Get ready to embark on a
culinary journey through the
vibrant and full of flavour
world of Thai cuisine!

We invite you to indulge in a tantalizing array of
authentic dishes, crafted with love and care using
only the freshest, high-quality ingredients. From the
fiery heat of spicy curries to the tangy sweetness of
stir-fried noodles and succulent grilled meats, every
dish on our menu is a celebration of the rich and
diverse flavors of Thailand.

So come, take a seat, and let us transport your
taste buds to the land of smiles, where every bite
is a symphony of flavors.

BEA | HEAD CHEF

Bea came to Ulverston from Thailand in
2003 opening her first Thai restaurant
soon after. Her food, warm character
and personality are now famous in the
area. You won’t be disappointed!

Beas Thai menu is available on Tuesday, Wednesday, Thursday and Saturday for eat in.

Take-away is available each day except Saturday.



STARTERS MAINS

1. POH PIATOD 12. GAENG KEOW WAN

Crispy Thai spring roll with sweet plum sauce. Thai green curry with potato and bell pepper.

2. TOD MUN PLA 13. GAENG PHED

Homemade spicy fish cake, served with sweet Thai red curry with green beans, mushrooms and bell
chilli sauce. pepper.

3. PEEK GAI TOD 14. GAENG GAI

Marinade chicken wings served with sweet chilli sauce. Yellow curry with potato, onion and bell pepper.

4. KOONG CHUB PANG TOD 15. GAENG MASSAMAN

Tiger prawns in crispy batter, served with sweet chilli Traditional creamy curry with potato, onion

sauce. and peanuts.

16. GAENG PAA
Jungle curry with green beans, mushroom, herbs and

SOU P ‘ chilli.

17. GAlI PAD PRIK

5. TOM YUM KOONG ' Stir fried chicken/beef in a very spicy red curry sauce.
Spicy tiger prawn soup with lemongrass, :
mushroom, tomato and lime juice. 18. PANANG

Chicken/beef in a creamy red curry sauce.
6. TOM KHA GAI
Chicken in creamy coconut soup with onion, coriander, 19. PAD KRA PAO
mushroom and tomato. Stir fried mince pork with chilli, garlic, onion and

green beans.
7. TOM KRONG GAI

Clear spicy chicken broth with herbs and lime juice. 20. PAD KING

Stir fried chicken with ginger, onion, mushroom and
spring onion.

SALADS 21. PAD NAM MAN HOI

Stir fried chicken/beef in oyster sauce with onion,
tomato and bell pepper.

8. YUM NUA

Spicy beef salad with cucumbers, 22. PAD GRATIEM PRIK THAI

tomato, onion and chilli. Chicken stir fried in peppery garlic sauce.

9. YAM KOONG YAl  23.PAD PRIK SOD

Spicy tiger prawn salad with Stir fried chicken/pork with chilli, tomato, onion and
cucumber, tomato, onion and chilli. spring onion.

10. LAAB MOO 24. PAD THAI

Spicy mince pork salad with shallots, mint, coriander, Famous Thai noodles.

and lime juice.
25. PAD KEE MAO

11. YUM WOON SEN Stir fried noodle with beef, chilli and garlic.
Glass noodles salad with mince prok, cucumber, tomato
and lime juice. 26. KHAO PAD

Thai special fried rice with mixed meat, egg and
fresh vegetables.

All main courses served with steamed rice. Please tell our staff if you have any alléfgies to these items or
Most of our courses can be made suitable for vegetarians. would like more specific information about their contents.

Ask our staff about the spiciness level. No indicator ~ Allmains are gluten free or gluten free _adaptablé. : ,

means no spice.

SPICE LEVEL.: Extremely spicy Very spicy Medium spicy . Mildly spicy




