
SET MENU B 
£21.00 per person (Minimum of two people)

STARTERS
Mixed Satay, Spring Roll and Spare Ribs

MAIN COURSE
Beef (stir-fried in Oyster Sauce, Garlic,  
Spring Onion and Mushroom), 
Red Chicken Curry 
Pork (stir-fried with young Ginger and Onion),  
Stir-fried Mixed Vegetables in Light Soy Sauce,  
Egg-fried Rice

68 Prio Wa an Pak (V) £6. 95
Deep-fried Vegetables in batter, topped  
with Sweet and Sour Sauce

69 Kra Pao Tofu  (V) £6. 95
Fried Bean Curd in Chilli, Holy Basil and Vegetables

70 Siew Tofu (V) £6. 95
Fried Bean Curd in Soy Sauce and Vegetables

CHEF RECOMMENDATIONS

STARTERS

A Chicken Wings £6.25
Chicken Wings stuffed with Minced Pork and 
Vermicelli, deep fried and served with Chilli Sauce

B Prawns on Toast £6.25
Minced Prawns mixed with Garlic, Pepper and 
Coriander Root spread on toast, topped with 
Sesame Seeds, deep-fried and served with Sweet 
Chilli Sauce

C Chicken Pandan Leaf £6.45
Chicken Breasts marinated in Garlic and Pepper, 
topped with Fresh Coriander. Steamed, fried and 
served with Sweet Chilli Sauce

D Goong Op Woon Sen £6.25
Steamed King Prawn with Vermicelli,  
Celery and fresh Coriander

E Larb Kai  £7.95
Finely chopped Chicken Breast cooked  
together with ground, roasted Rice in a Hot  
and Sour dressing. Served with fresh salad

F Steamed Sea Bass £14.95
Boneless Sea Bass flavoured with fresh Lime  
Sauce, crushed Chilli and fresh Coriander

G Pa ad Aubergine £7.95
Stir-fried Aubergine with Minced Pork  
in Garlic, Chilli and Holy Basil

H Weeping Tiger (Grilled Beef) £9.25
Marinated Sirloin Beef, grilled, sliced and served 
with special Spicy Sauce and fresh salad

I Manoly’s Royal King Prawns £9.95
Crispy King Prawn topped with red chilli  
paste and crispy lime leaves

J Pla Tod Kra Tiem £10.50
Boneless Red Snapper, sliced and seasoned with 
Garlic and Peppercorn. Deep-fried and served  
with fresh Chilli Sauce

K Khau Kling £7.95
Spicy Southern style stir fried Chicken, Beef or Pork 
with fresh Chilli, Turmeric and chopped fine beans

L Yum Mushroom  (V) £6.95
Spicy steamed Mushroom Salad, topped with  
Fresh Herbs, Chilli and Lime Juice

NOODLES
56 La ad Nah 

Large, soft noodle or crispy, fine Egg noodle
With Seafood £8.75
Chicken, Beef or Pork £7.25

57 Pa ad Thai (contains nuts)
Thailand’s favourite fried noodles
Add: Tiger Prawn | Chicken | Vegetables £7.25

58 Pa ad Siew (V) £6. 25
Large soft noodles, pan-fried with Egg  
and Vegetables in Dark Soy Sauce

59 Pa ad Mee (V) £6. 25
Fine egg noodles, pan fried in Light Soy  
Sauce with Bean Sprouts and Coriander

60 Pa ad Kee-Mao   (Beef or Chicken) £7. 25
Large soft noodles stir fried in  
Chilli & Holy Basil

61 Vegetarian Pa ad Kee-Mao   (V) £7. 25
Large soft noodles stir fried in  
Chilli & Holy Basil

62 Singapore Noodle £8. 25
Vermicelli, Stir fried with Shrimp,  
Chicken and Curry spices

VEGETARIAN
63 Pa ad Hed (V) £5.75

Mushroom and Bamboo Shoots stir-fried in  
Yellow Bean Sauce, Light Soy Sauce and Coriander

64 Pa ad Ruam (V) £5. 75
Mixed Vegetables stir-fried in Garlic  
and Oyster Sauce

65 Pak Boong   
(Thai’s Morning Glory) (V)

£6. 75
Stir-fried in a very hot wok with Garlic and Chilli

66 Pak Neung (V) £5. 75
Mixed seasonal vegetables steamed with or 
without Oyster Sauce

67 Som Tum  
(Papaya Salad) (Contains Nuts) (V)

£7.25
Green Papaya, shredded and mixed with crushed 
Garlic, Chilli and Tomato, with Lime Juice Sauce

MAIN COURSE

RICE 
73 Thai Fragrant Boiled Rice (V) £3.00
74 Egg-fried Rice (V) £3.50

Lightly seasoned cooked rice, fried with egg

75 Special Fried Rice £4.00
Seasoned and flavoured with Tiger Prawn,  
Pork and chopped Vegetables

76 Coconut Rice (V) £3.50
Cooked rice, flavoured with Coconut Cream 
 - very lightly spiced

77 Glutinous Rice (V) £4.00
Unusually chewy and very tasty

71 Tofo Khau Kling £6. 95
Spicy Southern style stir fried Tofu with 
fresh Chilli, Turmeric, chopped fine beans

72 Kaeg Pak (Vegetable curry) (V) £6. 95
Available in Yellow, Red  or Green 

SAUCES & CRACKERS 
Peanut Sauce £1.00
Chilli Sauce £1.00
Thai Prawn Crackers £2.00

Serving the true taste 
of Thailand since 1991

31 Broadway, Leigh-On-Sea, SS9 1PA  
Open Tuesday to Saturday: 12-3pm  
and 6pm - late. Sunday: 5pm - late

01702 475513

SET MENU A
£19.00 per person (Minimum of two people)

STARTERS
Spring Roll and Spare Ribs

MAIN COURSE
Sweet and Sour Pork
Yellow Chicken Curry
Beef (stir-fried in Garlic, Chilli,  
Fine Beans and Holy Basil)
Stir-fried Mixed Vegetables
Egg-fried Rice

manolys.co.uk

Food is prepared in a kitchen where Peanuts, Cashews, 
Almonds and Sesame Seeds are present. 

ALLERGIES: Please alert a member of staff to  
any allergies or dietary requirements.  
See our allergy menu at manolys.co.uk

(V) Vegetarian. Many Dishes can be substituted  
with bean curd or vegetables - please ask.

Dishes can be made milder or hotter upon request.

For allergy menus, and full resaurant menu see:

@Manolys @Manolys_thai_restaurant



VEGAN MAINS

82 Kaeg Pak ~ Vegan Curry
Available in Yellow, Red   or Green

£7.95

83 Vegan Khau Kling
Spicy Southern style stir fried Tofu with 
fresh Chilli, Turmeric, chopped fine beans

£7.95

STARTERS
1 Spring Roll (Poh’Pia) £5.25

Meat or Vegetable filled Thai Spring Roll

2 Satay (Chicken, Pork or Beef) £5.75
Thin strips of Beef, Pork or Chicken, marinated in  
Fresh Herbs and spices, skewered and grilled.  
Served with Peanut Sauce. CONTAINS PEANUTS

3 Khanom Jeeb (Dim Sum) £5.75
Small dumplings of seasoned minced Pork/Tiger 
Prawn mixture, topped with dark, sweet Soy Sauce

4 Tod Mun Pla (contains peanuts) £5.75
Cod and King Prawn Fish Cake, lightly spiced,  
kneaded, shaped and deep fried. Served with  
Cucumber Relish Sauce

5 See Krong Moo £5.75
Spare Ribs, seasoned, marinated and grilled in a 
dark rum cider

6 Goong Pao  £10.75
Butterfly King Prawns, marinated in a fresh Chilli 
and Garlic Sauce, grilled and served with Sweet 
Chilli Sauce

7 Goong Hom Pah £6.50
Seasoned and marinated King Prawn wrapped in 
pastry, deep fried and served with Plum Sauce

8 Hoi Malaeng Pou £6.50
New Zealand Green Lip Mussels cooked in White 
Wine, Chilli, Garlic and Ginger with Sweet Basil

9 House Salad £5.25
Seasonal fresh Vegetables, topped with sliced 
Boiled Egg, Olive Oil and Peanut Sauce

10 Tod Pak (Vegetable Tempura) (V) £5.25
 Fried in light batter

12 Mixed Starters (minimum two people) £7.95pp
Selections of steamed, grilled & deep fried starters

VEGAN STARTERS

SOUPS
14 Tom Yum   (Spicy soup) £5.25

Thailand’s favourite spicy soup with Galangal, 
Lemongrass and Lime Leaf. With King Prawn or Chicken

15 Kaeng Tofu (V) £5.25
Bean Curd and Mushroom Clear Soup with Spring 
Onion and Coriander

16 Tom Kha Gai £5.25
Tender Chicken in Coconut soup, flavoured with 
Galangal, Lemongrass and Lime Leaf

MAIN COURSE 
Chicken, Beef, Pork & Duck dishes
17 Penaeng £8.25

Chicken or Beef cooked in medium Chilli  
and Coconut Cream Sauce

18 Pa ad Met Ma Muang £7.95
Tender Chicken, stir-fried with Cashew Nuts  
and Vegetables in Light Soy Sauce

19 Pa ad Pik Kheing £7.95
Chicken, Beef or Pork stir-fried with Fine Beans  
in a medium Chilli and Ginger Sauce

20 Bet Ya ang £8.95
Boneless Roast Duck on steamed Chinese Lettuce,  
topped with Bean Sauce

21 Gai Ya ang £8.95
Grilled Spring Chicken seasoned and marinated  
in Fresh Herbs, served with Sweet Chilli Sauce

22 Tod Kra Tiem £7.95
Pan-fried Chicken or Pork in Garlic and  
Peppercorn seasoning

23 Pa ad Krapao £7.95
Stir-fried Chicken or Pork in Garlic, Chilli  
and Holy Basil

24 Pa ad Nammun Hoi £7.95
Strips of Beef or Chicken, stir-fried in Oyster  
Sauce with Mushrooms and Spring Onion

25 Pa ad Kheing £7.95
Pork, Chicken or Beef stir-fried with young Ginger  
slices and Spring Onion in a Light Soy Sauce

26 Prio Wa an £7.95
Thai style (no batter) Sweet & Sour Chicken or Pork

27 Pa ad Tua Ngoe £7.95
Chicken or Pork stir-fried with Bean Sprouts in  
a Light Soy Sauce, topped with Coriander

28 Yum Neua £8.95
(Pit of Extremely Fierce Torture) 
Lightly grilled Beef, thinly sliced and seasoned in  
Lime Juice, Chilli Powder, chopped Coriander, 
Lemongrass, Red Onion and Spring Onion

29 Naem Sot (Contains Peanuts) £7.95
Mixed minced Pork and Fried Rice ball, seasoned 
with Lime Juice, young Ginger slices, chopped herbs

30 Pa ad Poh Taek £7.95
Chicken stir-fried with Mushrooms, Lime Juice  
and chopped herbs in Chilli Oil Sauce

43 Pla Prio Wa an 
(Thai style Sweet and Sour Fish)

£9.25
Cod fillet, sliced, fried in light batter and topped 
with Sweet and Sour Sauce

44 Manoly’s Royal Sea Bass £14.95
Sliced crispy Sea Bass fillet topped with red chilli 
paste and crispy lime leaves

45 Pla Sa am Ros £9.25
Lightly coated Fillet of Cod, deep-fried and topped  
with fresh Chilli Sauce

50 Pa ad Thale £9.95
Mixed Seafood stir-fried  in medium hot,  
fresh Chilli,Sweet Basil and White Wine

51 Goong Kratiem £8.95
Tiger Prawns pan-fried in Garlic and  
Black Pepper 

52 Goong Krapao £8.95
Stir-fried Tiger Prawns in hot Chilli and  
Holy Basil

53 Goong Susee £8.95
Tiger Prawn in creamy Chilli and  
Coconut Sauce

54 Kaeng Goong 
(Tiger Prawn in Thai curry)

£8.95
Available in Yellow, Red  or Green

55 Thale Sa am Ros
(with or without batter)

£9.95
Mixed Seafood or just Tiger Prawns, deep-fried 
and topped with medium hot fresh Chillies, 
Tamarind Sauce and Sweet Basil. A touch sweet

PRAWNS
46 Prio Wa an Goong 

(Thai style, without batter)
£8.95

Tiger Prawn in Sweet and Sour Sauce

47 Goong Pa ad Ped £8.95
Tiger Prawn, stir-fried in medium hot  
Chilli and Coconut Cream with Sweet Basil

48 Plaa Goong £8.95
Grilled Tiger Prawn seasoned in Lime Juice,  
Fresh Herbs and sweet/hot Chilli Sauce

49 Goong Boysien £8.95
Tiger Prawns stir-fried in Light Soy Sauce and  
Vegetables topped with chopped Coriander

31 Pa ad Pik £7.95
Beef, Chicken or Pork stir-fried with Fine Beans  
and Sweet Basil in a light, creamy Coconut Sauce

32 Pa ad Bet Ya ang £8.95
Stir-fried boneless Roast Duck with Fine Beans  
and Sweet Basil in a light,creamy Coconut Sauce

35 Kaeng Kari (Mild Yellow Curry) £8.25
Chicken, Potato and Onion in a mild Yellow Curry

36 Kaeng Bet Ya ang  (Red Curry) £8.95
Boneless Roast Duck in medium hot Chilli curry  
with Vegetables and Sweet Basil

37 Kaeng Pah    
(Thai ‘Country Style’ curry)

£8.25
Chicken or Beef in hot Chilli and Bitter Galangal 
with Mixed Vegetables

38 Massaman £8.25
Southern Thai’s stew with Potato in  
lightly sweet, spiced Coconut Cream £8.95

Beef 
Lamb

THAI CURRIES
33 Kaeng Khio 

(Thailand’s most famous curry)
£8.25

Chicken or Beef with Bamboo Slices, Aubergine and 
Sweet Basil, in a hot Green Chilli Coconut Sauce

34 Kaeng Ped   (Medium Hot curry) £8.25
Chicken or Beef in medium strength Red Chilli Curry 
with Coconut Cream, Bamboo Slices, Aubergine 
and Sweet Basil

FISH

39 Pla Neung (Steamed Fish) £11.95
a) �Boneless Red Snapper, steamed with young 

Ginger, Spring Onion, Mushroom, Light Soy Sauce
b) �Boneless Red Snapper, steamed and topped with  

mild Chilli and Coconut Cream Sauce

40 Pla La ad Pik £11.95
Boneless Red Snapper, fried and topped with fresh 
Chilli and Sweet Basil Sauce

41 Pla Meuk Krapao £8.25
Squid, stir-fried in freshly crushed Chilli, Garlic and  
Holy Basil Leaf

42 Pla Meuk Kratiem £8.25
Squid seasoned in Garlic and Peppercorn, 
deep-fried and served with Sweet Chilli Sauce 

80 Vegan House Salad 
Seasonal fresh Vegetables, Olive Oil  
and Peanut Sauce

£5.25

81 Vegan Tod Pak 
(Vegetable Tempura) Fried in light batter, 
served with Sweet Chilli Sauce

5.25

78 Vegan Po’ Pia
Thai style Spring Roll with Vegetable 
filling, deep fried. With Plum Sauce

£5.25

79 Vegan Satay Tofu
Tofu marinated in Fresh Herbs and spices, 
skewered and fried. With Peanut Sauce

£5.75

84 Vegan Prio Wa an Pak
Deep-fried Vegetables in batter, topped 
with Sweet and Sour Sauce

£7.95

85 Vegan Kra Pao Tofu 
Fried Bean Curd in Chilli, Holy Basil, Vegetables

£7.95
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