts, onions,
red and green peppers
12.95
66. ROAST DUCK ON EGG NOODLES
TENDER SLICES OF DUCK BREAST SERVED ON A GENEROUS
PORTION OF EGG NOODLES, STIR FRIED IN A LIGHT SOYA SAUCE
67. PLAIN RICE NOODLES [SIDE DISH]

3.95

RICE
68. STEAMED JASMINE RICE

3.50

69. EGG FRIED RICE
contains peas and carrots

3.95

70. COCONUT RICE
Contains sweetcorn

3.95

71. STICKY RICE

3.95

72. JUNGLE FRIED RICE
A spicy stir fried dish with chicken, red curry paste,
green beans, lime leaves. fresh basil, onions and red
peppers

10.95

11.95
73.BLACK ORCHID SPECIAL FRIED RICE
The king of our rice dishes. Special fried rice with a mix of
chicken, pork, and prawns with red peppers and sweetened
with pieces of pineapples blanketed with a golden omelette,
garnished with tomato slices, cucumber and coriander
74. LARGE EGG FRIED RICE
Fried rice with your protein of choice cooked in a light
soya sauce with spring onions, broccoli, carrots, onions,
egg, and tomatoes
SELECT: VEG, CHICKEN OR PORK - 10.95 | BEEF OR PRAWN 11.95
75. THAI CHILLI PASTE FRIED RICE
Jasmine rice fried in a chilli paste sauce, flavoured with
lime leaves, fresh Thai sweet basil, green beans, red and
green peppers
SELECT: VEG, CHICKEN OR PORK - 10.95 | BEEF OR PRAWN 11.95

