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FOOD ALLERGIES

and

INTOLERANCES

Please speak to our staff

about the ingredients in your meal

when making your order.

Thank you.



The New Forge  –  Thai Menu 

Starters 
1.  Chicken Satay £5.35         
 Slices of chicken breast on bamboo skewers, marinated with turmeric 
 and char grilled.  Served  with  home-made peanut sauce 
 and white sweet vinegar, with cucumber, carrots, onions. 

2.  Mooyang (Pork satay) £5.35  
Slices of pork marinated in garlic sauce, served char grilled on bamboo skewers 

 with turmeric. Sweet chilli sauce and cucumber, carrots, onions . 

3.  Na Moo  £5.35 
Marinated minced pork with Thai herbs & spices, spread onto a bread base, 
egg, deep fried, served with chilli sauce. 

4.  Tung Tong                                 £5.35 
Minced chicken   mixed with vegetables and herbs wrapped in a bag of pastry. 
served with sweet chilli sauce. 

5.  Spring Rolls Goong  (King Prawn Spring Rolls)  £5.35 
King prawns marinated in special Thai sauce, minced chicken 
wrapped in spring roll pastry, deep fried, served  with plum sauce. 

6. Khanom Jeep (Thai Dumpling)  £5.35 
Minced pork, mixed and wrapped in yellow wheat pastry, with sweet soya sauce, 
white sweet  vinegar and garnished with fried garlic. 

7. King Prawn (tempura)  £5.50 
Whole prawns dusted with breadcrumbs with light batter 
and deep-fried until tender and golden brown, served with  sweet chilli sauce. 

8. Tod Man (Thai fish cakes) £5.35 
Thai spicy fish cake. Fried sautéed minced cod fillet laced with kaffir lime leaves 
and served with spicy cucumber relish garnished, cucumber, carrots, onions, 
sweet chilli with crushed  peanut. 

9. Goong choob (Deep Fried King prawns) £5.50 
King prawns and vegetables deep-fried until golden brown with light batter coating. 
Served with sweet chilli sauce. 

Special The New Forge mixed starters, (for 2 people or more). 

Starters  1, 3, 4, 5, 14 £5.50 per person  



Soups 

10. Tom Yam Goong (King Prawn Soup) £5.50 
 Thai traditional hot and sour soup with Thai herbs, 
 seasoning with lime-juice, coriander.  

11. Tom Yam Gai (Chicken Soup) £5.35 
 Thai traditional hot and sour soup with Thai herbs,  
 seasoning with lime-juice, coriander.      

12. Tom Kha Gai  (Chicken Soup) £5.50 

 Slices of chicken cooked in coconut milk with Thai herbs,  
 seasoning with lime-juice, coriander. 
 

Mung-sa-wi-rád   มงัสวริตั ิ  VEGETARIAN DISHES 
 

                                        Starters 
13. Tofu satay £5.35 
 Deep-fried tofu on bamboo sticks served with sweet vinegar 
 and cucumber, carrots, onions . 

14. Vegetable spring rolls £5.35 
 Fried vegetables and clear noodles (made from mung bean) wrapped in pastry 
 and deep-fried, served with plum sauce  

15. Vegetable tempura  £5.35 
 Selection of vegetables deep-fried in a light batter until golden 
 served with sweet chilli sauce. 

16. Sweetcorn cake  £5.35 
 Sweetcorn mixed  with red curry , in a light batter deep fried 
 and served with chilli sauces. 

                                                            Soups 

17. Hot & spicy mushroom soup    £5.35 
 Thai traditional hot  and  sour soup with Thai herbs, 
 seasoning with lime-juice, coriander. 

18. Coconut mushroom soup  £5.35 
 Mushroom cooked in coconut milk with Thai herbs, 
 seasoning with lime-juice, coriander. 



Thai Main Courses 
All Dishes 19- 48 served with Rice and Salad garnish 

Dishes 19-29 available in 

        CHICKEN     -     PORK        -        BEEF        -       DUCK       -     KING PRAWN 
           £10.95           £10.95              £11.95             £11.95                   £11.95      

19.  ใบกระเพรา Chilli & garlic. 
 Oyster sauce , fried with  dressed with, slices of red and  green peppers ,onion,  
 mushrooms, spring onion, cauliflower, broccoli, carrot, sweet basil. 

20.  นํา้พรกิเผา Chilli oil. 
 fried with spicy roasted chilli-in-oil paste with dressed slices 
 of red and  green peppers ,onion , mushrooms, spring onion. 

21. ผดัขงิ  Ginger . 
 Fresh slices of ginger stir-fried with lean strips of Thai oyster sauce, 
 slices onion, green and red peppers, mushroom and spring onion. 

22. กระเทยีมพรกิไทย  Garlic & peppercorn. 
 Fried pieces coated in a Thai oyster sauce,  made of freshly crushed garlic 
 and peppercorn and mushroom  ,spring onion, green and  red  peppers,  sweet basil.  

23.  เปรี้ยวหวาน Sweet & sour.  
 Thai-style home-made light sweet & sour sauce stir-fried 
 with lightly battered strips with  spring onion, green and red peppers. 

24.  แพนง Thai ‘dry curry’. 
 Panaeng  curry,  coconut milk, cream, with slices onion , Beans, green and red peppers. 

25.  แกงแดง Thai ‘red curry’. 
 coconut milk, cream, dressed with, slices of red and  green peppers, onion, 
 mushrooms, cauliflower, broccoli, carrot.  

 26. แกงเขียวหวาน Thai ‘green curry’. 

 coconut milk, cream, dressed with, slices of red and green peppers, onion, 
 mushrooms,  cauliflower, broccoli, carrot .    

 27.  ผัดข้าวโพดอ่อน Baby corn 

 Cooked  in light Thai oyster sauce  with mushroom, 
 green and red peppers and spring onion. 

28.  แกงมัสมัน่ ‘Mud sa mun’. 
 This curry is a Southern Thailand specialty strips cooked in coconut milk, cream 
 and  curry  paste with slices onions, new potatoes, peanuts.   

29. นํ้ามันหอย Thai oyster sauce. 
 Tender slices fried with oyster sauce and with green and red peppers, 
           mushrooms,  onions and spring onions. 
30.  แกงป่าเน้ือ  ‘Jungle beef curry’.  £11.95 
 This curry is more like a soup. Beef in hot and spicy soup, 



 dressed  with, slices of red and  green peppers ,onion, mushrooms, 
 cauliflower, broccoli, carrot and  spring onions, coriander, sweet finish. 

31. เน้ือย่าง  Grilled Rump steak  £14.95 
Spring-green ,Chilli & garlic ,chilli-in-oil, green and red peppers and spring onion. 

ปลา   Cod Fish 

32. ปลาผัดขิง Ginger fish. £11.95 
 Cod pieces lightly coated in batter and stir-fried with ginger, 
 and green and red peppers and spring onion. 

33.  ปลาเปรี้ยวหวาน  Sweet & sour fish. £11.95 
 Cod chunks covered in a special batter and fried to a golden crisp finish, 
 covered in Thai sweet and sour sauce, spring onion, green and red peppers.  
  
34.  ปลาราดพริด  Cod fillet in batter £11.95  
 Spicy sauce made of fried, covered, garlic, Chilli, chilli-in-oil paste, 
 dressed with slices of red and  green peppers ,spring onion.  
35.   ฉู่ฉ่ีปลา Fish curry.  £11.95 

Cod chunks covered in a special batter and fried to a golden crisp finish, covered 
Panaeng paste ,coconut milk, cream, with sliced onion, green and red peppers. 

                                            --------------------------------------- 
36.   กุ้งเผา  Giant prawn £11.95                                                                                               
 King prawn (size 6-8) grilled until tender and roasted chili oil until well coated, 
 covered Chilli & garlic, green and red peppers, onion , spring onion  

37. ยํา  spicy salad.  
A very popular Thai ‘salad’, with coriander, thinly sliced onions and  
chilli slices drizzled, garlic, with lime juice and cucumber, Served  warm. 
     CHICKEN                                     BEEF                                  KING PRAWN 
      £10.95                                      £11.95                                       £11.95 

38.  แพนง Thai ‘dry curry’  KING PRAWN (Size 6-8)        £11.95 
 Covered Panaeng curry, coconut milk, cream, with sliced onion, 
 Beans, green and red  peppers.   
 

มงัสวรัิติ  VEGETARIAN  DISHES 

Main Courses 

39. เป็ดปลอมนํ้าพริกเผา  Thai chilli-in-oil paste (Mock duck)  £10.95                               



 (made from bean curd) slices stir-fried with a moreish sauce mingling 
 with sliced onion ,roasted cashew nuts, mushrooms, chopped spring onion,               
40. แพนงเป็ดปลอม  Thai ‘dry’ curry paste (Mock duck)  £10.95 
 (made from bean curd)  simmered in thick coconut milk, cream, mixed with Thai 
 ‘dry’ curry paste and dressed with, slices of red and  green peppers ,onion, Beans.  

41. แกงแดงเป็ดปลอม   Thai red curry paste (Mock duck) £10.95 
 (made from bean curd)  simmered in thick coconut milk, cream, mixed with Thai ‘red’  
 curry paste and dressed with, slices of red and  green peppers, onion, 
 mushrooms, cauliflower, broccoli, carrot.  

 42. ยําเป็ดปลอม  Mock duck salad £10.95                  

 (made from bean curd)  with coriander, thinly sliced onions 
 and chilli slices drizzled garlic, with lime juice ,and cucumber ,Served warm. 

43.  เต้าหู้เม็ดมะม่วง  Tofu  £10.95  
 Diced deep-fried tofu fried with a mixture of Thai Soy sauce and roasted 
 cashew nuts, sliced  red and green peppers, onion and , mushrooms,  spring onions.  

   

44. แกงเขียวเต้าหู้   Thai green curry Tofu £10.95                                                   
 Diced deep-fried tofu fried, Thai green curry, coconut milk, cream  
 with dressed slices of red and  green peppers, onion, mushrooms, cauliflower, 
 broccoli, carrot. 

45. เปรี้ยวหวานเต้าหู้   Sweet  & sour  Tofu £10.95                                 
 Fried tofu rectangles covered in homemade light sweet and sour sauce, 
 dressed slices of red and  green ,  spring onion, onion. 

46. เต้าหู้ใบกระเพา  Chilli & garlic Tofu £10.95  
 Fried tofu rectangles, Thai Soy sauce, fried with dressed with slices of red and  green 
 peppers, onion, mushrooms, spring onion, cauliflower, broccoli, carrot, sweet basil. 

47. เต้าหู้ถั่วงอก  Crunchy bean sprouts stir-fried with Tofu £10.95                                                                                              

 Soy  sauce ,bean sprouts , garlic ,spring onion, green and red peppers. 

48.  ผัดผัดรวม   A selection of mixed vegetables £8.95 
 A selection of mixed vegetables   displaying various colours quick fried 
 with chilli ,garlic, Soy sauce and onion, mushrooms, spring onion, 
 green and red peppers, cauliflower, broccoli, carrot 

อาหารทะเล  SEAFOOD 

49. แพนงหอย Mussel curry.   £11.95 
 Steamed juicy mussels tossed and coated into  cream and Panaeng curry, 
 coconut milk, cream , with onion ,Beans , green and red peppers. 

 50. ปลาหมึกผัดกระเพา  Callamari, Quick-fried chilli & garlic £10.95 
 with Thai oyster sauce , fried with  dressed with, slices of red and  green peppers, 



 onion , mushrooms, spring onion,cauliflower, broccoli,carrot,sweet basil.  

51. ปลาหมึกทอดกระเทียม  Calamari, Garlic & peppercorn.  £10.95 
 Fried pieces coated  in  a oyster  sauce,  made of freshly crushed garlic and peppercorn 
 and mushroom, slices onion, spring onion, green and red peppers, sweet basil. 

52. กระเพาทะเล  Chilli & garlic mixed seafood.  £12.95  
  Mussels, calamari and king Prawns with Thai Oyster sauce, fried with dressed slices 
 of red and green peppers, onion, mushrooms, spring onion, cauliflower, 
 broccoli, carrot, sweet basil. 

53.  ทะเลนํ้าพริกเผา  Hot & spicy mixed seafood.  £12.95 
 mussels, quick-fried calamari and king prawns, fried with spicy roasted 
 chilli-in-oil paste with dressed with, slices of red and green peppers, onion, 
 mushrooms, spring onion. 
  

All Dishes 49 – 53  served with Rice and Salad 
         

 

ผดัไทย  NOODLES 

54.  ผัดไทย ‘Thai  rice  noodle’ 
 laces stir-fried with an egg into a sauce composed , oyster sauce, sweet & sauce, 
 (used sparingly) mixed strips, onion, bean sprouts and spring onion,cashew nuts . 

         WITH                   CHICKEN      or       KING PRAWN 

                                               £10.95                             £11.95     

  



 

The New Forge 

Desserts 
     £4.95 each                              Rochella 

Flake 
Strawberry Flute 
Coconut Supreme 

Choco Mint 
Leemu 

 =================================================== 

     £4.95 each                  Baileys Cheesecake 

Toffee Waffle Cheesecake 

Banoffee Cheesecake 

Tangy Lemon Cheesecake 

Lushes Lemon Cheesecake 

Strawberry & White Chocolate Cheesecake 

Chocolate Fuge Cake 

( all served with Cream, Ice Cream, or Custard ) 

        =================================================== 

 £4.95 each               Hot Chocolate Pudding 

Hot Ginger Pudding 

Hot Sticky Toffee Pudding 

Hot Treacle Pudding 

( all served with Cream, Ice Cream, or Custard ) 



Ice Creams 
( 1 Scoop £1.95, 2 Scoops £2.95, 3 Scoops £3.95 ) 

Vanilla 

Strawberry 

Toffee Fudge 

Chocolate 

Mint Chocolate Chip 

Rum & Raisin 

======================================== 

Sorbets 
( 1 Scoop £1.95, 2 Scoops £2.95, 3 Scoops £3.95 ) 

Rhubarb & Ginger 

Passion Fruit 

Mediterranean Lemon 

Gooseberry & Eldflow 

 

           ========================================= 

  



 

 

 

Hot Drinks 

 

Tea   £1.50 

Americano   £1.80 

Espresso   £1.80 

Cappuccino   £2.00 

Mocha   £2.00 

Latte   £2.00 

Hot Chocolate   £2.20 

Liqueur Coffee   £4.80 
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