
LUNCHTIME 
MENU 

Available for dine-in or takeaway 
 

Express Lunch 
(Main Dish only) 

11.50 
 

Set Lunch 
(Starter + Main) 

15.50 

 
 
The lunch deal is only available 

Tuesday to Friday (12-2pm) 
 
 
 

☆ LUNCH SPECIAL ☆ 13.95 

BEEF NOODLE SOUP 

A classic Thai street-food 
dish with a fragrant beef 
broth. Made with slow-
cooked beef, beef tendons, 
beef tripe, and rice noodles. 
Topped with beansprouts, 
spring onions, coriander, and 
fried garlic. Served with a 
selection of seasonings. 
*dish not included in the lunch deal 
*only available during lunchtime 

 
A discretionary 10% service charge will be added to 
your bill. 
Allergen information is available – please ask a 
member of staff or visit our website: naythai.co.uk 
 

 

 

L U N C H 
S T A R T E R S 

  
 

PRAWN CRACKERS        3.50 
 
VEGETABLE SPRING ROLL  
Deep fried and ϔilled with vegetables, served 
with a sweet chilli sauce. 
THAI VEGETABLE POCKET 
Crispy pastry ϔilled with vegetables, served with 
sweet chilli sauce. 
KHANOM JEEB 
Steamed dumplings with pork and prawn, 
topped with garlic, served with sweet soya 
sauce. 
PRAWNS ON TOAST 
Fried French bread, brushed with eggs, coated 
with minced shrimp, and topped with sesame 
seeds. 
PRAWN TEMPURA 
Fried prawns coated in crispy batter, served 
with sweet chilli sauce. 
CHICKEN SATAY (gluten-free, nuts*) 
Skewered chicken breast marinated with 
lemongrass, Thai herbs, served with peanut 
sauce. 
 

S O U P   S T A R T E R S 
 

SOUP CHOICE: 
CHICKEN | VEGETABLES 
*Or PRAWNS for additional £3 

 

TOM YUM   (gluten-free) 
Hot and sour clear soup, infused with 
lemongrass and galangal, served with 
mushroom and tomatoes. 
TOM KHA  (gluten-free) 

Mild and creamy coconut soup with various 
Thai aromatics. 
 
 



L U N C H   M A I N S 
 

MAIN DISH CHOICE: 
CHICKEN | BEEF | PORK | VEGETABLES 

Or PRAWNS* for additional £3 | upgrade to egg fried rice for £1 
 
 

 

C U R R I E S 
W I T H   R I C E 

 

GREEN CURRY  (gluten-free) 
Medium curry with green chilli, cooked in 
coconut milk with bamboo shoots and 
courgette, topped with sweet basil. 
RED CURRY  (gluten-free) 
Medium curry with dried red chilli, cooked 
in coconut milk with bamboo shoots and 
courgette. 
JUNGLE CURRY   (gluten-free) 
A spicy, herby curry cooked in a clear broth 
with bamboo shoots and baby corn. 
MASSAMAN CURRY (gluten-free) 
A sweet and mild Southern Thai curry 
cooked in coconut milk, with potato, onion, 
and dry spices. 
 

S T I R – F R I E S   W I T H   R I C E 
Gluten-free sauces available on request 

 

PAD KRA PAO  
A popular Thai lunch dish: stir-fry with 
chilli, garlic, and holy basil with green 
beans in a savoury sauce. 

- Add a fried egg: +2.00 
SWEET AND SOUR 
Thai-style stir-fry with courgette, onion, 
tomatoes, pineapple, and spring onion in 
sweet and sour sauce. 
PAD NUMMAN HOI 
Oyster sauce stir-fry with baby corn, onion, 
mushroom, spring onion, and black pepper. 
PAD KHING 
Stir-fry with sliced fresh ginger, onion, 
mushroom, and spring onions. 
 
 
 
 

 
 

 

R I C E   &   N O O D L E 
D I S H E S 

 

KAO PAD NAY THAI 
Special fried rice with dark soy sauce, 
spring greens, onion, tomato, and egg. 
PAD THAI (gluten-free, peanuts*) 
Stir-fried rice noodles with eggs, 
beansprouts, spring onion, in sweet 
tamarind sauce. Served with ground 
peanut on the side. 
PAD KI-MAO   
“drunken noodles” – Stir-fried wide 
noodles with chilli, green beans, bamboo 
shoots, pepper, onions, and basil leaves. 
PAD BAMI 
Egg noodles with beansprouts, spring 
onions, eggs, and soy sauce. 
 

SEAFOOD MAINS 
Served with rice 

Seafood dishes incur an additional charge: 
 

Seafood dish only 15.25 
… with starter 19.25 

 

 

PAD CHAO LAY   (gluten-free) 
Spicy mixed seafood stir-fry with herbs, 
chilli, garlic, and peppercorn. 
CHU CHEE PLA  
Battered seabass cooked in a thickened 
red curry paste with coconut and lime 
leaves. 
GOONG PAD PHONG KAREE 
King prawns in yellow curry sauce with 
celery, eggs, onion, and tomato. 
PLA SAM ROD  
“Three-ϔlavour ϔish” – battered seabass 
in a sweet, sour, and spicy sauce. 
 

 


