
Sawadee

Sawadee is the first word of greeting you will hear in Thailand, Sawadee means welcome, and we at
Tongdam would like to welcome you to our historically themed Thai restaurant.

We have travelled throughout Thailand, experiencing the best that Restaurants can provide. Our
choice of menu has been assembled using our chosen favourite dishes, importing, where necessary,
those ingredients difficult to find in this country. We hope you experience the same enjoyment
that we did and for those who have also followed the Thai experience, please share with us your
favourite culinary memories. After all, the greater the knowledge, the better we become and with
it the broader your smile !

Tongdam Thai

Where possible, we will always use locally sourced produce as we strongly believe that the quality
available within the West Country is of the highest standard and only this grade is acceptable to
Tongdam.

You will see symbols beside some of our dishes. They are an indication of the spice content,
ranging from mild to extremely hot, to assist you when making your selection.

   N
Mild Medium Extremely Hot Contains Nuts

We would like you to take comfort in the fact that our chefs do not use monosodium glutamate
(MSG) to inspire our food. We feel natural ingredients together with the magic touch of our
highly experienced Thai chefs will be more than sufficient for you to fully appreciate our unique
style.

Khorb Khun ( Thank You ! )

Tongdam’s Lunch Menu

     1.TONGDAM PLOUGHMAN’S 5.90
Our Thai version of an English institution, served with deep fried Brie in a golden
coating of breadcrumbs, served with caramelised onion chutney, a spicy Thai side
salad and garlic bread.

2. PHAD THAI NOODLES 6.50
Thais’favourite, slightly sweet, stir-fried rice noodles with chicken, bean sprouts,
egg and sprinkled with crushed peanuts.

3. SPAGHETTI KEE MAO  7.75
Stir-fried spaghetti with prawns, mussels and squid with garlic, chili and
sweet basil.  A ‘must’ for all seafood lovers!

4. PHAD SE-EW ( FRIED KWETIAU ) 7.75
This is the nearest I have come to Singapore Fried Kwetiau outside of Singapore !
A stir-fried plate of flat rice noodles, clams, egg, and mixed vegetables including spring
onions and finished with that magical seasoning that brings the Singapore hawker stalls
to Tongdam !

5. KHAO PHAD KRAPAO KAI 6.50
Tongdam’sspecial Thai style stir-fried rice with chicken, garlic, vegetables and just
a touch of chili and basil leaves.

6. THAI RED SNAPPER FILLET STEAK  11.50
Pan fried Red Snapper served in a Tarragon light cream sauce, seasoned with
Thai spices and laced with French Calvados. Served with steamed Jasmine rice
and stir-fried vegetables.

7. THAI RED SNAPPER FILLET PRIKTAI DAM 11.50
Pan fried Red Snapper topped with black pepper sauce served with mashed sweet
potatoes and stir-fried vegetables.

8. THAI GRILLED CHICKEN BREAST  10.50
Grilled chicken breast served in a lightly spiced cream sauce, accompanied by
stir-fried mixed vegetables and seasoned deep fried rice croquettes.

9. THAI LASAGNE VERDI 9.50
A unique Lasagne with lean turkey mince, garlic, chili, tomatoes, onions and
hot basil leaves served with side salad in a spicy Thai dressing and deep fried
sliced potatoes. To our knowledge, this is the first Lasagne of its kind !



10. SAMRAB THAI SET LUNCH 9.50
Choose your main dish from below, with a side dish of either, Chicken Satay,
Thai Fish Cakes, Spring Rolls, Thung Thong [crispy golden bag of mixed vegetables]
or Goong Hom Pha [prawns wrapped in rice paper & deep-fried] and a rice dish of either
Jasmine Steamed Rice or Egg Fried Rice.

PRIEWWARN KAI Stir-fried chicken with a tangy sweet & sour sauce.

PHAD KRAPAO KAI Stir-fried chicken with chili, garlic, vegetables and hot basil leaves. 

GAENG GARI KAI Chicken in a creamy yellow curry

GAENG KIEWWARN KAI Chicken in green curry sauce with mixed vegetables. 

CHOO CHEE GOONG Prawns in red curry sauce and coconut milk.

GAENG PHED KAI Chicken in a creamy red curry sauce. 

MASSAMAN KAI Chicken, slowly cooked in a medium spicy Massaman curry sauce. N 

NUA PHAD NAMMAN HOY Stir-fried marinated beef with oyster sauce and vegetables.

11. THAI ROTI SET LUNCH 9.50
Choose your main dish from below to complete a lunch served with pan fried Thai Roti
and Tongdam’s freshly madePickled Vegetables on the side.

KIEWWARN KAI Chicken in a green curry sauce with mixed vegetables. 

GAENG PHED KAI Chicken in a creamy red curry sauce. 

GAENG GARI KAI Chicken in a creamy yellow curry sauce. 

MASSAMAN KAI Chicken, slowly cooked in a medium spiced Massaman curry . N 

12.  TONGDAM’S SIDE ORDER Deep fried sliced potatoes. 3.50

Please Note : All dishes offered on this menu can have the chili intensified to meet your taste
requirements. However, be warned, full “Thai heat” is not recommended !
Our dishes may contain nuts or nut oils. Please ask for more details.

Dessert

No good Thai meal is complete without a dessert.
Sweet flavours are particularly welcome after a strongly spiced and herbed meal.

90. KLAUY BUAD CHEE Ripe banana cooked in coconut milk. Serve warm. 4.00

91. SWEET MANGO with STICKY RICE (When in Season) 4.50

92. JASMINE CAKE with Lemon Cream Sauce (House Specialty) 4.50

93. HOT CHOCOLATE PUDDING with Vanilla Ice Cream 4.50

94. ASSORTED TROPICAL FRUIT PLATTER 4.50

95. TONGDAM’S DEEP FRIED VANILLA ICE CREAM                                 4.00

Ice Cream
96. Helsett Farm Orange & Caramel 4.00

97. Helsett Farm Ginger 4.00

98. c o y 3 Citrus & Mint 4.00

99. c o y White Chocolate & Chili 4.00

100. c o y Mexican Chocolate 4.00

101. c o y Real Vanilla

4.00

Tea & Coffee

200. Tea 1.95

201. Regular Coffee , Espresso 1.95

202. Cappuccino, 2.25

203. Latte 2.25


