
Jasmine Rice  |  £3.00 

Thai Sticky Rice  |  £4.00 

Egg Fried Rice  |  £4.00 

Coconut Rice  |  £4.00 

Stir-Fried Egg Noodles  |  £4.00 

Potato Chips  |  £3.00

Stir-Fried Vegetables  |  £5.00 

Thai Prawn Crackers  |  £3.00 

Green Salad  |  £4.00 

This is our philosophy and we use this to drive us forward 

every day.

Here at Mantra, we ensure only the best and freshest Thai 

food is served to our high levels of quality, because we care.

Our chefs, from Thailand, have over 40 years’ experience 

between them and are passionate in producing authentic, 

distinctive dishes from around the country to give you a 

special dining experience.

Our passion is to show our hearts through our food and our 

service with a Thai smile, and we consider it a success when 

that smile is returned to us!

So, from our hearts to yours...

Enjoy your meal! 

from the Mantra Thai team

Side Dishes

Our Mantra

Food is an 
art, cook from 
the heart

Á la Carte Menu



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  |  £8.95

Golden Parcel
Crispy deep-fried spring roll pastry wrapping marinated minced chicken and prawn 

meat, served with our homemade sweet chilli sauce  |  £9.95

Tempura King Prawns
King prawns fried in a light crispy tempura batter served with plum sauce  |  £10.50 

Thai Fish Cakes
Traditional spicy Thai-style fish cakes packed with the nuance of the red curry paste and 
the aromatic and refreshing flavour of the kaffir lime leaves served with our homemade 

sweet chilli sauce and peanut vegetable relish, a popular combination in Thailand. 
(Medium Hot)  |  £8.95

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  |  £9.55

Duck Spring Rolls
Crispy deep-fried pastry stuffed with a combination of tender shredded duck, crispy 

shredded cabbage and carrot, chewy glass noodles and black mushrooms with a hint of 
ginger, served with hoi sin sauce  |  £9.55

Salt And Chilli Spare Ribs
Succulent grilled pork spare ribs marinated in Thai herbs, tossed with sea salt 

and fresh chillies  |  £8.95

Vegetable Spring Rolls
Deep-fried pastry that is delightfully crispy on the outside, stuffed with a perfect 

combination of the vermicelli noodles, black mushrooms, shredded cabbage and carrots 
on the inside. This is served with a sweet plum sauce  |  £7.55

Vegetable Tempura
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  |  £8.95

King Prawns Tom Yum
The heart and soul of Thai cuisine, this creamy, hot and sour soup contains king prawns, 
mushrooms, roasted chillies, lemongrass, galangal, coriander, kaffir lime leaves and Thai 

herbs. A refreshing and comforting dish. (Hot)  |  £10.95

Chicken Tom Yum
A heart-warming, creamy, hot and sour soup with chicken, mushrooms, roasted chillies, 

lemongrass, galangal, coriander, kaffir lime leaves and Thai herbs. (Hot)  |  £9.95

Mushroom Tom Yum
A creamy hot and sour soup with mushrooms, lemongrass galangal, roasted chillies and 

kafir lime leaves, flavoured with Thai herbs.  (Hot)  |  £8.50

Mushroom Tom Kha
An aromatic coconut milk and mushroom soup mixed with a rich broth of lemongrass, 

galangal, kaffir lime leaves and topped with fresh coriander and chillies. 
(Medium Hot)  |  £8.50

Thai Papaya Salad
Thailand’s most famous salad, papaya salad is packed with spicy, tangy and sharp 

flavours, making it a popular appetiser in Thai cuisine. Our papaya salad is made with 
shredded green papaya, carrots, cherry tomatoes and ne beans all dressed with fresh 

lime juice, fish sauce, garlic, fresh chillies, palm sugar and crushed peanuts. 
(Hot)  |  £8.95

Salmon With Thai Papaya Salad
A delightful pan fried salmon fillet served on a papaya salad of shredded green papaya, 
carrots, cherry tomatoes and ne beans, dressed with fresh lime juice, garlic, fish sauce, 

fresh chillies, palm sugar and crushed peanuts. (Hot)  |  £12.55

King Prawns With Thai Papaya Salad
Char-grilled king prawns served on a papaya salad of shredded green papaya, carrots, 

cherry tomatoes and fine beans, dressed with fresh lime juice, garlic, fish sauce, fresh 
chillies, palm sugar and crushed peanuts. (Hot)  |  £12.95

King Prawn Pad Thai
Thailand’s national dish, a blend of sweet, sour, salty and umami flavours. This is made 
with king prawns, Thai rice stick noodles, egg, bean sprouts, and spring onions stir-fried 

with a tamarind sauce  |  £14.95

Chicken Pad Thai
Thailand’s national dish, a blend of sweet, sour, salty and umami flavours. This is made 

with chicken, Thai rice stick noodles, egg, bean sprouts, and spring onions stir-fried with a 
tamarind sauce  |  £12.95

Thai Green Chicken Curry
The ever-famous Thai green curry with 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)  |  £11.95

Lamb Shank In Panang Curry
Lamb shank slow-cooked in a rich Panang curry sauce that is made from a red curry 

base and coconut milk – savoury and sweet with a nutty peanut flavour, garnished with 
shredded kaffir lime leaves, red chillies and sweet basil.  (Medium Hot)  |  £17.95

Roasted Duck Curry
A popular Thai dish made of slices of roasted duck breast cooked with fresh cherry 

tomatoes, peppers, pineapple and sweet basil in a savoury and sweet red curry paste 
cooked in coconut milk. (Medium Hot)  |  £14.95

Thai Red Curry With Beef 
A popular Thai dish made of slices of tender beef cooked with a savoury and sweet red 

curry paste and coconut milk. The beef is served with aubergines, butternut squash and 
sweet basil. (Medium Hot)  |  £12.95

Chicken In Yellow 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)  |  £11.95

Massaman Lamb Curry
Tender cuts of lamb slow-cooked with potatoes, onions and cashew nuts in a rich 

Massaman curry sauce, having a sweet aftertaste, made with turmeric, star anise, 
cardamom, cinnamon, chillies and coconut milk. (Mild)  |  £14.95

Soft Shell Crab Curry
A seafood lover’s favourite in Thailand, this delicate soft-shell crab is cooked with onions 
and peppers in a savoury sweet, creamy Choo Chee curry sauce made from a spicy red 

curry paste and coconut milk, finished with freshly shredded kaffir lime leaves. 
(Medium Hot)  |  £18.95

Choo Chee Curry King Prawns
Grilled king prawns in a savoury sweet, creamy Choo Chee curry sauce made from a 

spicy red curry paste and coconut milk, finished with freshly shredded kaffir lime leaves. 
(Medium Hot)  |  £16.95

King Prawns In Black Pepper Sauce
Sweet and meaty king prawns stir-fried with onions, peppers and spring onions, served 

with a black pepper sauce on a sizzling plate. (Medium Hot)  |  £16.95

Duck In Tamarind Sauce
Thin slices of roasted duck breast in a sweet and tangy tamarind and palm sugar sauce, 

garnished with cashew nuts, fried onions and roasted chillies. (Mild)  |  £15.95

Weeping Tiger
Originated from the North-Eastern region of Thailand, this dish is made of tender slices 

of char-grilled rib-eye steak, doused with a savoury mushroom and onion gravy on a 
sizzling plate accompanied by a tangy chilli dipping sauce  |  £20.95

Grilled Sea Bass Fillet
Sea bass fillets encased in banana leaf, giving it a smoky flavour, char-grilled with butter, 

fresh garlic, lemongrass, coriander root, galangal and kaffir lime leaves served with a 
spicy seafood sauce  |  £17.95

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)  |  £12.95

Chicken With Chilli And Basil
A classic popular dish in Thailand, spicy and fragrant, this dish is made of tender strips of 

chicken breast stir-fried with fresh chillies, garlic, green beans and holy basil leaves. 
(Hot)  |  £10.95

Beef In Black Pepper Sauce
Succulent slices of beef stir-fried with onions, mushrooms, peppers and spring onions in a 

black pepper sauce and served on a sizzling plate. (Medium Hot)  |  £12.95 

Chicken With Cashew Nuts
A popular traditional Thai dish that is slightly sweet and salty, made of stir-fried strips 

of crispy chicken breast and crunchy cashew nuts, onions, peppers, mushroom, carrots, 
pineapple and roasted chillies all served in a crispy potato basket. (Mild)  |  £12.95

Thai Style Crispy Pork Stir Fried With Broccoli
Crispy pork belly and broccoli stir-fried with garlic, carrots and baby sweet corn in a 

rich, sweet oyster sauce  |  £12.50

(V)  The dish is suitable for vegetarians
(VO)  Vegetarian option is available for this dish

(N)  Denotes dishes that contain nuts.
However, due to the presence of nuts in the restaurant, there is a 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 staff for a full listing of food related allergens used in our meals.

Starters Main Courses


