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LIGHT BITES/STARTERS

VEGETABLES CRACKERS (VG) (2) 2.50 .’a S%UID IN CHILI, SALT 6.95
(Served with Thai sweet chilli dipping sauce) & BLACK PEPPER

Squid coasted In a light batter fried to crispy
AROMATIC THAI 3.00 then seasoned with chilli, salt and black pepper,
PRAWN CRACKERS (2,3,5) spring onions & red pepper and served
(Served with Thai sweet chill dipping sauce) with Seiracha chilli dipping sauce. (2.6)
VEGETABLES SPRING ROLLS (V/VG) 5.95 PRAWN TEMPURA 7.50
Fried pastry filled with glass noodles, Tiger prawn coated in a light tempura
cabbage, carrol, sweetcorn, aromatic sautéed in salt, batter fried to cnspy and served with
white pepper and served with Thal sweet chilli Thai sweet chilll dipping sauce(2,3,6)
dipping sauce. (2,12,13)

THAI DIM SUM 7.50
VEGETABLES TEMPURA 6.50 Stearmned pastry dumpling filled
Mixed seasonal vegetables coated in with aromatic marinated minced pork and prawn,
a light ternpura batter fried to crispy and served water chestnut, chopped carrot, sesame oll,
with Thai sweet chilli dipping sauce. (2, 6) topped with fried garlic, served

with sweet & sour soy sauce. (34,58,12,13
GRILLED CHICKEN SATAY 65 . 4§ s5rgt e
Grilled chicken skewers marninated ' FISH & MIXED SEAFOOD CAKE 7.95
with aromatic Thai spices Thai style fish cake of minced fish, prawn
and served with peanut sauce(6,10,11) and squid rna;:nated ina n'}‘ild red curry paste

and chopped fine bean, karfir lime leaves, and served
CHICKEN WINGS & THAITHINGS 6.95 with Thai sweet chilli dipping sauce. (34, 5,8,12)
Chicken wings coated in a light batter
fried 10 crispy then tossed SOPA'S LIGHT BITES TAPAS(FOR 2) 17.95
with spring onion, sweet fresh chilll, (Dim sum, Wings, Spring Rolls, Squids, Satay)
pepper and salt seasoning, served (3481213

with Sriracha chili dipging sauce. (2.6)

THAI SOUP

. TOMYUM

A Famous hot and sour soup
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HEALTHY THAI SALAD

W
r MANGO SALAD
' Shreded mango, fresh chill, spring onion, red onion, coriander,
lime juice, chrushed chili, spring with roasted peanuts (1,5)
*Can be alternated to VEGAN*

PAPAYA SALAD

£ Thai most famous salad of shredded green papaya, carrot, fine beans
and tomatoes, flavoured with fish sauce, chilll, garlic, palm sugar
and fresh lime juice, sprinkled with roasted peanut. {1,5,10,11

*Can be alternated to VEGAN*

GRILLED BEEF SALAD

i Thinly shiced grilled of sirloin beef seasoned with chopped chilli,
garlic, shallot, fresh mixed Thal herbs and lemon juice and served
with salad leaves. (1,5)

v

| CRISPY DUCK SALAD
A salad of roasted boneless duck breast seasoned
with fresh mint, lime juice, red onion, chilli, garlic, fish sauce
and crushed crunchy rice flakes, served with salad leaves. (1,5)

SPICY SEAFOOD & GLASS NOODLES SALAD
A combination of prawns, mussels, squids, and glass noodles mixed

15

" with Thai red onions, celery, tomatoes, spring onions and coriander,
tossed with fresh kme juice, chilll, garlic and fish sauce served
with salad leaves.(1,4,58)
b "
DUCK & MANGO SALAD
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» MUSHROOM 5.95/CHICKEN 6.95/ PRAWN 7.95/SEAFOOD 8.95

with meat of your cholce, mushroom,
tomatoes, flavoured with galangal,

lemon grass, karfer lime leaves, bird eye chilll,
and fresh lime juice. (3,4,5.8)

TOM KHA
A sweet and sour coconut souﬁ

with meat of your choice, mushrooms,
tomatoes flavoured with galangal,

lemon grass, karfer lime leaves, corlander
and fresh lime juice. (3,4.58)
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POPULAR THAI CURRIES

(Al Served wvath lasming Rop)**
VEGAN 13.95/Chicken 14.95
Eeel 15.95/Prawn 1€.95/Duck 16.95/5F 17.95

@‘ PANANG CURRY
Athic< cury withmesat of your cholce, cooked in a mild curry dasle,

- RED CURRY coconut milk, long beans, shredded Kafir Ime leawes,

W ot pupuler Thal Lumy, using diy red chill g red ard gieen peppers. fresh chill sliczs. and basil leaves. 3.5)
and dry Thai herbs as a base of the curry paste, JUNGLE CLURRY
cog:ceg. "‘”thl r:w,eatxowlogach;;ge ltn)i:ﬁo:u:)p"r Aheathy spicy thin curry broth cooked VATHOUT coconut mik
aubergires, long neans, bamboo thoots, pepper " i el Theih 0.5
2nd finished with sweet basil leaves asd & but plenty of vegetob es end Thoi herbs. (,5)
shredded long red chilli. (3,5) w— MASSAMAN CURRY

Apopular Tha Scuthern Style mild curry with meat of your choice in
a turry paste mace with roasted spices, such 25 cumin,
corlarder.cloves. Zinnamen, and peppercorns. miced with fresh garlic
chilli, galangal, lemonjrass, tamannd saste,

2 GREENCURRY
4 famous Thai curry using fresh creen chilli,
lernuigrass, galaigal as 4 Lase o' Lhe Lumy paste

cooked with meat of your chaice in cacout milk
4 il and palm sugar, stewsd ir coconut milk, potatoas and onion.
Subergines; |onig LiesS, Pepiyiers M bamkion SO0y Garnished with roasted cashew nuts and crunchy

frisked with freds sweet basl leaves o e < Wiy '3 & 10
and thredded long red chilli.3,5) B o fcua

SOPA’S 45
FROM THEWOK
| SELUN C|ES (STIR FRIED DISHES) B
erved with Jasmine Rice) _
VEGAN 1295,Chicken 13.55 /

e
A e e o MANCURRY 16-95 puck 14.95/Beef 14.95/Prawn 1495 Seafood 15.95

Maccamin curry tauce, full o flavcuranc =
y " \ BASIL CHILLISTIR FRIED
’ the meatis meit in the mouth. (35,1C) Spiry Stir Bried with chilli gaslie, frech Thal Racil leaves, lnng Fearc,
Y ROASTED DUCK CURRY 17.95 Feppers, onions, mushrosm and meit of your chaice (8, 3)

 hoasted auck in red rry sauce, ‘ed CASHEW NUTS STIR FRIED

and green peppers, cnion. pineapple. < . il ™ n
5. cherry toma v ith basil (3.5) St Fred wilh cashew nuls, peppers, univns,
crapes,cherry tomato topped with basil (3,5) e mushibonk

seasoning wkh hijht soy ;auce. (8,10,11,13)

PAD THAI, FRIED RICE OYSTER SAUCE STIE. FRIED

Stir Fred in oycter sance with peppers, spring aninn, wrnceali
rushroom, carrot and onions. (813)

& OTHER NOODLES

VEGAN 1250/CHICKEN 13.50,BEEF 14.50 FRE5H GINGER & SHIITAKE MUSHROOM STIRFRIED

Sur Frsed with finzly lhupch fresh g rges, shiilabes rrastroon,

DUCK 14.50/PRAWN 14.50/SEAFOQOD 15.50 kroccoli, peppers, spiing onions, carst and cnions, seascned
PADTHAI W with Dyster a1d soy sauce. (8,13)

NGSt pOpULar s &

str-fred rice noodles,
'm?péghc I?ing&ster%mce (613) 850

bransprouts, in sweet
and sour of tamannd and
palm sugar séuce $

pring onions, shredded corrot
served wikth cushed pearnut and

apiece ot lerron. [4,510,11,15) «Mixed Seawonal Vagetatles (8,"3) 850
‘&, PADKEE MAO T, hubergine Sti Fried with garlic,
Aspicy str-friad rice ronrle dich with chill, garlic, ha<il leaves, chill & oyster sauce (8,13) 850
mixec vegetanies anc seasoning withoyster sauca. (813)
PADSEE EW “Thai Omelette & Sriracha Sauce (4,12) 795
St Fred ice wodles with sweet Jark suy sawe, eyy -Swactheart Cobbage Stir fricd [8,12) 850
e AL ~Ctir “ried Cg 3 Noadles or Rice Noodles
PAD EGG NOCDLES with Egg and Beansgrouts (4,13) 6.00
RREIE g b fogFredFice(®)3) 350
guogrﬁ ,FR‘D g:cc‘ ) «Loconct nge 350
r asmine Rice wi soring enions < ;
- andd iz vegeldohe:, (4A1egg ’ ;;kky ermc\ ;jg L
., SPICY RICEBERRY FFIED RICE - rib el
Speclal Fred Orgznic dark purple Ricebery with <JasmineRice 300

frash cbllL spring onkns and seasanirg souce (4.0;13 :
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MUST TRY..HIGHLY RECCOMENDED
[All served wth Jasmine Kize)

w-‘ STEAMED SEABASS IN LEMON, CHILIAND GARLIC BROTH 21.95
Seatass lels steamad In broth of biend2d cill, garlic and a splash of Hime Julce,
served with lasmineRice. (35,111

f:r COD WITH SHREDDED MANGO SALAD AND GRILLEDTIGER PRAVWN 27.95
Cod lish sedded un shredded Mresh manyo ssled topped with fresh brne jusces, Chilly,
red onion, sprinc onion, coriander, grilled tiger prawns and cashew nuts, (3,511)
LAUGHING TIGER 21.95
Grilled Rb Ere Sweah served vn g sicding hot plate with aunwatic sew ded mmushaoonm
pepper, onlons accompanied with sweet& spicy tamarind sauce. (5)

Q IAASSAMAN LAMB SHANK 23.95

Mas:aman curry is ranked ne. 1 for the world's 50 best foodsaccording to ChN
astupdated 2021), add ng an overnight stesed lamb shank to this mild creamy sauce,
“ompb ¢hane is dish s not siMply but can only D2 the best. (served with Jasmine ricei( | O

CHEF'SSPECIAL (All served with lasmine Rics)

GARLIC PEPPER PRAWN 16.50
Lightly fried battered crawns, seasoned with szlt
and black pepper, wssed with spring onlons,

chopped leng "ed chili bedded onstir fried vegetables
and topped with cunchy iedgarkc (3,11

TAMARIND DUCK 17.50
Boreless reasted duck on ¢ Bed of stir Fied vecetables,

toppec with sweetanc sour tamarnag auce

and crunchy fried rad shallot. {"3)

SEABASS IN SPICY MIXED "HAI FERBS 21.95

SpCy ary str-Tned vtk mixed  harherbs paste, firg bean,

peopers, and topped with sweet basil. 3,58,13)

COD & EVER GREEN IN FANAENG CURRY SAUCE 21.95
Steamed Cod bedced on greer miked /egetables,

topped with arométic & creamy Pasaeng arry sauce

served with Jazmine rice.(3,5)

:;_ THREE FLAVOURED SEABASS 21.95
W Seabass fillets, to withk our specialmade sauce,
sw2et, sou’ and little spicy, red and green peppers, pinsapple,

onon and spring onioas (5.13)

é MONSOON SEAFOOD 21.95
Mixed seatood stirtned in sweet red crilll paste,
vegetables and splished weth Thai Monsoon white wine. (35,8,13,14)

BANGKOK NOODLES SOUP £14.99
BEEF STEWED NOOCLES SOU?

Rice ncodlzs in aromatic five spices beef bioth and tender beed stewed beansprouss,
mearnirg g ory, spring onion, corianderanc shreddad dhili (13)
ROASTED DUCK NOODLES SOUP

Rice ncodlzs ir aromatic Thai berbal broth and sliced aromatic roasted duck,
» mernirg g ory, beansprouts, sgring onion, coriander and shradded chil. (13)

... PRAWNTOMYUMNOODLES SOUP :

S Rice ncadlzs i lemony and spicy TomYum broth of Thal herbs, lemon Jaice, fish sauce,
crushed peanwe, jumnbo prawn, baansprouts, spring onon, ariander, girnich with piece
of limeand shreddad chili.( 3,58,12,13

PORK OFFAL STEWED NOUDLES SOUP (KUAYJAP)
Vamieslli Rice Nowdlac in a Ch necs Style hrath and stewed pack nffal, hnllad aga.
tofy, beantproats, spring onion, coriander and shredded chili, (4, 13)
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MANGO AND STICKY RICE €.50
CHOCOLATZ BROWNIE SERVED WITH ICE CREAM 5.50
BANANA IN COCONLT CREAM 4.50
STEAMED SWEET STICKY RICE IN SANANA LEAVES SEHVED WITHICECREAM 4,50
ICC CREAM (COTONUT DR CHCCOLATE ORVANILLA OR STRAWBERRY! : 2.95

- *Adiscretiorary eptional tervice charge of 10% will b2 added w0 your bl fora group Yom6 pesple.



