STARTERS & PLATTERS

Spicy Prawn Crackers 3.50 Thai Sesame Prawn

on Toast 6.50

Mixed Platter (for 2) 16.00 Manced prawns with garlic topped on

"Tempura prawns, chicken sateh,
prawn toast, spring rolls and

Thai chicken wings Thai Prawn Tempura 6.50

Crispy fried marinated king prawn in

Aromatic Duck light batter served with sweet chilli sauce

Pancakes (for 2) 16.00
Aromatic crispy duck served with steamed
pancakes, cucumber; spring onions and
homemade Hot Sin sauce

Yummy Golden
Chicken Sateh 6.50
Chicken skewers steeped in turmenic,
Jresh lemongrass and herbs then
grilled until golden, served with
spicy peanut sauce

Vegetarian Mixed
Starter (for 2) 15.00
Spring rolls, vegetable tempura,

corn cake, fried tofu Vegetable Spring Roll 6.50

Wrapped mixed vegetables
and rice vermicelli served with
sweet chilli sauce

CREATE YOUR OWN
A selection of 5 different starters
Chicken sateh / Prawn on toast /
Spring rolls / Prawn tempura /

Spucy chicken wings

Thai Spicy Corn Cake 6.50
Crispy golden spiced sweetcorn and
chopped lime leaves served with

2 items 12.00 3 items 18.00 sweet chilli sauce

4 items 24.00

YumYum Spicy
Chicken Wings 7.00
Delicious full of flavour chicken wings
glazed with chef’s special marinade,
served with sweet chilly sauce

Thai Dim Sum 7.00
Delicious steamed dumpling with a minced
prawn & pork filling topped with special

homemade soy & ginger sauce

Salt and Pepper Squid 7.00
My favourite yummy squids (it goes well
with spicy papaya salad) in a lght, crispy
coating with a touch of peppers
and spring onions

Tom Yum 7.00
Old fashioned Thai hot sour soup
flavoured with lemongrass, lime leaves,
galangal and a final squeeze of fresh
lemon with mushroom, tomatoes

& fresh chilli

Tom Kha 7.00
Old fashioned Thai hot sour soup
flavoured with coconut mulk, lemongrass,
lime leaves, galangal and a final squeeze
of fresh lemon with mushroom, tomatoes
& fresh chilli

Choose from:
Tom Yum Goong (Prawn)
Tom Yum Hed (Mushroom)

Choose from:
Tom Kha Gai (Chicken)
Tom Kha Hed (Mushroom)

THAI SALAD

Note: Salads served medium spicy. Please ask_for less or more spicy as you wish.

Som Tam Papaya Salad 11.00
Snow’s favourite spicy salad ,traditional mouth-watering papaya
salad with carrots, tomatoes, green beans, roasted peanuts
and our own recipe dressing.
with prawns +£3.00

crispy toast, served with sweet chilli sauce

THAI KITCHEN

at THE QUEEN’S HEAD

SIGNATURE MAIN DISHES ng

Weeping Tiger 16.95
Chargrilled marinated beef sirloin on quick fried vegetables
served with spicy tamarind sauce

Ped Ma Kham (Duck with Tamarind) 16.95
Grilled marinated duck breast topped with
smooth blended tamarind sauce

Pad Gra Pao Toped (Duck with Chilli Basil) 16.95
Crispy aromatic duck breast topped with
chilly and basil sauce. Yummy Spicy!!

Pla Pad Tum Yum 16.95
Lightly battered sea bass stir fried with chefs special
Tom Yum paste, galangal, lime leaves and lemongrass

Pla Nueng Ma-Now 15.95
Hot and spicy steamed sea bass, with chopped chilly,
conander & garlic. This dish is full of flavour

Pla Nueng Si-Eaw 15.95
Steamed sea bass with_fresh ginger and spring onion
then topped with plum & soy sauce

Chu Chi Goong 17.95

Giant king prawns in aromatic smooth and mald curry
with coconut mulk and kaffir lime leaves

Salmon Panang 15.95
Laghtly battered salmon fillet topped with a creamy
and muld red curry sauce

CHILDREN'S MENU

Yellow Noodles 5.00
Star fried yellow noodles with egg, beansprouts and soy sauce

Egg Fried Rice 4.00
Stir fried rice with egg and soy sauce

Chicken Sateh 7.00
Served with egg fried rice or sticky rice or yellow noodles

Chicken Nuggets and Chips 7.00

Fish Fingers and Chips 7.00

Follow us on social media_for all the latest news

Kl /QueensHeadChesham () @queensheadchesham W @queenschesh

*Some of our fish dishes may contain small bones. All prices are inclusive of VAT. A discretionary service charge of 10% will be added to the bill in the restaurant.
If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide this information.
Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, foods may be at risk of cross contamination by other ingredients.



THAI KITCHEN

at THE QUEEN’S HEAD

WOK DISHES g

All served with rice

RICE & NOODLES

Choose_from Vegetables /" Tofu / Chicken 10.00
Beef / Pork 11.00 // Prawns 12.00
Choose from Vegetables / Tofu / Chicken 10.00 Duck / Mixed meat / Mixed seafood 12.95

Beef / Pork 11.00 // Prawns 12.00

Duck / Mixed meat / Mixed seafood 12.95 Pad Thai

Traditional Thai stir fried
rice noodles with egg, beansprouts,
peanuts & tamarind sauce

Special Fried Rice
Kao Pad
Thai style fried rice with egg, vegetables,
50y sauce tomato, onions

Cashew Nut Stir fried
Laghtly battered or not battered meat,
with roasted dry chilli, cashew nuts

Chilli and Basil Pad Ka Pow
My favourite dish of all known as
Pad Ka Pow, with green beans, onion,

red peppers, fresh garlic, chilli and basil. Pad Kee Maow

Garlic & Pepper
Delicious stir fry with homemade

. Ginger Sauce Stir Fried
garlic and pepper paste

Wath fresh shredded ginger; onions,
mushrooms, black fungus
and spring onions

Sweet and Sour
Laghtly battered or not battered meat
stirred in with vegetables and homemade
sweet and sour sauce

VEGETABLE SIDE DISHES

Pad Pak Roum Mit 7.50
Stir fried mixed vegetables with
garlic and oyster sauce

Pad Pak Kom 7.00
Str fried spinach with ginger; garlic,
yellow beans, soy sauce and fresh tofu

Pad Broccoli 7.50
Str fried broccol with garlic and oyster sauce

CURRY

All served with steamed rice

Choose_from Vegetables / Tofu /* Chicken 10.00
Beef / Pork 11.00 // Prawns 12.00
Duck / Mixed meat / Mixed seafood 12.95

Thai Green Curry
A traditional Thai green curry
made_from_fresh green chulli
cooked with coconut mulk, bamboo
shoots, vegetables, and basil leaves

Thai Red Curry
Another famous dish lovely
aromatic red curry with coconut mulk,
bamboo shoots, vegetables, and basil leaves

................. SIGNATURE CURRY

All served with steamed rice

Panaeng Curry
Paneang 1s another of red curry.
smooth thick coconut mulk
and_fraganced with finely
sliced lime leaves

Yellow Curry
Muld and smooth, in coconut mulk,
cooked with onions, carrots
and potatoes

Roast Duck Curry 12.50

Spey duck curry with coconut malk,

bamboo shoots, tomatoes, pineapple
and basil leaves

Massaman Curry 12.50
Chouce: Beef or Chicken
Mald curry simmered in coconut milk
and perfumed with cardamon
cinnamon and star anise.

Kao Pad Prik
Spicy special fried rice with egg,
bamboo shoots, onions, chilli
and basil leaves

Spucy fried rice noodles with egg,
bamboo shoots, onions, garlic,
chilli and basil leaves

SIDE DISHES

Steamed Thai Thai Sticky Rice 3.50
Jasmine Rice 3.20

Plain Noodles 5.00
Str fried noodles with egg,
beansprouts, spring onion

and soy sauce

Coconut Fried Rice 3.50

Egg Fried Rice 3.50

EUROPEAN SPECIALS

Curry Wurst 9.95
Pork sausage topped with ketchup and curry powder; served with chips

Sausage & Chips 9.95
Traditional English sausage with a portion of chips

Portion of Chips 4.00

Cheese Chips 5.00

DESSERTS

Gluay-Todd (Banana Fritter) 6.95
Golden brown banana in coconut batter,
served with vamilla ice cream and honey topping

Thai Pancakes 6.95
Pandan flavoured pancakes stuffed with sweetened grated coconut filling,
served with vamilla ice cream

Vanilla Ice Cream 5.00

Chocolate Ice Cream 5.00

Follow us on social media for all the latest news

Kl /QueensHeadChesham (0) @gueensheadchesham ¥ @queenschesh

*Some of our fish dishes may contain small bones. All prices are inclusive of VAT. A discretionary service charge of 10% will be added to the bill in the restaurant.
If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide this information.
Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, foods may be at risk of cross contamination by other ingredients.



