MC & SONS

THAI KITCHEN BY JOHNNY RICE

THAI SNACKS

Khow Kiep £4.5
Basket of crunchy Thai-style prawn crackers
served with sweet chilli dipping sauce

Butterfly Prawns £8
Marinated bread-crumbed prawns served with
sweet chilli sauce

Khanom Pang Na Goong £7.5
Crunchy sesame toast filled with
fresh prawn and Thai seasoning with
sweet chilli dipping sauce

Khanom Jeeb ££7.5
Homemade chicken and pork
dumplings with thick sweet and sour soy sauce
(fried or steamed)

Por Pia Pak £7.5
Mixed vegetable spring rolls with sweet chilli
dipping sauce

Chiang Mai Chicken £8
Crispy fried chicken thigh strips coated in
our secret marinade served with sweet chilli
dipping sauce

Chiang Mai Cauliflower £7.5
Crispy fried cauliflower bites coated in our
secret marinade served with sweet chilli
dipping sauce

Pora Pia Phed Yang £8
Duck and spring onion rolls with Thai-style
hoisin sauce

Calamari £8
Deep-fried squid served with sriracha dipping
sauce

Gai Satay L8
Marinated chicken breast skewers with
delicious peanut sauce

Khao Soi Curry and Chips £6.5
Steak-cut chips with our traditional northern
Thai curry sauce

Pili Pili Chips £6.5
Our take on Peri-Peri spiced fries

Classic Chips £6
Crispy and salty chips, fried to perfection

Mixed Platter £9/pp (min 2ppl)
Vegetable spring rolls, chiang mai chicken or cauliflower, prawn toast,
chicken satay, dumplings and prawn crackers

MAINS

VEGETABLES £13.95, CHICKEN OR TOFU, £14.5, PRAWNS OR BEEF £15.5

Pad Thai
Classic dish of thin rice noodles stir fried with
egg, pickle, tofu, carrot, peanut, spring onions
& bean sprout

Kiew Wann (spicy)
Green curry with coconut milk, basil, green
beans, bamboo shoots & peppers.
Served with rice

Pad Graw Prow (spicY)
A spicy stir fry of peppers, green beans,
bamboo shoots, chilli & basil in stir-fry sauce
served with rice and fried egg

Drunken Noodles £14.50 (spicy)
Tick rice noodles stir fried with egg, mixed
vegetables, chicken, prawns & fresh chilli

in an oyster sauce

IF YOU SUFFER FROM FOOD ALLERGIES PLEASE TELL YOUR SERVER BEFORE ORDERING. WE POTENTIALLY HAVE 14 OF THE
14 MAJOR ALLERGENS IN OUR KITCHEN. WHILST OUR SERVERS CAN ADVISE ON SPECIFIC INGREDIENTS CONTAINED WITHIN
A MEAL, DUE TO THE PRESENCE OF THESE ALLERGENS AND BECAUSE OF THE USE OF COMMON FRYER OIL IN OUR KITCHEN,
WE CANNOT GUARANTEE THAT OUR DISHES ARE TRACE-FREE OR THAT OUR CHEFS CAN PREPARE A MENU COMPLETELY FREE
OF ALLERGENS.
A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR B/LL
- 100% OF THIS GOES DIRECTLY TO OUR TEAM



MC & SONS

COCKTAILS

Strawberry Daiquiri .....ccovviiiiiiiiiiiiiiiiii

Cuban rum, with British strawberry syrup & fresh lime

A sublime blend of rums, with orange curagao, orgeat
syrup & fresh lime

SPicy Margarita .ooovveeeeuuiiiiiieieiiiiiiiieeeeeenniiiieeeeeennnnnens

Blue Webber Agave Tequila, Californian chilli vodka,
lime and triple sec

Espresso Martini ...ocuuviiiiiiiiiiiiiiiiiieiiiiiiieeeeeeiiiiieeeeeees

British vodka infused with hand-chosen single origin
coffee shaken with cold-brewed single origin coffee
and brown sugar

Pornstar Martini «.c.oeeeeeiiuieeneeneeeneeneeeneeneseneenessnesneeanns

Wheat vodka, with vanilla, pineapple, and passionfruit
liqueur. Served with a shot glass of Prosecco

Old Fashioned .....oooiiiiiiiiiiiiiiiiiiiiieiiieieiaieenetneeeneennenns

A blend of fine bourbon whiskies, aromatic bitters,
brown sugar and a whisper of Italian amaro

HAPPY HOUR 2 - 4 -1 ON ALL COCKTAILS EVERY DAY 4PM - 6PM

Follow us on Instagram/Facebook @mcandsonsvauxhall



