Rice And Noodle Dishes

Mixed Vegetables or Tofu (V) £6.00
Chicken, Beef, Pork or Lamb £7.20
King Prawns £7.50 Duck Breast £8.50
Mixed Seafood £9.50

39. Pad Thai % § : Atraditional classic Thai rice noodle
dish stir fried with garlic, and our own chef’s special tamarind
sauce.

40. Spicy Thai Style Fried Rice § : A spicy dish with chilli
and basil leafs.

41. Pad Mee : Speciality of the house stir fried wheat
noodles with crushed garlic, bean sprouts, carrot & spring onion.

42. Pad Kee Mow %* §: A traditional Thai rice noodle dish
stir fried with garlic, chilli, bean sprouts, spring onion and carrot.

43. Thai Special Fried Rice (Khow Pad Piset) :
Atasty fried rice stir fried jasmine rice with egg, King Prawn,
Chicken, Vegetables and chilli oil paste.

Chefs Specials

44, Barbeque Chicken Thigh (Kai Yang) (G) © £8.50
Grilled Chicken thigh marinated in honey, Thai Rum and herbs.

45.Mixed Seafood Stir Fry with Red Curry Paste £10.50

(Pad Phed Talay) §§ . Hot and Spicy stir fry with red
curry paste, onion, peppers, spring onion carrot and basil.

46. Stir Fry with Green Beans

(Pad Char) % 1 Spicy stir fry with special

homemade curry paste cooked with green beans, onion, soya
beans topped with basil and kaffir leafs choice of....

Pork £10.50
Jumbo King Prawn £10.50

47. Tamarind Stir Fry § * Aromatic tamarind stir fry
with crushed garlic, whole dried chilli, onion, shallots, carrots,
garnished with dried garlic & shallots and coriander. Choice of...
King Prawn £10.50
Duck £11.50

§MILD §§ MEDIUM §§$HOT §§§§ VERY HOT
All dishes can be made hotter or milder on request

Chefs Specials Continued

48. Roast Duck Red Curry £10.50

(Kaeng Phed Ped Yang) § . Avery tasty medium hot
curry from central Thailand, cooked in coconut milk with
peppers, grapes , tomatoes and sliced pineapple.

49. Choo Chee Curry

(Kaeng Choo Chee) (G) § : Atasty medium hot curry in a
thick sauce using our own blend of curry pastes & coconut milk
King Prawn £10.50
Salmon or Sea Bass £11.50

50. Hot & Sour Fish Curry (Kaeng Som) (G) § :

Ahot & sour Thai curry using selected vegetables cooked in
homemade curry paste with tamarind sauce (no coconut milk)
Vegetables & Tofu (V) £7.00
King Prawn or Sliced Haddock £10.50
Sea Bass Fillets £11.50

51, Crispy Fried Sea Bass £11.50
(Pla Lard Prig Sam Rod) §§ : Topped with homemade
sweet chilli sauce very tasty and spicy.

52. Weeping Tiger 1§} : £11.50
A specially marinaded medium flame grilled Sirloin Steak,
served with our homemade spicy sauce.

53. Sirloin Steak : £11.50

Flame grilled sirloin with salt and black pepper served with chips,

salad and a mayonnaise dip

Sundries

56. Chips (V) £2.00
57. Steamed Thai Jasmine Rice (V) £2.00
58. Egg Fried rice (V) £2.20
59. Coconut rice (Southern style rice ) (V) £2.50
61. Glutinous Rice (Sticky rice) (V) £2.50
62. Plain Wheat Noodles (Pad Mee) (V) £2.00
62. White Prawn Crackers £1.50
63. Thai Spicy Prawn Crackers | £2.00
64. Thai Sweet & Sour Sauce (V) £2.00
65. Green or Red Thai Curry Sauce (V) £2.00

FOR SHARING PLATTERS AND SET MENUS
PLEASE VISIT OUR WEBSITE

LANNA THAI

~RESTAURANT ~

MUSSELBURGH

TAKEAWAY MENU

HOME DELIVERY AVAILABLE TO
MUSSELBURGH AND SURROUNDING AREAS.
PLEASE PLACE YOUR ORDER EARLY.

OPEN ALL WEEK
Lunch: 11.30am - 2.30pm
Eve - Sun to Thur : 5.30pm - 10.30pm
Fri & Sat: 5.30pm - 11.00pm

01316 532788

www.lannathai1.co.uk
lannathai1 @hotmail.com

32, BRIDGE STREET, MUSSELBURGH
EH21 6AG
(opposite the Brunton Theatre)




Starters

5. Vegetable Spring Rolls (V) : Hand-rolled crispy ~ £4.00
vegetable spring rolls served with sweet chilli sauce.

6. Vegetable Tempura (V) : Fresh vegetables fried  £4.00
in Thai batter, and served with sweet chilli sauce.

7. Sweet Potatoes (V) : Sliced sweet potatoes £4.00
in batter, deep fried and served plum sauce.

8. Chicken Spring Rolls : Freshly made chicken ~ £4.50
spring roll served with sweet chilli sauce.

9. Chicken on Toast : Marinated minced chicken ~ £4.50
on bread , deep fried till crispy with sweet chilli sauce.

10. Thai Spicy Chicken Wings (G) § : Marinated ~ £4.50
with red wine and Thai spices. With sweet & chilli sauce.

11. Spare Ribs : Chargrilled Thai style spare ribs £5.50
marinaded using Thai herbs and spices.

12. Thai Spicy Fish Cakes (G) § : Fresh white fish  £5.50
marinated with green beans & kaffir leafs.

13. King Prawn Tempura : Freshwater king prawn ~ £5.50
in Thai batter deep fried and served with sweet chilli sauce.

14. Squid Tempura : Squid and fresh vegetables in  £5.50
Thai style batter deep fried and served with sweet chilli sauce.

15. Dim Sum : Steamed parcels of mince pork £5.00
and shrimp served with homemade dip.

16. Chicken Satay (G) : Classic Thai starter with ~ £5.80
our own peanut satay sauce and a plum sauce

Soup

Mushroom (V) £4.00  Chicken £4.50
King Prawns £5.00 Mixed Seafood £5.50

17. Hot & Sour Soup (Tom Yum) (G) §§ : Clear hot & sour
soup with lemon grass, tomatoes, mushroom, garnished with
fresh coriander.

18. Coconut Cream Soup (Tom Kar) (G) § : Creamy hot
& sour soup in coconut milk with tomatoes, mushroom,
lime juice, spring onion and fish sauce.

19. Wonton Soup (Chinese Style) £4.00
Clear soup with Pork & Prawn pastry parcels.

Salads
20. Papaya Salad (Som Tum) (V) (G)$5: £7.20

Traditional Thai salad with fresh papaya, popular as a side dish.

21. Vermecelli Noodle Salad (G) §§:

A spicy Vermecelli Noodle salad freshly prepared using king
prawn and minced pork in a hot and sour sauce Thai herbs
and roast peanut. Choice of

King Prawn & Pork £8.50
Mixed Seafood £9.20

22 Laab - Chicken or Pork (G) §$: Atypical £8.50
northern Thai dish with minced chicken or pork cooked

in a hot and sour sauce flavoured with ground chilli and herbs.
23. Beef Salad (Yum Nue Nam Tok) (G) §$: £9.20
A medium cooked (waterfall) Beef Sirloin mixed with dried
ground rice, dry chilli, spring onion, lime juice, tomatoes,
shallot, and coriander

24, Mixed Seafood Salad £9.20
(Yum Talay Rowm) (G) §§ : Cooked mixed seafood with fresh
garlic and crushed chilli, spring onion, lime juice, tomatoes,
shallot, cucumber and coriander.

Stir Iy Dishes
Mixed Vegetables or Tofu (V) £6.00
Chicken, Beef, Pork or Lamb £7.20
King Prawns £7.50 Duck Breast £8.50
Mixed Seafood £9.50

25. Cashew Nut Stir Fry (Pad Med Mamaung) % §:
Stir Fried roasted golden cashew nuts, peppers, onion, spring
onions Flavoured with chilli oil paste and basil leafs.

26. Spicy Basil Stir Fry (Pad Kra Prow) % 3} :
A spicy dish with garlic, chilli, basil &
chilli oil paste choice.

27. Sweet & Sour Stir Fried (Pad Preow Wan) * .
A Thai style sweet & sour, cooked with cucumber,
onion, spring onion, peppers, pineapple, tomatoes and carrot,

28. Aubergine Stir Fried (Pad Makhue) % §5:
Crushed garlic and chilli flavoured cooked
with Aubergine , spring onion and sweet basil leafs

29. Garlic & Pepper Stir Fry
(Pad Kratiem Prik Thai) % §: Stir Fried garlic, onion,
peppers and spring onion

Stir Fries Continued

30. Oyster Sauce Stir Fry

(Pad Nam Mun Hoy) * §.

stir fried with Oyster Sauce onion, peppers , mushroom,
carrot and spring onion

31. Ginger Stir Fry (Pad Khing) % §: Stir Fried
fresh ginger with spring onion, peppers, onion & mushrooms
seasoned with fresh chilli and soya bean sauce

Thai Curries

Mixed Vegetables or Tofu (V) £6.00
Chicken, Beef, Pork or Lamb £7.20
King Prawns £7.50 Duck Breast £8.50
Mixed Seafood £9.50

32. Green Curry (G) §$§ : Avery popular curry cooked
in coconut milk with green beans, peppers, bamboo shoots
and aubergine topped with basil leafs.

33. Red Curry (G) §$ : Avery tasty medium hot curry
from central Thailand cooked in coconut milk with peppers,
bamboo shoots and Aubergine.

34. Panang Curry (G)§$§ : Amedium hot curry in thick
sauce cooked in coconut milk with peppers and garnished
with coconut milk.

35. Jungle Curry (G)$$§§ : Avery hot, wild curry in a
clear sauce with mixed vegetables, bamboo shoots, green
beans , baby corn and mixed Thai herbs.

36. Massaman Curry (G)§ Amild peanut curry in thick
sauce cooked in coconut milk with peanut, potato, carrot,
onion, peppers.

37. Pineapple Curry (G)$ Amild pineapple curry
cooked in coconut milk with pineapple and peppers.

38. Yellow Curry (G)$§ Apopular mild curry
cooked in coconut milk with sweet potato and peppers.

§MILD §$ MEDIUM $§§HOT §i§$ VERY HOT
All dishes can be made hotter or milder on request

(V) VEGETARIAN  (G) GLUTEN FREE
% CAN BE MADE GLUTEN FREE ON REQUEST.
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