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APPETISERS

WON TON SOUP

~Classic Chinese soup made with our homemade broth,
Chinese pastry filled with smashed king prawn & pork.

HOT &SOUR SOUP s«

-Classic Chinese soup made with our homemade broth,
smokey char sui, shrimp & air dried Chinese mushroom.

CHICKEN & MUSHROOM SOUP
CHICKEN &NOODLE SOUP
CHICKEN & SWEETCORN SOUP

TOM YAM SOUP svev contas FisH sAuce

-Famous Thai soup a fragrant combination of galangal
& lemongrass with fish sauce.

CHOICE OF
CHICKEN or KING PRAWN or VEGETABLE

NEW ZEALAND MUSSELS swer

CHOICEGF
BLACK BEAN or PENANG SAUCE

STEAMED SCALLOPS 121 pLEASE ALLOW EXTRA COOKING TIME 1

CHOICE OF
GARLIC 0r SZECHUAN STYLE seev o BLACK BEAN seer

STEAMED DIM SUM aLLow 15:20 MiNS COOKING TIME

-Classic Chinese ‘small eats’ - a selection of pork or prawn, wrapped in
thin delicate pastry, served with soy sauce
8¢ our own chilli oil

CHOICE OF
SUIMAI (pork & prawn) or HA KOW (prawn only) or MIXED
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AUTHENTIC EAST ASIAN CUISINE

VIEW MENU
ONLINE

SALT & CHILLI SPARERIBS s 8.3
SALT & CHILLISQUID s 9.3
SALT & CHILLISOFT SHELL CRAB s« 95
SALT & CHILLIKING PRAWN s 8.2
SALT & CHILLIMUSHROOM s 6.3
FRIED CRISPY SEAWEED uithdy i s 62
STICKY KING DO SPARE RIBS with sesame seeds 8.2
BARBECUED SPARE RIBS 82
(CHOICE OF |
BBQ SAUCE 0r HONEY GLAZE
SPICY CHICKEN WINGS s 7.6
-Wok fried with fresh chill & vegetables.
JAPANESE STYLE CHICKEN WINGS 1w 7.6
-Sprinkled with sesame seeds on top.
KING PRAWN ON TOAST 7.6
-Finely chopped king prawns with sesame seeds & a sweet chilli dip.
CRISPY FRIED WON TON 7.6

-Chinese pastry filled with smashed king prawn & pork,
served with a sweet & sour dip.

CRISPY PANCAKE ROLLS 7.2

-Homemade recipe consisting of succulent char sui, bamboo shoots,
carrot, dried Chinese mushroom & delicately wrapped in filo pastry.

5é%

GREEN VEGETABLE & TOFU SOUP 6.3
THAISPRING ROLLS with a sweet chill dip. 6.7
VEGETABLE GYOZA 74
-with soy sauce & homemade chilli oil.

VEGETABLE LETTUCE WRAP s« 74
SALT & CHILLI TOFU (beancurd) e 74

SALT & CHILLI SPRING ROLLS ser 7.5

SEAFOOD Ef PAK CHOl with crushed gariic 9.0
. . STEAMED SEA BASS s PLEASE ALLOW EXTRA COOKING TIME 215

_I’ S 12 Z[ ) ]/lg h()lL[)/a [g\g‘ [ -Cooked with ginger, spring onions & Japanese soy.

FILLET STEAK CANTONESE STYLE 196 THAISTYLE SEA BASS s 215

-Tender steak sliced and wok fried with pineapple & peppers -Sea bass cutlets in a tempura batter with cucumber,

in a sweet Mandarin sauce. red onions & a Thai dressing,

FILLET STEAKIN BLACK PEPPER s 196 THAISTYLE KING PRAWN sve: 15.3

Tender steak sliced in spicy cracked black pepper sauce. -Cooked in a tempura batter with cucumber,

red onions & a Thai dressing.
FILLET OF LAMBIN BLACK PEPPER s« 196
~Tender lamb sliced in spicy cracked black pepper sauce. STEAMED SCALLOPS pLeASE ALLOW EXTRACOOKING TIME 215
(CHOICEOF

FILLET OF LAMBIN GARLIC SZECHUAN STYLE scor GINGER & SPRING ONION

&SPRING ONIONS 196 or BLACK BEAN SAUCE ¢ or GARLIC

-Sliced tender lamb wok fried in garlic & spring onions.

MONGOLIAN STYLE BEEF s swes 16.2 FRESH LOBSTER Fon eRestess. PLEASE ORDER 24HR IN ADVANCE POA.

-Onions, spring onions, chilli & garlic with a dry nutty taste. -with ginger & spring onion on a bed of crispy noodles.

KIAM-HEUNG STYLE FILLET OF LAMBsc: 196 TERIYAKICHICKEN 16.3

-"Tea House creation proven most popular! -Succulent sliced chicken breast, marinated in Japanese soya sauce, on

Red onions, green beans, carrot & spring onions, wok fried a bed of pak choi & drizzled in teriyaki sauce.

ina hot & spicy sauce containing garlic, lemongrass, chillies,

curry leaf & dry shrimp, served on a sizzling hotplate. FIRE CRACKER CHICKEN s e 16.3
] [ -Wholedried chillies, peanuts ina hot savoury sauce.

www.the-tea-house.com
Available on request!

GLUTEN FREE MENU

We always do our best to adapt However, please note: although we do our utmost

according to each individual to cater for those with allergies, food preparation

guest’s dietary requirements. is made within the same environment.

Perfect for sharing

MIXED HORS D'OEUVRES 1w s

-Asselection of our popular mixed appetisers.

|
per person 11.5

SPECIAL CRISPY AROMATIC DUCK
-Served with Chinese pancakes, cucumber,
spring onion & hoi sin sauce.

CHOICE OF

WHOLE 420 or HALF 26.0 or QUARTER 18.0

1 [

LETTUCE WRAP s 7.7

[CHOICE OF
CHICKEN o7 KING PRAWN

MALAYSIAN STYLE SATAY ONSKEWERS 1ws s

CHOICE OF
FILLET BEEF 8.2

CHICKEN 76

CHICKEN YAKI-TORI 7.6

-Flavoursome char grilled chicken, marinated in a rich teriyaki sauce.

TORIGYOZA 7.6

-Pan fried dumplings with chicken, cabbage, leek & Chinese leaves,
served with soy sauce & our own chilli oil.

PRAWN COCKTAIL 7.2
AROMATIC ASIAN DUCK SALAD 82

-Served with coriander, pomegranate seeds & crushed mixed nuts.

GARLIC MUSHROOMS lightly battered with garlic mayo.
THAISTYLE PRAWN CRACKERS s« 35

MIXED VEGETABLES
or BEANCURD (ofi)
- Beancurd one of the most popular vegetarian dishes
in China, made from soy beans.
(CHOICE OF
SZECHUAN s#cr or BLACK BEAN s°cr o SWEET & SOUR
Please enquire with a member of our staff for recommendations.

from12.5

MIXED VEGETABLE CHOWMEIN
or FRIEDRICE

125

_rhearty hotpot
MIXED MEAT HOT POT

-Duck, pork, beef, king prawn & chicken slowly stewed
in our homemade oyster sauce.

SEAFOOD FUSIONHOT POT seer

-Mixed seafood in Thai green curry served in a hotpot.

GARLIC & CHILLISEAFOOD HOT PQOT seer

17.3

195

195

-Spicy seafood with onions, peppers & water chestnuts.

—

pSalt & chilli

SALT & CHILLI SEA BASS ser
-Deep fried then stir fried in salt & chill.

SALT & CHILLISOFT SHELL CRAB swe- 164
SALT & CHILLIKING PRAWN sz 16.3
SALT & CHILLI CRISPY SHREDDED CHICKEN s15.2
SALT & CHILLI CHICKEN ¢y dish) s 15.2
SALT & CHILLI CHICKEN BALLS s 15.2

SALT & CHILLI TOFU s 16.2
—

Dishes may still contain traces of nuts & gluten.

L
215

-

PLEASE INFORM OUR STAFF IF YOU
HAVE ANY FOOD ALLERGIES.

Some traces of bones may still be present.



THAICE

MALAYSIAN

THAIGREEN CURRY s

~Thai coconut milk curry with lime leaves, green beans & coriander.

MALAYSIANHOT POT CURRY s ssauzonavoreor

-Cooked with ginger, lemongrass, French beans & potatoes.

HOUSE
FAVOURITES

TRADITIONAL CURRY swcr
SWEET & SOUR IN BATTER *Nore onLY KNG PRAWN/ CHICKEN/ PORK OPTION

(CHOICEOF
PATTAYA s FILLET STEAK 174 CHICKEN 16.2
-Spicy sweet dish with Thai basil & fresh chill. FISH 174 POTATO 140  SWEET&SOUR CANTONESE STYLE
(CHOICEOF
PANAENG (ed curry) s seex SPECIAL COMBINATION 16.3  BREASTOF CHICKEN* 152
-Medium hot panaeng curry with lime leaves, coconut milk & red chill THAISENSATION CHICKEN s 16.2 DUCK 163  BBQPORK* 15.2
paste. A fragrant favourite finished with a sprinkle of peanuts. -Fresh red onions, cucumber with a sweet chilli & lemongrass KING PRAWN* 163  BEEF 15.2
(CHOICEOF cold dressing drizzled over lightly battered chicken breast. SHRIMP 15.2
DUCK 174 CHICKEN 15.2
KING PRAWN 174 BEEF 162 ‘SA-CHA'LAMBHOT POT s seer ssmeomasoreor 196
-Selection of vegetables with a sharp garlicky & chilli nutty taste. WOKFRIED SATAY s sees
-Marinated meats with spicy Malaysian peanut sauce.
KIAM-HEUNG STYLE sver seneoonszznsroreuse THAIPAN-PAN CHICKEN s 16.2
-Red onions, green beans, carrot & spring onions, wok fried in -Grilled chicken breast in a coconut curry sauce. SKEWERED SATAY s sver seneoonszanarorsue
ahot & spicy sauce containing garlic, lemongrass, fresh chillies, curry -Marinated meats with spicy Malaysian peanut sauce.
leaf & dry shrimp. Tea House creation proven most popular! [CHOIGE OF
(GHOIGE OF PAD THAINOODLE 1w ser 14.6 FILLET OF BEEF sewsowy 175 BBQ PORK istreazDowy) 16.3
LAMB 194 KINGPRAWN 174 -Sweet & sour flat rice noodles with beansprouts, lime, COMBINATION 175  BEEF isrmebow 16.3
SCALLOP 194  sSQuID 174 roasted peanuts, dried chillies & fish sauce. KING PRAWN 175  TOFU 16.3
(CHOIGE OF CHICKEN 16.3
CHICKEN orPRAWN
THECLASSICS |
SHREDDED CRISPY CHICKEN o7 BEEF s« 16.2 KUNG PO STYLE s seer GREEN PEPPER & BLACK BEAN SAUCE s«
-Sticky & spicy sauce with cashew nuts & water chestnuts. -Served on sizzling hotplate.
BATTERED CHICKEN IN CREAM SAUCE 16.8
SZECHUAN STYLE s LEMON or ORANGE SAUCE
CHICKEN WITH GARLIC & HONEY SAUCE 16.2
KON SIU Mandarin sauce with sweet peppers. CHI LO Sweet ginger & pineapple.
CHICKEN WITH BLACK PEPPER SAUCE s/ 16.2
-Served on sizzling hotplate GINGER &SPRING ONION CASHEW NUT &ASPARAGUS 1w
ROAST CRISPY DUCK & ROAST PORK 16.8 CHINESE MUSHROOMS &BABYCORN CHOP SUEY with mangetout, babycorn & beansprouts.
-Served on Chinese cabbage with teriyaki sauce. [CHOIGE OF)
SCALLOP 16.3 CHICKEN il5,”
ROAST DUCK WITHPLUM SAUCE 168 KING PRAWN 16.3 BEEF 162
DUCK 16.3 TOFU 16.2
o 699 L traditional classics
CHEF'S SPECIAL CHOW MEIN 149  SINGAPORE RICE NOODLE swer 146 GRILLED CHICKEN BREAST 141
-Chicken, ham, bbg pork & king prawn on a bed of soft noodles -Vermicelli noodles with egg, shrimp, ham, bbq pork, -Served with chips.
with bbq sauce. chilli & sweet peppers. [GHOICE OF
BLACK PEPPER or GRAVY SAUCE
COMBINATION CRISPY CHOW MEIN 149  ‘SA-CHA CHICKEN FLAT RICENOODLES wsser 146
-Duck, beef, king prawn, chicken, char siu & mixed vegetables
on a bed of crispy noodles. BEEF HO FANNOODLES 14.6 CHICKEN SALAD s 14.1
-with Thai light sweet chilli dressing. Served with chips.
KING PRAWN CHOW MEIN 149
CHEF'S SPECIAL FRIED RICE 149 VARIOUS OMELETTE with filling of your choice. 141
CHICKEN CHOWMEIN 14.1 -Chicken, ham, bbq pork & king prawn with bbq sauce. -Please enquire for suggestions. Served with chips.
BEEF CHOW MEIN 141 KINGPRAWN FRIED RICE 149
CHICKEN FRIED RICE (10 ham) 141
BOILED RICE 42 RICENOODLE 53  WATERCHESTNUTS 49
EGGFRIEDRICE 44 HOFANNOODLE 53  FRIED ONIONSRINGS 5.0
CHIPS 40 FRESHMUSHROOMS 60  CURRY SAUCE or SWEET &SOUR SAUCE 4.3
SALT & CHILLI CHIPS seer 45 FRESHBEANSPROUTS 50  EXTRASAUCE ofyour choice 4.3
CHOW MEIN NOODLES 63  MIXED VEGETABLES 50  THAISTYLE PRAWN CRACKERS s« 35
-Egg fried noodles with beansprouts & spring onions.
PRAWN CRACKERS 2.8

www.the-tea-house.com
Available on request!

GLUTEN FREE MENU

We always do our best to adapt
according to each individual

guest’s dietary requirements. is made within the same environment.

However, please note: although we do our utmost
to cater for those with allergies, food preparation

PLEASE INFORM OUR STAFF IF YOU
HAVE ANY FOOD ALLERGIES.

Dishes may still contain traces of nuts & gluten.
Some traces of bones may still be present.




