NOODLES

B Chicken/Beef £11.50

Il Duck £12.95

Bl Mixed Vegetables £9.95
(Add Tofu £2.00)

B King Prawn £12.95
Il Mixed Seafood £14.95

53. PAD THAI 9

The classic favourite stir fried rice noodles with egg,
beansprouts, tamarind sauce, topped with crushed peanuts &
coriander

54. PAD SI-EW
Stir fried rice noodles in a dark soya sauce with egg and green
vegetables

55. PAD KEE MAO
Aromatic spicy stir fried rice noodles in a dark soya sauce with
fresh chilli, garlic, egg and mixed vegetables

56. PAD MEE 7/ £8.95
Stir fried plain egg noodles with beansprouts & spring onions

SET MENU A

CRACKERS
MIXED PLATTER

GAENG KIAW WAN GAI
(THAI CHICKEN GREEN CURRY)

Fragrant Thai Green Curry cooked in coconut milk,
bamboo shoots, mixed peppers, Thai herbs, sweet basil
& lime leaves

GOONG PHAD MED MA MAUNG %
Wok fried prawns with cashew nut roasted dried chilli

PAD BENJA-RONG (MIXED VEGETABLES)
PAD MEE (NOODLES)
STEAMED JASMINE RICE

=
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57. PAD BEN JA-RONG %/ £7.95
Seasonal mixed vegetables with oyster sauce

58. STIR FRIED BROCCOLI 7/ £7.95
Stir fried broccoli with oyster sauce

59. STIR FRIED GREEN VEGETABLES 7/ £7.95
Seasonal green vegetables with dark soya sauce

60. STEAMED JASMINE RICE 7/ £3.75
61. EGG FRIED RICE %/ £3.95
62. COCONUT RICE 7/ £3.95
63. STICKY RICE 7/ £3.95

Steamed Thai gluten rice

64. SPECIAL FRIED RICE
Stir fried rice with egg and a choice of beef, chicken or

vegetables 2/

Beef/Chicken £11.50
Vegetables £9.95

65. GRUMPY ELEPHANT SPECIAL FRIED RICE %
Stir fried rice with carrots, egg, yellow curry powder,
pineapple, cashew nuts and raisins with a choice of:

Prawns £12.95
Mixed Seafood £14.95

SET MENU B

CRACKERS

MIXED PLATTER PED RON (CRISPY DUCK)

GAENG KIAW WAN GAI
(THAI CHICKEN GREEN CURRY)

Fragrant Thai Green Curry cooked in coconut milk,
bamboo shoots, mixed peppers, Thai herbs, sweet basil
& lime leaves

GOONG PREAW WAN
(STIR FRIED SWEET & SOUR KING PRAWNS)

Sweet & sour stir fried crispy king prawns with cucumber, red
peppers, onions, tomatoes, pineapple & lychees (slightly battered)

PAD NEUA NAM MAN HOY
(STIR FRIED BEEF WITH OYSTER SAUCE)

Simply the best stir fried beef with oyster sauce,
mixed peppers & spring onions

PAD BENJA-RONG (MIXED VEGETABLES)
PAD MEE (NOODLES)
STEAMED JASMINE RICE

SET MENU C

CRACKERS

MIXED PLATTER PED RON (CRISPY DUCK)

TOM KHA GAI SOUP

GAENG KIAW WAN TALAY
(THAI SEAFOOD GREEN CURRY)

Fragrant Thai Green Curry cooked in coconut milk, bamboo
shoots, mixed peppers, Thai herbs, sweet basil & lime leaves

NEUA SON NAI KHA TA
(SIRLOIN)

Mouthwatering tasty sliced beef fillet, served with black
pepper, garlic, mushrooms & oyster sauce, on a sizzling plate

CHU-CHI PLA
Crispy salmon fillets in aromatic Thai red curry sauce,
shredded lime leaves & sweet basil leaves

HOY SHELL PAD KRA TIAM PRIK THAI
(SCALLOPS WITH GARLIC)

Stir fried scallops with garlic & pepper sauce, accompanied
with onions and mixed peppers

PAD BENJA-RONG (MIXED VEGETABLES)
PAD THAI (CHICKEN NOODLES)

STEAMED JASMINE RICE

RINE

Allergen Info:

Please note some of our foods may contain
peanuts, celery, gluten, eggs, lupin, milk, mustard,
sesame, soybeans and other allergens. We cannot
guarantee any meals as completely allergen free.
If you suffer from any allergies, please inform
us before placing your order and we will try our
best to accommodate your needs.

SET MENU D %/

CRACKERS
VEGETARIAN MIXED PLATTER

GAENG KIAW WAN JAY

(VEGETARIAN GREEN CURRY)

Fragrant Thai Green Curry cooked in coconut milk with
mixed vegetables, Thai herbs, sweet basil and & lime leaves

TAO HU PAD MED MA MUANG %
(BEAN CURD WITH CASHEW NUT)

Stir fried crispy bean curd with cashew nuts,
mixed peppers, onions, chilli oil & roasted dry chilli

PAD BENJA-RONG (MIXED VEGETABLES)
PAD MEE (NOODLES)
STEAMED JASMINE RICE

OPENING HOURS

SUN - THU 5.30PM TO 10.30PM
FRI & SAT 5.30PM TO 11.00PM

LUNCH 12.00PM TO 2.30PM

P
7B

J =\

o
GRUMPY ELEPHANT

AUTHENTIC THAT CUISINE

GRUMPY ELEPHANT
EXPRESS LUNCH

2 COURSE LUNCH £13.95

EVENING SET MENUS

FROM £24.95 PER PERSON

HOME DELIVERY
ON ORDERS OVER £25

10% DISCOUNT ON
COLLECTIONS OVER £25

01329 312525

114 WEST ST, FAREHAM, PO16 O0EP

WWW.GRUMPYELEPHANT.CO.UK



GUIDE TO DISHES

Fairly Hot Hot Very Hot
7/ Suitable for Vegetarians ¥ Contains Nuts

APPETISERS

1. GRUMPY ELEPHANT MIXED PLATTER £18.95

A selection of popular Thai starters; vegetable spring rolls,
prawn tempura, chicken satay, prawn toast and fish cakes,
served with a variety of sauces

2. PED RON (CRISPY DUCK) £19.95

Aromatic duck served with warm pancakes, fresh spring
onions, cucumber & plum sauce

3. SATAY CHICKEN &, £7.95
Marinated strips of chicken on bamboo skewers char grilled
and served with peanut sauce

4. TORD MUN PLA (FISH CAKE) % £8.50
Traditional Thai fish cakes with onion, cucumber, sweet chilli
and peanut sauce

5. KANOM JEEP (DIM SUM) £7.95
Steamed rice pastry dumplings served with water chestnuts,
minced chicken & prawns. Topped with fried garlic and sweet
soya sauce

6. SAVOURY THAI TOAST (PRAWN ON TOAST) £7.50
Deep fried small triangles of bread topped with mince prawns,
served with sweet chilli sauce

7. PRAWN TEMPURA £8.50
Deep fried king prawns coated with tempura butter, served
with sweet chilli sauce

8. DUCK ROLL £8.50
Filo pastry stuffed with crispy duck & vegetables,
served with plum sauce

9. SALT & PEPPER SQUID £8.50
Deep fried, battered squid with salt & pepper,
served with spicy Sriracha sauce

10. VEGETARIAN MIXED PLATTER %/ £16.95

A supreme mixed starter; spring rolls, sweet corn cakes,
vegetable tempura, deep fried bean curd & vegetarian satay,
served with a variety of sauces

11. POR PIA TORD 7/ £7.50
(VEGETARIAN SPRING ROLLS)

Crispy fried spring rolls filled with mixed vegetables and glass
noodles, served with sweet chilli sauce

12. TOD MAN KAO POD (corN cAkE) 7 W £7.50
Thai corn cakes, seasoned with aromatic Thai herbs and lime
leaves, served with crushed peanuts in a sweet chilli sauce

13. VEGETABLE TEMPURA %/ £7.50
Deep fried assorted florets of vegetables coated with a light
crispy batter, served with sweet chilli sauce

14. MUSHROOM SATAY 7 % £7.50
Marinated Shiitake mushrooms on bamboo skewers,
char-grilled, served with peanut sauce

15. PRAWN CRACKERS £3.50
Spicy or normal crackers with sweet chilli dip

THAI SOUP

Il Chicken £7.50 M King Prawn £8.50
[l Mushroom £6.50 [l Mixed Seafood £8.95

16. TOM YUM
All time favourite Thai hot & sour soup. Exciting flavours
with generous Thai herbs and a touch of chilli oil

17. TOM KHA

A delightful Thai hot and sour soup. Bursting with flavours
of Thai herbs and a touch of chilli oil, with the addition of
creamy coconut milk

THAI SALAD

18. YUM NEUA (BEEF SALAD) £10.95
Delicious Thai salad, sliced char-grilled beef mixed with
onions, tomatoes, cucumber, spring onions and coriander,
tossed with hot & sour dressing

19. PLAR KUNG (PRAWN SALAD) £12.95
Spicy King prawn salad seasoned with shredded lime leaves,
lemongrass and hot & sour dressing

20. YUM TALEY (SEAFOOD SALAD) £14.95
A combination of prawns, mussels, squid, scallops, mixed with
onions, cucumber, tomatoes, spring onions & coriander,
tossed with a hot & sour dressing

21. PAPAYA SALAD 7% £9.95
Thai style papaya salad served with hot & sour lime juice
dressing. A real Thai delicacy

STIR FRIED DISHES

M Chicken/Beef £11.50

H Duck £12.95

Bl Mixed Vegetables £9.95
(Add Tofu £2.00)

M King Prawn £12.95
Il Mixed Seafood £14.95

22. PAD KRA PRAU
Hot & spicy, stir fried with fresh chilli, basil, garlic, onions,
mixed peppers & long beans, topped with crispy basil leaves

23. PAD MED MA MUANG (CHICKEN OR BEEF) %

Stir fried with cashew nuts, mixed peppers, onions, chilli oil &
roasted dry chilli (slightly battered)

24. PAD KRA-TIAM PRIK THAI
Stir fried dish with special garlic & pepper sauce, mixed
peppers and onions, served on a bed of lettuce

25. PAD PRIKE
Stir fried with fresh chilli, bamboo shoots, basil, mixed peppers
and plenty of chilli oil

26. PAD KHING
Stir fried with zesty fresh ginger, mushrooms, mixed peppers,
fresh spring onions & yellow soya beans

27. PAD NAM MAN HOY
Stir fried with dark oyster sauce, mixed peppers & spring
onions

28. PREAW WAN (CHICKEN OR PRAWN)
Thai style sweet-&-sour stir fry, with cucumber, mixed peppers,
onions, tomatoes, pineapple & lychees (slightly battered)

THAI CURRIES (GAENG)

M Chicken/Beef £11.50 M King Prawn £12.95
H Duck £12.95 H Mixed Seafood £14.95
Bl Mixed Vegetables £9.95

(Add Tofu £2.00)

29. GAENG KIAW WAN (THAI GREEN CURRY)

Fragrant Thai green curry cooked in coconut milk, bamboo
shoots, mixed peppers, courgettes, Thai herbs, sweet basil &
lime leaves

30. GAENG DAENG (THAI RED CURRY)
Aromatic Thai red curry cooked in coconut milk, bamboo
shoots, mixed peppers, Thai herbs, sweet basil & lime leaves

31. GAENG MAS-SA-MAN (CHICKEN OR BEEF) %
A mild creamy thai curry dish, made with new potatoes,
simmered in creamy coconut milk, topped with cashew nuts
and deep-fried shallotts

32. GAENG PA-NANG (PANANG CURRY)
A unique Thai dry curry with Thai herbs, mixed peppers,
shredded lime leaves and creamy coconut milk

33. GAENG PA (JUNGLE CURRY)

The ultimate Thai jungle curry with bamboo shoots, Thai basil,
baby corn, courgette, mushrooms & aromatic Thai herbs in

a very spicy watery sauce

CHEF’S SPECIALS

34. GOONG PAD KRA-TIAM PRIK THAI £18.95
(JUMBO PRAWNS WITH GARLIC PEPPER)

Stir fried jumbo prawns (shell off) with a generous amount of
garlic, pepper, onions and mixed peppers (slightly battered)

35. GOONG MA-KHAM % £18.95
(]UMBO PRAWNS WITH TAMARIND SAUCE)

Crispy jumbo prawns (shell off) tossed in authentic tamarind
sauce on top of quick fried beansprouts and carrots. Garnished
with cashew nuts & coriander (slightly battered)

36. PED PARADISE (DUCK & TAMARIND SAUCE) £17.95
Sliced roasted duck breast on top of quick stir fried
beansprouts & carrots, dressed with authentic tamarind sauce,
cashew nuts & coriander

37.SIZZLING SEAFOOD £18.95
Assorted seafood in Thai herbs, served with Chef’s special hot
& spicy sauce

38. LAMB SHANK CURRY % £19.95
Tender braised lamb shank with Thai massaman curry sauce,
potatoes & onion. Topped with cashew nuts & crispy red
shallot

39. SIZZLING HONEY DUCK £17.95
Caremelised sliced duck breast with chef’s special sweet chilli
and honey sauce with fresh coriander

40. PLA NUENG SI-IEW £17.95
Steamed seabass fillet with fresh ginger, mushrooms, spring
onions and soya sauce

41. PLANAM-TOK £17.95
Aromatic deep fried seabass fillet, tossed in spicy “North-East”
style dressing, ground rice, ground dry chilli, lime leaves &
coriander and Thai herbs

CHEE’S SPECIALS conrT

42. PLA MA-NOW £17.95
Steamed seabass fillet in a tangy and spicy sauce with garlic,
fresh chilli, lemon and Thai herbs

43. CHU-CHI PLA £17.95
Crispy salmon fillet in aromatic Thai red curry sauce, shredded
lime leaves & sweet basil leaves

44. HOY SHELL PAD KRA PRAU £18.95
(CHILLI & BASIL)

Hot & spicy stir fried scallops with fresh chilli, basil leaves,
garlic, onions, mixed peppers & long beans. Topped with crispy
basil leaves

45. HOY SHELL PAD KRA TIAM PRIK THAI £18.95
(SCALLOPS WITH GARLIC)

Stir fried scallops with garlic & pepper sauce, accompanied
with onions, mixed peppers

46. NEW KRA CHAI £18.95
Wok fried sliced fillet of beef with kra chai, chilli and sweet
basil leaves. Kra chai is a relative of the ginger family, adding to
the taste & aroma

47. NEUA SON NAI KHA TA £18.95
Mouthwatering tasty sliced beef fillet, served with black
pepper, garlic, mushrooms & oyster sauce

48. WEEPING TIGER £18.95
Marinated mouth watering grilled sirloin steak, served with
chef’s special sauce

.

TRADITIONAL DISHES FROM ASIA

49. BEEF RENDANG £14.95
Traditional slow-cooked meltingly tender beef in a rich,
aromatic and highly spiced coconut gravy

50. NASI GORENG £12.95
A flavourful meal made by stir-frying rice with various spices,
soy sauce, topped with a fried egg, birds-eye chillies and served
with chicken or beef

51. SINGAPORE NOODLES £11.95
Thin noodles stir-fried with curry spices, scrambled egg, mixed
vegetables and chicken



