Jan Lek Eatery

SMALLER DISHES FROM £7.50
GAI SATAY 2PCS

Skewered chicken breast marinated in our
signature house paste, served with
homemade satay sauce.

TORD MUN PLA 2PCS

Thai fish cake mixed with red curry paste,
basa, prawn, egg, kaffir lime leave, holy
basil & fine bean.

GOONG HO SABAI 3PCS
Succulent prawns and tender turnips
wrapped in crisp pastry, lightly fried to
golden perfection

POR PIA 3PCS

Crispy spring rolls, filled with a savoury mix
of vegetables, mushroom and glass
noodles. Served with chilli dipping sauce.

MIX OF THREE FOR £14

A curated trio of starters, with two pieces
of each, offering a perfect introduction to
Jan Lek Eatery. Highly recommended.

SOUPS FROM £6

Vegetarian, Chicken +£1.00, Pork +£1.00
Beef +£3.00, Prawn +£4.00

TOM YUM

Refresh, spicy, & sour in our homemade
tom yum paste, Thai parsley, galangal, &
coconut milk.

TOM KHA

Refreshing & mild cook with galangal, &
coconut milk. Drizzled with chilli oil.

NOODLE DISHES FROM
MEDIUM £5.5 OR LARGE £9

Vegetarian, Chicken +£1.00, Pork +£1.00
Beef +£3.00, Prawn +£4.00

PAD THAI

Thailand'’s iconic stir-fried rice noodles
with homemade sauce, Chinese chives,
beansprouts, and crushed peanuts.

PAD KEE MAO

Stir-fried with fresh chillies, garlic, holy
basil, mixed vegetables, and wide rice
noodles.

PAD SOY-GLAZED

Egg noodles with broccoli, mangetout,
lecture in a savoury soy-based sauce, &
black pepper.

PAD TERIYAKI

Stir-fried egg noodles in a rich Thai-style
teriyaki glaze with beansprouts, & mixed
vegetables.

BIGGER DISHES FROM £10

Vegetarian, Chicken +£1.00, Pork +£1.00
Beef +£3.00, Prawn +£4.00

PAD MED MA-MAUNG
Cashew nuts, seasonal vegetables, in a
house savoury slightly sweet sauce.

PAD PRIEW WAAN

Cucumber & pineapple with seasonal
vegetables in a vibrant sweet and sour
sauce.

PAD KRA PAO
Fiery stir-fry with Thai holy basil, fresh
chillies, mixed vegetables, and garlic.

CURRY DISHES FROM £10

Vegetarian, Chicken +£1.00, Pork +£1.00
Beef +£3.00, Prawn +£4.00

MASSAMAN CURRY

A rich, slow-cooked curry with tender
potatoes, aromatic cinnamon and nutmeg,
simmered in creamy coconut milk.

GREEN CURRY

A fragrant coconut curry simmered with
green chillies, galangal, bamboo shoots,
Thai basil, & seasonal vegetables.

RED CURRY

A bold coconut curry simmered with red
curry paste, galangal, seasonal vegetables,
& bamboo shoots.

JUNGLE CURRY

A fiery, broth-style curry packed with
seasonal vegetables, & galangal.

RICE FROM £2.5

£6.00 for bottomless rice perfect for
sharing with groups of four or more.

JASMINE RICE £3

COCONUT RICE £3

EGG FRIED RICE £3

STICKY RICE £2.5




