THE FOOD ~ ans1s31uAudn'ine

Kin Khao is an invite extended to loved ones, close friends and family. Fifteen years ago,
we broke the rules by cooking Thai food as it should be. Now is the time to throw
away the rule book once again by introducing Isaan Thai to our new menu.

Kin Khao is both a passion and a project for us. It is the natural continuation of generations
of time and thought and a love and respect for Thai food. Kin Khao is about drawing
on a wealth of experience, recipes and knowledge to constantly innovate.

At home we enjoy food from all over Thailand. When we cook together, Isaan is the food of choice.
Isaan is a region in the North East of Thailand where the food is like no other. It's both a joy
and a challenge to eat. It's gutsy, fermented and fiery. Each of our chefs has their own
passed down family recipe or favourite comfort food from their hometown.

We include many of these in our new menu below.

WEHOPE YOU ENJOY TS JOURNEY INTO OUR KINKHAD THAI WORLD

—— EARLY BIRD ~ 2aadn
Starter and Main €31.95
— STARTER ~ aasfW ————

Grilled Pork Shoulder on Skewers

Marinated overnight and served with Nahm Jim Jaew
sauce made from tamarind, toasted rice powder &
chilli flakes. paviyating

Isarn Style Marinated Chicken Wings

Coated with sticky fish sauce. dn'lanaatirdan

Chicken Satay

Marinated with turmeric, coriander & served
on skewers with homemade peanut sauce. P &zi6ig'la

Crispy Vegetable Spring Rolls

With homemade sweet chilli sauce. tiheifaznan

Fresh Vegetable Spring Rolls
Stuffed with salad, glass noodles and fresh herbs. Served
with homemade sweet chilli sauce. G P V uheiffacan

— MAIN (WOK) ~ i ———
Served with Chicken or Beef (Prawns/Duck €3)

Classic Chilli & Basil

Fresh Thai basil, red chilli, fine beans,
onion and peppers. HANTLLNTIE

Stir Fried Cashew Nut & Chilli Jam

Cashew nuts, onion, spring onion,
mixed veg and peppers. HATNWINLH

Stir Fried Oyster Sauce

With peppers, mushroom and spring onion. datihdunas

Our food is prepared in the same kitchen as common allergens
including peanuts, eggs, fish, shellfish, soy and wheat,

so traces of these may be found in our dishes. We cannot
100% guarantee that cross contamination will not occur.

Pad Thai Noodle

Rice noodle tossed with egg, ground peanut,
bean sprout, diced tofu and Chinese chives. G P da'lnea

Special Fried Rice

Choices of Kin Khao Special Egg Fried Rice
or Green curry paste or Tom Yum paste.
46 / waatdienwinu / giuen

—— MAIN (CURRIES) ~ w9 ———
Green Curry

Made from fresh green chillies, sharpened with galangal,
lemongrass, bamboo shoots, peas, peppers, fresh Thai
basil & coconut milk. G wnaLdien

Red Curry

Dried red chillis mixed with garlic, lemongrass,
coconut milk, bamboo shoot, peas, fresh basil
& peppers. wadway G

Yellow Curry

A blend of turmeric, spices, potato and onion, thickened
with coconut milk. G Vegan option also available. V
wNILKRAY

Panang Curry
Thick red curry with ground peanut, coconut cream,
fresh basil and fine bean. G P unawsuus

Lao Curry Beef
Isarn style clear curry with beef, dill, local vegetables
and toasted rice powder. wnya1 G

Khao Soi

Egg noodles and chicken in a Northern region coconut
curry sauce with pickled cabbages, smoked chilli oil and
garnish with crispy noodles. dafae’ln

ALL SERVED WITH JASHANE ICE
€0 W exira for egg friedice, eggnoodleorbrownice.



——— FIRST BITE ~ anuuwsn

Yum Khao Tord 10.95

Deep fried curried rice salad tossed with sliced
fresh ginger, peanut and coriander. P uwnundininaa

Crispy Pork Belly 10.95
Served with sweet dark soya sauce. 1iyJnsay

Isarn Style Marinated 10.95
Chicken Wings

Coated with sticky fish sauce. In'lAnaaiindan

Grilled Pork Shoulder 10.95
Marinated overnight and served with

Nahm Jim Jaew sauce made from tamarind,

toasted rice powder & chilli flakes. Aanyati1g
Chicken Satay 10.50

Marinated with turmeric, coriander & served on
skewers with homemade peanut sauce. P &ziéin'la

Crispy Vegetable Spring Rolls 10.50

With homemade sweet chilli sauce. tingiflaznan

Fresh Vegetable Spring Rolls 10.50

Stuffed with salad, glass noodles and fresh herbs.
Served with homemade sweet chilli sauce. G PV
uhsifdassn

Lightly Fried Tofu 10.50
Served with sweet & sour peanut sauce.

P ié1vinaa

Mee Krob 11.50

Crispy vermicelli noodles tossed with tangy tamarind
caramelized dressing, diced tofu, Chinese chive and
roasted onion. #iN5aUAIITI

Nueg Tord 13.50

Fried marinated beef with garlic, pepper and soya sauce.
Served with Nahm Jim Jaew. tflanan

Prawn Cakes 13.50

Mince prawns and chicken breast fillets mixed with red
curry paste, kaffir lime leaves, fine bean served with
Ajad dipping sauce. P naasiusg

Pork Belly Spare Ribs 12.50
Slow cooked juicy Pork Belly marinated in

tomato & pineapple. iU UGU

Wonton 12.50

wrapped with marinated minced prawns & chicken,
choices of fried (served with sweet chilli sauce) or poached
(served with sweet dark soya sauce). WiEINan / aIn

G GLUTEN FREE

P PEANUTS

PLEASE SEE OUR SPECIALS BOARD

SOUP ~ o) —

Clear Spicy and Sour Beef Soup ~ 13.50

With Thai herbs, coriander, mushroom,
spring onion and dry chilli. G éiuuaiuiiia

Creamy Tom Yum Soup
Chicken/Prawn p

Flavoured with lemongrass, kaffir lime
leaf and galangal. G @ugintindu

13.50/15.50

Clear Soup with Glass Noodles
and Mixed Vegetables

A hint of roast garlic and flavoured
with soya sauce. V wngdajutdusin

12.00

Tom Kha Soup
Chicken/Prawn 13.50/15.50

Coconut milk with lemongrass, kaffir lime leaf, galangal,
coriander & smoke chilli jam paste. G 6inin

— SALAD ~ ¢h ———

Thai salads are spicy, let us know if you like it mild.
We recommend Sticky Rice with all our salads.

STARTER/MAIN
Beef Salad 15.50/24.50

Tossed with fresh chilli, Spanish onion,
coriander, lime juice, & cherry tomato. G einiila

Prawns or Mixed
Seafood Salad 16.50/25.50

Tossed with roast ground rice powder, vermicelli glass
noodles, flake dry chilli, Spanish onion, fresh mints,
cherry tomato and lime juice. G Wa1Ad / netasIuiing

Larb Gai 14.50/23.50

Spicy minced chicken salad with mixed herbs,
dried chilli and toasted rice powder. G au'la

Char Girilled Pork Shoulder
or Grilled Striplion 15.50/24.50

With mixed herbs, chilli and toasted rice powder.
fhanmanyatng/idasas’lv

Spicy Northeastern
Thai Duck Salad 15.50/24.50

With lemongrass, galangal, herbs, toasted
rice powder, dried chilli and lime juice. arutadau

Som Tum 15.50/24.50

Shredded green papaya tossed with cherry tomato,
fine beans & roast peanut, fresh chilli & lime juice. P
gusinlne / sindaisn

V VEGAN



——— GRILLED ~ loeing

WOK ~ fapneqg ——

Crying Tiger 30
Striploin of Irish beef with Nahm Jim Jaew sauce.
Served on sizzling plate. &a5a9'l%

Popular Char Grilled Chicken 28

Marinated overnight with 10 hours ingredients, served
with our own trio of sauces. Served with steamed sticky
rice and choices of spicy green papaya salad or mixed
veg or mixed salad. P ‘lAatine eBLdeas

Marinated Roast Duck 27

With 5 spice gravy sauce and egg noodle. A popular
dish from Yaowaraj Chinatown in Bangkok. tilaatine

—— CURRIES ~ nunawne —

(Vegetable 22, Chicken 23, Beef 24, Duck 25, Prawn 26)

Northern Style Pork Curry
Slow cooked pork belly with pickled garlic and fresh
ginger. Rich and exotically spiced. A Chiang Mai

classic with Burmese origins. G unggotany

Lao Curry
Isarn style clear curry with beef, dill, local
vegetables and toasted rice powder. G wnda

Slow Cooked Lamb Shank

With Tae Po curry paste, carrot, onion & coconut milk.
Originally from Central Thailand G wagtnTwwng
Green Curry

Made from fresh green chillies, sharpened with galangal,
lemongrass, bamboo shoots, peas, peppers, fresh Thai
basil & coconut milkl. G wnidien

Red Curry

Dried red chillis mixed with garlic, lemongrass, coconut
milk, bamboo shoot, peas, fresh basil & peppers.
G unvuay

Yellow Curry
A blend of turmeric, spices, potato and onion, thickened
with coconut milk. G wnILK&AY

Panang Curry
Thick red curry with ground peanut, coconut cream,
fresh basil and fine bean. G P wnawguue

Massaman Curry

Typical of southern Thailand, with its Muslim influences,
this curry is made with spices, cassis, cumin and cardamon,
mixed with potato, ginger, onion & coriander. G wnod&IU

Roast Duck Curry 25

With pineapple, tomato, grapes,
fresh basil & coconut milk. uwnvLlnating

Steamed Chicken Curry/Ho Mak Gai 26

Originally a seafood recipe that Janya’s mother

adapted and made her own. Ground chicken and
prawns with coconut cream, red curry paste, fresh basil
and coconut milk, blended and steamed to give a melt-in-
your-mouth experience. Warning: it doesn't look like a
traditional curry! G vianun'lnfe

ALLMAIN GOURSES ARE SERVED WATH JAGMINE RIC

PLEASESEE OUR SPECIALS BOARD

(Vegetable 22, Chicken 23, Beef 24, Duck 25, Prawn 26)
Crispy Pork Belly with Oyster

Sauce or Chilli Jam Sauce
Oyster sauce with Chinese kale, or chilli jam sauce

with fine beans and herbs. aagiinnynsau

Classic Chilli & Basil

Fresh Thai basil, red chilli, fine beans,
onion and peppers. AANTLLNTIE

Stir Fried Cashew Nut & Chilli Jam
With onion, spring onion, mixed peppers & mixed veg.
NATNWINLAN

Stir Fried Fresh Ginger

and Yellow Bean Sauce
With mushroom, onion, mixed peppers & spring onion. {0419

Stir Fried Mixed Seafood 27

With chilli, basil, peppercorn, fingerroot
and herbs. Served on sizzling plate. #adNsLa

Stir Fried Oyster Sauce
Peppers,mushroom, onions & spring onions. fatindunas
Stir Fried Mixed Vegetable 22

Choice of soya sauce V or fish sauce G fniinsIufing
Khau Kling / A Southern Thai
stir-fried dry curry

This is a spicy and aromatic Southern Thai specialty
made with a unique blend of flavorful spices and herbs,
with fine beans, peppers, fresh basil, fresh peppercorns,
diced lemongrass, kaffir leaves. and coconut cream.
Available with your choice of Chicken, Beef, Lamb,

or Duck. faIN&Y

NOODLE/FRIED RICE
AeLi e /4N Ee
(Vegetable 22, Chicken 23, Beef 24, Prawn 26)

Pad Kee Mao
Stir fried Egg or Rice noodle with fresh chilli, garlic,

fresh basil, mixed vegetables and choice of meat.

24

Tom Yum Rice Noodle Soup P
Flavoured with lemongrass, kaffir lime leaf, galangal,
chilli, lime juice, cherry tomato and coriander.

Pad Thai Noodle

Tossed with egg, ground peanut, bean sprout,
diced tofu and Chinese chives. G P da'lne

Rice Noodle/Pad Sew Ew

Tossed with Chinese kale, mixed vegetables, egg and
flavoured with dark soya sauce, choice of chicken, beef

or prawns. AAGE

Khao Soi 23

Egg noodles and chicken in a Northern region coconut
curry sauce with pickled cabbages, smoked chilli oil and
garnish with crispy noodles. fimaaa’ln

Special Fried Rice with Egg

Choice of chicken, beef, crispy pork belly or prawns. i1
Fried Rice with Green Curry Paste

or Tom Yum Paste P

Choice of chicken, beef or prawn.
dnawnatdienndn / dniaauen



——— VEGAN STARTER

BEVERAGES

Fresh Vegetable Spring Rolls v 10.50
Stuffed with salad, glass noodles & fresh herbs.

Served with sweet chilli sauce.

Clear Soup with Glass Noodles

& Mixed Vegetable v 11.00

A hint of roast garlic and flavoured with soya sauce.

Tom Yum Soup vV 11.00

Flavoured with lemongrass, kaffir lime leaf,
galangal, cherry tomato & coriander.

—— VEGAN MAINS

Mixed Vegetable with

Satay Peanut sauce v 22
Available with or without Tofu in
Homemade Creamy Satay Peanut Sauce.

Yellow Curry v 22
A blend of turmeric, spices, potato, onion
and thickened with coconut milk.

Stir Fried mixed vegetables v 22
Choice of Cashew Nut & Chilli Jam or Chilli & Basil
or Sweet & Sour sauce or soya sauce.

Pad Sew Ew Je / Rice Noodle v 22
Stir fried with soya sauce.

Fried Rice v 22
Flavoured with soya sauce or chilli jam.

Tom Yum Noodles Soup v 22

With rice noodle, flavoured with lemongrass,
kaffir lime leaf, galangal, cherry tomato & coriander.

SIDE
Jasmine Rice GV 3.95
Jasmine Brown Rice GV 4.00
Egg Fried Rice G 4.00
Egg Noodle 4.00
Sticky Rice G v 4.50

recommend with Isaan dishes, spicy salad, grilled dishes or clear spicy curry or soup.

Garlic Potato 5.50
DESSERTS ~ auuwninu

All homemade @ Kin Khao. Nothing bought in.
Sticky Rice Cooked

with Coconut Cream dmuwmiieya 10.50
Served with homemade mango ice cream. G
Kin Khao Banana Fritter 10.50

Ripe banana coated with shredded coconut, palm
sugar & rice flour butter served with vanilla ice cream.
ARENAR

Homemade Ice Cream 10.50
Mango, Mixed berry or Coconut. G ‘lada3u
KKT Trio 12.00

Taste of Sweet Sticky Rice, Banana Fritter
and Homemade Ice Cream. aasdinauy

Tapioca flavoured with Panda leaf 10.50
Cooked with coconut milk served with homemade
coconut ice cream. G

JUICE & CO

Homemade Lemonade
Orange Juice

Apple Juice

Infused Hibiscus Iced Tea
With Sparkling water.

Blue Butterfly Pea

Flower Iced Tea
With sparkling water and
a dash of fresh lemon juice.

Traditional Thai lced Tea

With sweet caramelised milk.
Traditional Lemon Thai lced Tea
Matcha Iced Tea

Japanese green tea powder.

Thai Ice coffee
With caramelised milk.

5.00
3.50
3.50
5.50

5.50

6.00

6.00
6.00

6.00

—— HOT BEVERAGES ———

HERBAL TEA

Fresh Lemongrass & Pandan Tea
Mint Tea

Camomile Tea

Jasmine Tea

Green Tea
Macha Tea

TEA/COFFEE

Americano
Cappuccino
Latte

Decaf Coffee
Espresso
Double Espresso
Hot Chocolate
Thai Tea Latte

Traditional Thai Tea with sweet caramelised milk

Matcha Tea Latte

4.00
4.00
4.00
4.00
4.00
4.00

4.00
4.00
4.00
4.00
4.00
4.00
5.00
6.00

6.00

Japanese Green Tea powder with sweet caramelised milk.

LIQUOR COFFEE
Irish Coffee
Baileys Coffee
French Coffee
Kahlua Coffee
Calypso Coffee

9.50
9.50
9.50
9.50
9.50

Our food is prepared in the same kitchen as common allergens
including peanuts, eggs, fish, shellfish, soy and wheat,

so traces of these may be found in our dishes. We cannot
100% guarantee that cross contamination will not occur.




