63. PAD KEE MAO GAI/MOO/NUAE/MIXED VEG

£8.90/£7.50

Set Menu

Stir fried rice noodles chicken/pork/beef/mixed veg with egg, spring
green, green beans, beans, peppers, chilli and garlic basil leaves and
dark soy sauce

64. PAD KEE MAO GOONG (KING PRAWN)

£10.90

Stir fried rice noodles king prawn with egg, spring green, green beans,
beans, peppers, chilli and garlic basil leaves and dark soy sauce

65. PAD SEE EW GAI/MOO/NUAE/MIXED VEG

£8.90/£7.50

Stir fried noodles chicken/pork/beef/mixed vegetable with egg, heart
cabbage, baby corn and soy sauce

66. PAD SEE EW GOONG

£10.90

Stir fried noodles king prawn with egg, heart cabbage, baby corn and
soy sauce

67. PAD PHOYE SEAN (MIXED MEAT SPECIAL)

£9.50

Tean’s Thai Kitchen Set Menu A
£19.90 PER PERSON - MINIMUM 2 PEOPLE

Starters
Tean’s Thai Kitchen
Mixed Starters. (Ruammid)

Chicken satay, spring roll, prawn on
toast, spare rib and fish cake

Stir fried glass noodles with chicken, beef and pork in soy sauce,
Chinese leave celery, onion, spring onion, jelly mushroom and carrots

Vegetarian Dishes (Phak)

68. PRA RARM RONG SONG

£7.90

Steam broccoli, cauliflower, baby corn, carrots and mushrooms topped
with peanut sauce

69. TOM YUM HED

£7.90

70. TOM KAH HED

£7.90

71. HED PAD TON HOM

£7.90

72. PAD PHAK RUAM HED

£7.90

73. PAD PHOYE SEAN PHAK

£7.90

Hot and sour soup with lemon grass, galangal, mushrooms, lime leaves
and coriander
Hot and sour soup with coconut milk, mushrooms, lemon grass,
galangal, lime leaves and coriander
Stir fried mushrooms with spring onion in soy sauce
Stir fried mixed vegetable and mushrooms in soy sauce

Stir fried glass noodles with Chinese leave, celery, carrots, tomato,
jelly mushrooms, onion, spring onion and cabbage

74. PAD PREAW WAAN PHAK

£7.90

Stir fried onion, tomato, pineapple, cucumber, mixed peppers, spring
onion with sweet and sour sauce

Rice Dishes (Khao)

75. KHAO SUAY (V)

£2.90

76. KHAO PAD KAI (V)

£3.20

77. KHAO OB KRATI (V)

£3.20

78. KHAO PAD KRATIEM (V)

£3.00

Steam Thai jasmine rice
Egg fried rice

Steam jasmine rice with coconut milk
Stir fried jasmine rice with garlic and pepper

Main Courses
Chicken Green Curry
Stir Fried Beef with
Oyster Sauce
Stir Fried Mixed Vegetable
Egg Fried Rice

Tean’s Thai Kitchen Set Menu B
£22.90 PER PERSON - MINIMUM 2 PEOPLE

Starters

Main Courses

Tean’s Thai Kitchen
Mixed Starters. (Ruammid)

King Prawn Green
or Red Curry
Squid With Pepper and
Garlic Sauce
Sweet and Sour King Prawn
Egg Fried Rice

Chicken satay, spring roll, prawn on
toast, spare rib and fish cake

Tean’s Thai Kitchen Set Menu C
£17.90 PER PERSON - MINIMUM 2 PEOPLE

Starters

Main Courses

Vegetable Spring Roll
Vegetable Tempura
Satay Hed
Steam Vegetable
with Peanut Sauce

Mixed Vegetable Red
or Green Curry
Stir Fried Mushrooms
& Spring Onion
Stir Fried Glass Noodle with
Chinese Leave, Tomato, Onion,
Spring & Jelly Mushrooms
Steam Jasmine Rice.

Tean’s Thai Kitchen Delight
£25.95 PER PERSON - MINIMUM 2 PEOPLE

79. KHAO NHEW (GLUTEN RICE)

£2.90

Starters

Main Courses

80. KHAO PAD GAI/MOO/NUAE

£7.90

Tean’s Thai Kitchen
Mixed Starters (Ruammid)

Choice of Khang Massaman
Lamb or Khang Phed Ped Yang
(Duck Red Curry)
Duck with Tamarind Sauce
Choice of Pad Phong Karee
Chicken or Mixed Seafood
Egg Fried Rice

Sticky rice

Stir fried jasmine rice with chicken/pork/beef with egg, tomato,
onion, spring onion and coriander to garnish

81. KHAO PAD GOONG

£8.90

Stir fried jasmine rice with king prawn, egg, tomato, onion, spring
onion and coriander to garnish

82. PHAD KOUY TEAW (SIDE NOODLES)

£3.00

83. PRAWN CRACKERS

£2.90

Stir fried rice noodles with carrots, bean sprouts and spring onions

Tean’s
Thai Kitchen

Chicken satay, spring roll, prawn on
toast, spare rib and fish cake

Home Dining
Menu
13 Queen Street, Newton Abbot, TQ12 2AQ

t: 01626 367563
w: www.teansthaikitchen.co.uk
e: tean@teansthaikitchen.co.uk

June 18

Starters

1. THOD MUN PLAA

£5.90

Deep fried Thai fishcakes marinated with Thai spice, served with sweet
chilli sauce

2. GAI SATAY

£5.90

Chargrilled marinated strips of chicken on bamboo skewer, served with
peanut sauce

3. KHANOM PUNG NAH GOONG

£5.80

Seasoned minced prawns on toast, deep fried and coated with sesame
seeds, served with sweet chilli sauce

4. POR PIA THOD (V)

£4.90

5. PEAK GAI YAD SAI

£5.90

6. GOONG HOM PAH

£5.90

7. GOONG CHOUP PHANG THOD

£5.90

8. SEE KRONG MOO OB

£5.90

9. GAI OM YIM

£5.80

Deep fried marinated mixed vegetable, glass noodle, sweet corn
wrapped in spring roll pastries served with sweet chilli sauce

Deep fried chicken wing stuffed with minced chicken, glass noodle and
Thai spice, served with sweet chilli sauce
Deep fried marinated prawn with Thai herbs and wrapped in spring roll
pastries, served with sweet chilli sauce
Deep fried King prawn in Thai beer batter, served with sweet chilli sauce
Spare ribs marinated in Thai barbecue sauce

Deep fried marinated chicken wing roll up shaped like lollipop and fried
in bread crumbs, served with sweet chilli sauce

10. HED SATAY (V)

£5.50

11. PAK SHOUP PHANG THOD (V)

£5.50

Mushrooms fried on bamboo skewer, served with peanut sauce

Deep fried mixed vegetable in batter, served with sweet chilli sauce

12. TEAN’S THAI KITCHEN RUAMMID (FOR 2 PEOPLE) £14.50
Chicken satay, spring roll, prawn on toast, spare rib and fish cake

13. TEAN’S THAI KITCHEN RUAMMID (FOR 3 PEOPLE) £19.50
Chicken satay, Spring roll, prawn on toast, spare rib and fish cake

14. TOM YUM GAI/GOONG

Soups

£7.50/£8.50

A spicy soup with chicken or prawn, lemon grass, galangal, karfair lime
leaves, mushroom, fresh chilli, cherry tomato, fish sauce, lime juice and
coriander

15. TOM KAH GAI/GOONG

£7.50/£8.50

Coconut soup with chicken or prawn, lemon grass, galangal, karfair lime
leaves, mushroom, cherry tomato, lime juice, fish sauce, chilli oil and
coriander

16. KRADOOK MOO TOM ZAB

£7.50

A spicy soup with spare rib slow cooked with tamarind juice, lemon grass,
galangal, tomato, karfair lime leaves, fish sauce, lime juice, sprinkled with
chilli powder crispy dried chilli and coriander. (hot and spicy)

17. TOM YUM POH TAEK

£8.90

A spicy clear soup with mixed seafood, lemon grass, galangal, mushroom,
karfair lime leaves, fresh chilli, fish sauce, lime juice, Thai basil and
coriander

18. YUM WOON SEN

Thai Salads

£8.90

Glass noodle with mince pork, king prawn, tomato, onion, spring onion,
fresh chilli, lime juice, fish sauce and coriander

19. YUM TALAY

£9.90

20. LAAB GAI

£8.50

Mixed seafood salad with tomato, onion, spring onion, celery, fresh chilli,
fish sauce, lime juice

Minced chicken flavoured with mint leaves, spring onion, coriander,
ground pan-roasted rice, shallots, chilli powder, fish sauce and lime juice

21. LAAB MOO

£8.50

Minced pork flavoured with mint leaves, spring onion, coriander, ground
pan-roasted rice, shallots, chilli powder, fish sauce and lime juice

22. PED NUM TOK

£9.90

Grilled duck breast sliced and mixed with shallots, spring onion,
coriander, mint leaves, karfair lime leaves, roasted ground rice, chilli
powder, fish sauce and lime juice

23. YUM NUAE YANG (SPECIAL)

£13.90

Grilled sirloin steak cooked to medium and sliced mixed with cucumber,
tomato, onion, celery spring onion, garnish with hot and sour spicy
dressing

24. NUAE YANG NUM TOK (SPECIAL)

£13.90

25. SEUA RONG HAI (TIGER CRY)

£13.50

Grilled sirloin steak cooked to medium and sliced mixed with shallots,
spring onion, coriander, karfair lime leaves, roasted ground rice, chilli
powder, fish sauce and lime juice

Grilled sirloin steak cooked to medium and sliced served with Thai hot
chilli powder sauce (num Jim jaw) and salad garnish

Curry Dishes

26. KHANG KHEOW WHAN GAI/MOO/NUAE/VEG £8.95/£7.95
Thai green curry with chicken/pork/beef/mixed vegetable cooked

in coconut milk, green curry paste, bamboo shoots, green beans, red
peppers, lime leaves and basil leaves

27. KHANG KHEOW WHAN GOONG

£9.90

Thai green curry with king prawn cooked in coconut milk, green curry
paste, bamboo shoots, green beans, red peppers, lime leaves and basil
leaves

28. KHANG PHED GAI/MOO/NUAE/ VEG

£8.95/£7.95

Thai red curry with chicken/pork/beef/mixed vegetables cooked in
coconut milk, red curry paste, bamboo shoots, green beans, mixed
peppers, lime leaves and basil leaves

29. KHANG PHED GOONG

£9.90

Thai red curry with king prawn cooked in coconut milk, red curry paste,
bamboo shoots, green beans, mixed peppers, lime leaves and basil leaves

30. KHANG MASSAMAN GAI/MIXED VEGETABLE

£8.95/7.95

Chicken breast sliced and cooked in coconut milk, massaman curry paste,
potato, onion and peanut. Available as mixed vegetable.

31. KHANG MASSAMAN BEEF/LAMB

£9.50/£10.90

Slow cooked beef/lamb in massaman curry sauce, potato, onion and
peanut

32. KHANG PHED PED YANG

£9.90

Roasted duck breast sliced cooked in coconut milk with red curry paste,
pineapple, grapes, cherry tomato, bamboo shoots, lime leaves and basil leaves

33. KHANG PANANG GAI/MOO/NUAE/VEG

£8.95/£7.95

Panang curry with chicken/pork/beef/mixed vegetables cooked in coconut
creamy sauce, green beans, mixed peppers, lime leaves and red chilli

34. KHANG PANANG GOONG

£9.90

King prawn cooked in coconut creamy sauce with Panang curry paste,
green beans, mixed peppers, lime leaves and red chilli

35. KHANG PAH GAI/MOO/NUAE/VEG

£8.90/£7.90

Chicken/pork/beef/mixed vegetables cooked with red curry paste and
fresh young peppercorns bamboo shoots, green beans, baby corn, mixed
peppers and hot basil

36. KHANG PAH GOONG

£9.80

King prawn cooked with red curry paste, fresh young peppercorns,
bamboo shoots, green beans, baby corn, mixed peppers and hot basil

Stir Fried Dishes

37. PAD KRATIEM PRIK TAI GAI/MOO/NUAE

£8.90

38. PAD KRA PROW GAI/MOO/NUAE

£8.90

39. PAD NUM MUN HOY GAI/MOO/NUAE

£8.90

40. PAD NUM MUN HOY GOONG

£9.50

41. PAD MED MA MUANG HIMMAPARN GAI

£8.90

42. PAD MED MA MUANG HIMMAPARN GOONG

£9.90

43. PAD KRATIEM PRIK TAI GOONG/PLA MUEK

£9.90

44. PAD KRA PROW GOONG/PLA MUEK

£9.50

45. PAD KHING GAI/MOO/NUAE

£8.90

46. PAD KHING GOONG

£9.50

47. PAD PREAW WAAN GAI/MOO/NUAE

£8.90

48. PAD PREAW WAAN GOONG

£9.50

Stir fried chicken/pork/beef with mixed peppers, black pepper and
garlic sauce

Stir fried chicken/pork/beef with chilli, garlic, green beans, red peppers
and basil leaves
Stir fried chicken/pork/beef with oyster sauce, onion, mushrooms,
baby corn, mixed peppers and spring onion

Stir fried king prawn with oyster sauce, onion, mushrooms, baby corn,
mixed peppers and spring onion
Stir fried chicken lightly battered with cashew nuts, chilli paste, onion,
tomato, mixed peppers, spring onion and crispy fried dried chilli
Stir fried king prawn with cashew nut, chilli paste, onion, tomato,
mixed peppers, spring onion and crispy fried dried chilli
Stir fried king prawn/squid with mixed peppers and garlic sauce

Stir fried king prawn/squid with chilli and garlic, basil leaves, green
beans and red peppers

Stir fried chicken/pork/beef with ginger, onion, spring onion,
mushrooms and red chilli

Stir fried king prawn with ginger, onion, spring onion, mushrooms and
red chilli

Stir fried chicken/pork/beef with sweet and sour sauce, pineapple,
onion, tomato, spring onion, cucumber and mixed peppers
Stir fried king prawn with sweet and sour sauce, pineapple, onion,
spring onion, tomato, cucumber and mixed peppers

49. PAD PHONG KAREE GAI/MIXED SEAFOOD

£8.90/£9.90

Stir fried chicken/mixed seafood with curry powder, egg, chilli oil,
onion, spring onion, celery and red chilli

50. PAD PHONG KAREE GOONG/PLA MUEK

£9.50

51. GAI PAD HED- THON HOM

£8.50

52. PAD PHED PED YANG

£9.90

Stir fried king prawn/squid with curry powder, egg, chilli oil, onion,
spring onion, celery and red chilli

Stir fried chicken with mushrooms, onion and spring onion in oyster sauce

Stir fried roasted duck breast in red curry sauce with bamboo shoots,
green beans, red chilli, krachai, peppers, lime leaves and basil leaves

Noodle Dishes

61. PAD THAI GAI/MOO/NUAE/MIXED VEG

£8.90/£7.50

Stir fried rice noodles chicken/pork/beef/mixed vegetable with egg,
bean sprout, spring onion, carrots and Pad Thai sauce

62. PAD THAI GOONG (KING PRAWN)

£10.90

Stir fried rice noodles king prawn with egg, bean sprout, spring onion,
carrots and Pad Thai sauce

