


SPECIAL MENU
2 courses for £18.90 per person
Please choose one starter/ one main course.  All main courses are served with steamed jasmine rice.

CHICKEN SATAY (N)
Strips of marinated chicken threaded onto wooden skewers and char-grilled to give the chicken an extra 
layer of smoky flavour. This is accompanied by our homemade peanut sauce and cucumber, chilli, shallot and 
carrot relish.

GRILLED PORK SKEWERS
A Bangkok street food favourite, our Thai style char-grilled pork skewers are marinated in honey and 
coriander root, giving it the perfect combination of sweet and savoury flavours. This is served with a spicy 
tamarind sauce. 

PRAWN & CHICKEN TOAST
Deep-fried toast stuffed with the savoury goodness of minced prawn and chicken, garlic, coriander root, and 
white pepper, topped with sesame seeds and accompanied by our homemade sweet chilli sauce.

SALT AND CHILLI SPARE RIBS
Succulent grilled pork spare ribs marinated in Thai herbs, tossed with sea salt and fresh chillies.

CHICKEN TOM YUM (VO)
A heart-warming, creamy, hot and sour soup with chicken, mushrooms, roasted chillies, lemongrass, 
galangal, coriander, kaffir lime leaves and Thai herbs (Hot).

CHICKEN TOM KHA (VO)
A comforting Thai soup with chicken and mushrooms in a creamed coconut soup mixed with a rich broth of 
lemongrass, galangal, kaffir lime leaves and topped with fresh coriander and chillies. (Medium Hot)

VEGETARIAN OPTION

VEGETABLE SPRING ROLLS (V)
Deep-fried pastry that is delightfully crispy on the outside, stuffed with perfection combination of the vermicelli 
noodles, black mushrooms, shredded cabbage and carrots on the inside. This is served with a sweet plum sauce.

VEGETABLE TEMPURA (V)
A mixture of thinly cut sweet potato, green beans, aubergines, broccoli, green peppers and carrots deep-fried in 
a golden tempura batter served with tempura sauce.

CRISPY PORK WITH CHILLI AND BASIL
A classic popular dish in Thailand, spicy and fragrant, this dish is made of crispy pork belly stir-fried with 
fresh chillies, garlic, green beans and holy basil leaves. (Hot) 

THAI GREEN CHICKEN CURRY 
The ever-famous Thai green curry with a spicy, creamy aromatic sauce, tender chicken breast, and crunchy 
greens. All topped off with an extra helping of fresh chilli and sweet basil leaves. (Hot)

THAI STYLE SWEET AND SOUR CHICKEN
Crispy strips of chicken breast stir-fried in a sweet and sour sauce with pineapples, onions, cucumbers, 
cherry tomatoes and spring onions.  

THAI RED CURRY WITH BEEF
A popular Thai dish made of slices of tender beef cooked with a savoury and sweet red curry paste cooked in 
coconut milk. The beef is served with aubergines, butternut squash and sweet basil. (Medium hot)

THAI YELLOW CHICKEN CURRY
Made from a rich turmeric-flavoured base that contains coconut cream as well as coconut milk, this curry 
contains tender chicken breast cooked with baby potatoes, butternut squash, garlic and onions, topped with 
fried shallots. (Mild)

VEGETARIAN OPTION

FRIED TOFU IN THAI GREEN CURRY (V)
The lightly golden fried tofu and assorted vegetables in the medley of fragrant exotic Thai green curry with a 
gentle warming heat, garnished with sweet basil leaves and chilli. (Hot)

STIR FRIED BROCCOLI AND TOFU (V)
Crunchy broccoli and succulent fried tofu tossed in a savoury sauce with carrots, baby sweet corn and 
shiitake mushrooms.  

BUTTERNUT SQUASH IN YELLOW CURRY (V)
Made from a rich turmeric-flavoured base that contains coconut cream as well as coconut milk, this curry 
contains butternut squash and deep-fried tofu cooked with baby potatoes, butternut squash, garlic and onions, 
topped with fried shallots. (Mild)

STARTER

MAIN COURSE

Mantra’s version of a classic Thai dish. Juicy king 
prawns fried with sweet chunks of pineapple and 
turmeric, leaving heady scents of orange and 
ginger. Classically served in a fresh pineapple and 
topped with cashew nuts and thai sausage. This 
dish will be the envy of every table.

Succulent, juicy fish fillets pan-fried in Mantra’s 
own blend of aromatic thai herbs and spices 
of krachai root, spicy green peppercorns, fresh 
chillies, green beans and holy basil leaves. 
A light and satisfying taste experience.

From the fresh water fishing in north east 
Thailand’s Mekong River, our catfish fillet is dense 
yet moist in texture, with a sweet, mild taste that 
is complimented perfectly by our rich creamy choo 
chee curry sauce. More rice, please!

VO = Vegetarian option is available for this dish.  V = Suitable vegetarians.  
N = Denotes dishes that contain nuts. However, due to the presence of nuts in the restaurant, there is the possibility that small traces of 
nuts may be found in any of our dishes.

We do not add MSG to our dishes. Please ask a member of our staff, for a full listing of food related allergens used in our meals. 

King Prawn 
Pineapple Fried Rice

Sea Bream in 
Aromatic Thai Spices

Fresh Water 
Catfish Curry

Chef’s 
Special Dishes

|  £15.50

|  £14.50

|  £16.50

Buy one glass of house wine, get another one FREE!


