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“Thai lapas

Our concept revolves around small, shareable
plates, allowing diners to explore a variety of
flavours and textures in one sitting. The menu
present bite-sized versions of beloved dishes
such as Pad Thai. Ingredients like lemongrass,
chilli, & kaffir lime feature prominently, offering
an authentic taste of Thailand. All food in this
menu is small plate & it will be served together
at the same time like Thai dining culture.

CRAET THE PERFECT MEAL

To aet a vaviety of tastes, we |
vecommend 1-% Thai tagas gev gevson Yo
shave between Jou and wik & watch |
£lavours 'Seicy, Tanay, Sweet, and Savouvy
dishes. Round out JoUr weal with a Sde oi |
Thai Jaswmine Rice or Sticky Rice to |
complement the bold €lavours. T \iou‘d like
extva Sgicy as Thai, glease let Us know. :
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GLUTEN FREE @ VEGAN & HOT »
CONTAINED NUTS & MILD 2 EXTRA HOT &
VEGETARIAN O MEDIUM HOT ) RAW o

01244 294443
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www.russells-thai-tapas.co.uk

| PRAWN CRACKER #mun3tufe % J 5.00
: served with peanut sauce, sweet chilli sauce

& sriracha sauce

BAO BUNS

1. CRISPY CHICKEN BAO BUN

wnifulnnsau 4 7.95
with mixed salad, cucumber, sesame, spicy

mayonnaise sauce

2. CRISPY DUCK BAO BUN iilansauiuniiu 8.95
with leek, cucumber, sesame, capsicum &
hoisin sauce

3. ROASTED PORK BAO BUN %yuaviuniiu 8.95
with minced pork, garlic, spring onion,
sesame, homemade black pepper sauce

STREET FOOD

4. YUM KHAO TOD fhiivaa $ 4/ 8.95

Crispy aromatic rice toasted with chilli paste,
kaffir lime leaves, shallots, spring onion, sliced
fish cake, egg & peanuts

5. CHICKEN SATAY lrazisiy $ 8.95

Grilled marinate chicken thigh with peanut
sauce & Thai vegetable relish

6. CHICKEN TAMARIND 'nefagusanu J 8.95
Crispy chicken with dried chilli, fried shallots,
spring onion & tamarind sauce

7. GAl YANG richy J 9.50

Grilled chicken thigh with roasted rice powder
& Thai spicy Jaew Sauce'

8. SOYA CHICKEN 'nflo@id2 9.50

Steamed chicken thigh with soya sauce,
sesame, leek, garlic, celery, coriander & ginger.
9. GAlI TOD HAT YAl lnnaamalneg 8.95

Thai southern fried chicken marinated with
garlic, soya & black pepper, served with spring
onion, fried shallots & sweet chilli sauce

10. GRILLED CHICKEN SALAD

fdalAdy S » 9.50
with mixed salad, peanut sauce & Thai spicy &

sour sauce

11. CRUNCHY WINGS 'lnnaainud J) 8.95
Crunchy chicken wings coated with soya,
garlic, chilli glaze & mayonnaise

12. PLAH GAI GROB wan'lrinsau & »» 9.50
Crispy chicken, kaffir lime leaves, lemongrass
& chilli paste

13.CHICKEN ROLLS 1nida 9.50

Deep fried chicken rolled with tofu, seaweed,
crispy rice noodle & sweet plum sauce

kitchen where allergens are handled, we cannot guarantee that any items are allergen free. Any customers with an allergy should be aware of this risk.
. e

14. MOO GROB 1i3nsau 9.50
Crispy pork belly served with sweet & salty
sauce

15. STEAMED DUMPLINGS 2undu 4 9.50
Minced prawn & pork dumplings with sweet
soya sauce & chilli sauce

16. SPICY CRISPY DUMPLINGS

WWenvassudh $ » 11.50

Crispy prawn & pork dumplings with minced
pork, spring onion , fine bean, coriander,
peanuts in spicy Tom Yum sauce

17. KOR MOO YANG Aanytinv J 9.50

Grilled pork neck with roasted rice powder &
Thai spicy ' Jaew Sauce'

18. NAM TOK MOO YANG 1hanuyene »» 9.50
Grilled pork neck salad with shallots,
coriander, spring onion & spicy lime dressing
19. KRADOOG MOO ns¥gnuy 9.50

Honey glazed pork ribs with spring onions
20. LAAB MOO ahuwy @ 2 9.50

Crispy pork belly & minced pork salad with
Thai herbs & spicy lime dressing

21. NEUA YANG lathe ® »» 9.50
Grilled sirloin steak served in medium cooked
with Thai spicy Jaew sauce'

22. NAM TOK NEUA thanifla @ » 9.50
Grilled sirloin (medium cooked) salad with
shallots, coriander, spring onion & spicy lime
dressing

23. ROASTED DUCK (ilatihg 12.95
Roasted duck breast served with Thai herbs,
sweet & salty sauce

24. LAAB PED anuilla @ » 12.95
Roasted duck breast with Thai herbs & spicy
lime dressing

25. DUCK TAMARIND flauzanu J 1275
Crispy duck with fried shallot, crispy rice

noodle, hoisin, spicy & sweet tamarind sauce
26. CHILLI SQUID wiinw3ninda ) 9.50

Battered squid with salt & pepper & spicy
mayonnaise sauce

27. STEAMED MUSSELS vatiaunsunn »» 9.50

with kaffir lime leaves, galangal, lemongr
fried onion & chilli paste

28. PRAWN TEMPURA fjuguuilinan 9.50 <<

Breaded king prawns with sweet chilli sauce

29. CHILLI JUMBO PRAWNS f]"oél’u'lzitﬁu 12.50
Battered jumbo prawns with milk, garlic &
spicy salted egg yolk sauce

30. POO NIM KRATIEM

Jflunaansuian ) 13.50

Battered soft shell crab with garlic, onions,
salt & pepper

31. GRILLED SEAFOOD wtaitin 4 13.95
Grilled mussels, king prawns, sea bass fillet,

squid with Thai spicy & sour sauce

32. HOR MOK TALAY vianunneia J 12.50
Steamed mussels, king prawn & squid with
spring onion, kaffir lime leaves, sweet basil &
curry paste

33. THAI FISH CAKES vaafullan $ @ J 9.95
with peanuts, sweet chilli sauce & Thai
vegetable relish

34. PLARAD PRIK lamawin & J 12.95
Battered Sea Bass fillet with sweet & sour
sauce

35. PLA SEE EW ianilodidh J 12.95

Steamed Sea bass fillet with soy sauce, celery,
ginger, leek, chilli & salad

36. YUM KANOM JEEN ghaundu $ » 10.95
Spicy rice vermicelli salad with crispy sea
bass, shallots, spring onion, coriander, fine
beans, peanuts in spicy lime dressing

37. FRIED EGGS SALAD th'l1a1 & 8.95
with shallots, spring onions, coriander & celery
in spicy lime dressing

38. KHAI LOOK KHOEY 'lzigniaa @ J 8.50
Crispy eggs in Thai sweet & sour sauce

39. THAI OMELETTE "213e03 J 9.50

Crab meat omelette served with Thai chilli
sauce

40. SOM TUM fusin'lne $ @ & 9.50

Spicy papaya salad with carrot, fine beans,
tomato, lime & peanuts

41. TALAY TOD nziavaa J 11.75

Pan fried tapioca with mussels, king prawn,
squids, eggs, black pepper, beansprouts &

mSpring onion
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*%* VAT is included in all prices. A 8.6% discretionary service
charge will be added to your final bill and passed on to all
staffs. It is entirely your choice whether or NOT to pay *¥*
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