
                     Siam Cottage Restaurant, 

         44 Moulsham Street, Chelmsford, Essex, CM2 0HY 
                              Tel 01245 352 245 
                              www.siamcottage.co.uk 

 

Express Lunch 
All dishes £6.45 

For vegetarians: All non-vegetarian items will be substituted with Tofu 

 

Stir Fried Dishes 
(All served with Thai Jasmine Rice) 

 

1. Chicken with cashew nuts 

 Stir fried chicken with cashew nuts, onions and mushrooms. 

 

2. Garlic Pork 

 Stir fried pork with garlic, pepper and spring onions in oyster sauce. 

 

3. Nua Pad Num-Mun Hoi 

 Stir fried beef with oyster sauce, garlic, spring onions and mushrooms. 

 

4. Pad Chicken Kraprow 

 Thin strips of chicken,  stir-fried with garlic, fresh crushed chillies and fresh Thai 

 holy basil leaves (kraprow). 

 

5. Sweet And Sour Pork 

 Pork fried with sweet and sour sauce, cucumber, tomatoes, onions, 

 mushrooms and spring onions. 

 

6. Pad Koa Pod Onn 

 Fried slices of chicken and baby corn, Chinese mushrooms and spring onions. 

 

7. Chicken with ginger. 

 Stir fried chicken with ginger, spring onions and Chinese mushrooms. 
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Thai Curry Dishes 
(All Served with Thai jasmine rice) 

 

8. Green Chicken Curry 

 Chicken curry with fresh green chillies and Thai herbs, cooked in coconut  milk with 

 bamboo shoots, Thai aubergines, garnished with fresh  shredded red chillies and 

 Thai basil leaves. 

 

9. Red Chicken Curry 

 Chicken curry with fresh red chillies and Thai herbs, cooked in coconut milk with 

 bamboo shoots, Thai aubergines, garnished with fresh shredded red chillies and 

 Thai basil leaves. 

 

10. Jungle Curry 

  Chicken cooked in chicken broth with red curry paste and fresh young green   

  peppercorns, shredded grachi (lesser galangal), Thai aubergines bamboo shoots and 

  long beans. Garnished with Thai holy basil leaves and shredded chillies. 

 

11. Panang Curry (Mild) 

  (choice of chicken or beef) 
   Beef of chicken cooked in coconut cream and red curry paste presented relatively 

   dry and garnished with shredded lime leaves and shredded long red chillies. This 

   curry has a mild rich taste it is garnished with concentrated coconut milk. 
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Fried Rice Dishes 
 

12. ‘Siam Cottage’ Special Fried Rice 

   Special fried Thai jasmine rice with chicken pineapple, onions, peas and spring   

   onion. 

 

13. Pad Thai 

   Popular Thai noodle dish. The noodles are made of rice from the Chantaburi     

   Province, fried with chicken, soya bean curd, beansprouts, egg and spring onions 

   and Garnished with ground peanuts and segments of lemon. 

 

14. Pad Se-ew Chicken 

   Fried rice noodles with chicken, mixed vegetables, egg and soya sauce. 

 

15. ‘Siam Cottage’ Noodles 

   Special egg noodles fried with chicken in a rich gravy of black bean sauce and   

   vegetables. 

 

Noodles Soup 

 
16. Kaow Teaw Kai 

  Rice noodle soup with chicken or pork, bean sprouts, Chinese leaves and sprinkled 

  with spring onions and coriander. 

 

17. Bah Mee Ped 

  Egg noodle soup with roasted duck, beansprouts, Chinese leaves and sprinkled with 

  spring onions and coriander. 


