Mini Spring Roll (Contains Sesame)

Mini Spring Rolls served with chilli dip.

Sesame Prawn Toast

Quarters of toast loaded with crushed prown meat and sesame seeds.
Thai Fish Cakes

Our home made Osh cakes using red snapper, lime leaf and fresh herbs
served with the house dipping sauce.

Chicken Satay

A well-known dish, marinated our own special way, served with prawn
crackers and spicy peanut dip.

Garlic Chicken

Marinated & fried spicy pieces of chicken, served on a bed of lettuce
and horey.

King Prawns in Garlic

Large, fresh prawns, fried in fresh garlic and our own mix of spices.
Spare Ribs

BBQ ribs with a choice of coatings: honey, sweet chilll, Pekinese sauce
or satay, black beans.

Ramaquin Madras

Beef and herbs served an rice. Not tao hot.

Duck Pan Cakes

Shredded duck served with poncakes, spring onfons, cucumber &
Peking sauce.

Thai Prawn Crackers

A spicier, thicker, crispier, version of the traditional prown cracker,
Vietnamese Prawn Crackers

Exclusive to The Chang Noi prawn cracker. Full of taste,

Tempura King Prawns with Dip

Thai Spare Ribs

Salt & Pepper Ribs

Hot & Sour 5oup

Som Tom

THAI CUISINE

Pad Thai (Contains Peanuts)

Traditional noodle-based dish served in restaurants throughout Thailond.
Not in the least spicy or pungent.

Pad See lew (Chicken, Pork, Beef)

Stir-fried noodles with egg, vegetables and dark soy sauce.

Spicy Chicken & Cashew Nuts

Beef with Fine Beans & Chillies

A Spicy dish cooked with lirme feaf for extra flovour. It is best sufted to beef
but can be cooked with any meat.

Pad Kra Prow (Chicken, Pork, Beef)

The classic and famous Thai dish, essentially the dish is based on the basil
element.

Gratium Prik Thai (Chicken, Pork, Beef)

Stir fry dish with a classic blending of garlic and pepper.

Salt & Pepper (Chicken, Pork, Beef)

Your choice of meat cooked with solt, garlic, and pepper, Quite a dry dish.
Thai Fried Rice

The most popular Thai dish.

Tom Yam

One of the most well-known Thai soups, very spicy and pungent. Made
from lemon grass, galangal, lime juice, gorfic, fresh chilli, tomarind juice &
coriander. Anather great dish to share.

Tom Kha

Coconut milk, lime leaf, lemon grass and dried chilies are just a few of the
ingredients in the tasty soup.
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THAI CURRIES

Thai Green Curry

A medium curry made with green chilies, garlic, shallots, lemon grass, galangal,
coriander root, kaffir lime peel, shrimp paste, coconut milk and sweet basil.
Thai Red Curry

A hot curry, its ingredients are shallots, red chillies, garlic galangal, gachy (Thai
ginger), lemon grass, chopped kaffir lime peel, dried red chilli, palm sugar,
bamboo shoot, fine beans and coconut milk.

Massaman (Contains Peanuts)

A pungent dish made with dried red chillies, lemon grass, garic, fish sauce,
shrimp paste, kaffir lime peel, cardomom, dnnamon, mace peanuts and
coconut milk.

Panang

A milder but strong-tasting curry made with fime leaf lemon grass, galongal,
gachy (Thai ginger), garlic, shallots and coconut mitk. This curry is of a slightly
thicker consistency.

Gaeng A Lee

The mildest of all curries made with our own blend of herbs and spices, boiled
potatoes, spring onions, palm sugar, and coconut milk.

All our curry dishes can be cooked with either chicken, pork, beef, and
prawns or purely vegetarian.

CHANG NOI SPECIALS

Black Bean Sauce

This is a classic dish but created in our own special way.

Beef in Oyster Sauce

Cooked using Thai oyster sauce.

Pan Fried Duck & Coriander

Roasted duck, separated and pan fried in o delicate sauce using our own recipe.
Chicken & Cashew Nuts

Needs no introduction; we use our own stock to cook this classic dish.

Beef & Baby Ginger Shoot

Any meat or vegetables can be used. It guite simply a good stir fry dish.

House Stir Fry

One of the most popular, long-standing dishes made with or without chilies.
Crispy Shredded Beef with Fresh Garlic & Chillies

We are very proud of this dish. Having tried many dishes of the same name, we
have developed our own version. Our meat is marinated and then fried in a light
batter with carrots; The sauce is soy based. Watch out for the sliced chilies.
Sweet & Sour

You may wonder why this dish is here. We know how wonderful this dish is. Forget
all your pre-conceived ideas about sweet & sour, our pork is marinated for several
days in brandy; we add our real batter, double cook it and serve it with our own
sweet & sour sauce and peppers.

OTHER CURRIES

Chang Noi Curry

No doubt a spicy curry made with fresh garlic & chilli, coconut & mango, cooked
for many hours to mature its taste.

Kashmir Curry (Contains Yogurt)

A mild coconut-based curry served with o topping of crispy potatoes.

Raffles’ Curry

A butter based mild curry, a little fruity but not overtly sweet.

PLEASE NOTE: DISHES DO NOT INCLUDE RICE OR SIDES

Please inform the waiter of any allergies or dietary considerations we
needto make (N): contains peanuts (G): gluten free (V): vegetarian

£12.00

£12.00

£12.00

£1250
£12.00
£13.50
£12.00
£12.00
£1250

£13.00

£13.00

£10.50

£10.50

£10.50

SUNDRIES

LT

Sticky Rice £3.50
Fried Rice £3.00
Coconut Rice £3.50
Boiled Rice £2.50
Chips £3.50
Salt & Pepper Chips £4.50
Fried Soft Noodles £4.50
Garlic Naan £2.50
Stir Fry Vegetables £4.50
Extra Dipping Sauce £1.00
Curry Sauce £3.50

SILOM SELECTION For Two People £35.00

Qur patrons often comment that they would like to try more of the starters
s0, why not have o main meal mode up of starters?

THE SILOM SELECTION consists of:

Satay Sticks with Peanut Dipping Sauce
Thai Fish Cakes with Dipping Sauce
Ramaquin Madras served on a Bed of Rice
Mini Spring Rolls with chilli Dips

Spare Ribs in Honey

Thai Prawn Crackers

CALL 01925 730 756 TO ORDER

www.changnoi.co.uk




