
Bluerapa Thai 

A LA CARTE 
 

 

Soup 
Spicy Tom Yum 

A hot and sour soup with mushrooms, 

lemongrass, galangal, lime leaves and chilli. 

Chicken - £6.95 

King Prawn - £7.95 

Coconut Tom Kar 
A coconut cream soup with mushrooms, 

lemongrass, galangal, lime leaves and chilli. 

Chicken - £6.95 

King Prawn - £7.95 

 

 

Starters 
 

Chicken Satae 

Strips of chicken marinated 

with spices and coconut cream, 

skewered on bamboo sticks  

and chargrilled.  

Served with peanut sauce(n) 

4 Sticks - £6.95 

6 Sticks - £7.95 

Crispy Fried Dumplings  

with a sweet vinaigrette dip(w) 

Vegetables (v) £6.95 

Chicken £6.95 

 

STARTER PLATTER  

for sharing £7.95/person 

(springroll, toast, wings, 

sweet potatoes and satae) 

 

Thai Fishcakes 

Made with white fish and 

prawn, flavoured with kaffir 

lime leaves, green beans and 

curry paste. Topped with sweet 

chilli sauce, chopped cucumber 

and crushed peanuts. (n) 

£6.95 

 

Spare Ribs (w) 

Crispy & lightly salted £6.95 

Crispy salt & chilli £6.95 

Sweet & spicy £6.95 

 

Sweetcorn Cakes 

Red curry spiced sweetcorn 

cakes, quick fried. Served with 

sweet chilli sauce and crushed 

peanuts. (n)(v) (w) 

£6.95 

Chicken Wings (w) 

Crispy & lightly salted £6.95 

Crispy salt & chilli £6.95 

 

 

Crispy Springrolls  

With glass noodles,  

cabbage and carrots.  Serve 

with sweet chilli sauce.(w)(v) 

Choice of Vegetables £6.95 

or Duck £6.95 

 

Som Tom (Papaya) 

A typical papaya salad with 

fresh tomatoes, grapes, carrots, 

apples in hot and sour dressing, 

topped with peanuts(n)(v) 

£7.95 

Sweet Potato Fritters  

Coated with desiccated coconut 

and sesame seeds. Served with 

sweet chilli sauce and crushed 

peanuts.(n)(w)(v) 

£6.95 

 

Homemade Steamed Wild 

Garlic Dumplings 

Served with chopped chillies 

and a sweet dark soy sauce. 

(w)(v) 

£6.95 

King Prawn Tempura 

Japanese style crispy  

prawn tempura served  

with sweet chilli sauce. (w) 

£7.95 

 

 

Steamed Dim Sum 

Homemade with minced pork 

and prawn. Served with sweet 

soy sauce. (w) 

£7.50 



  

 

Chef’s Recommended Banquet £28/head 

(min. 4 persons, for 5 or more please choose one extra dish) 

Vegetarian option available 

You’re welcome to Build you own Banquet 

Starter platter for sharing 

(satae, springroll, sweet potatoes, wing and toast) 

3 Mains course for sharing 

*Slow cooked Beef Green Curry* 

*Drunken King Prawn* 

*Sweet&Sour Chicken in batter* 

Serve with steamed rice  

 

 

 

 

Thai Yum (Salads) 
As Starter £8.95 

Main £13.95  

 

Laab Moo  

(Northern Style) 

Minced pork tossed with 

powdered rice, chili, spices, 

shallots, mints, coriander 

and a hint of lime juice. 

Yum Duck Salad 

With mango, apples, mints, 

shallots, cashew nuts,  

coriander and sweet  

tamarind sauce. (n)(w) 

 

Namtok Beef  

Grilled beef tossed with 

powdered rice, spring onions, 

shallots, coriander with dried 

chillies, mints and a hints of 

lime juice. 

   

 

  

 

 

 

 

 

 

 

 

 

Accompaniments 

Please let us know your 

favourite dish, Happy to cook! 

Any allergies, pls advise. 

Egg Fried Rice/ Coconut Rice/ 

Sticky Rice/Noodles/ Chips 

£3.50 

Salt & Chilli Chips  

£3.95 

 

   

Stir fried beanspouts  

With fresh gingers, tofu 

And yellow beans sauce £6.95 

Extra Prawn Crackers 

(First basket is complementary) 

£2.50 per basket 

Steamed 

Thai Jasmine Rice 

£2.95 



   

 

Main Courses 

(Vegetarian Option available) 
 

Chicken 

Massaman Curry 

A traditional southern Thai 

mild spiced curry with coconut 

milk, potatoes, carrots and 

peanuts. (n)(w)  

£13.95 

Chicken  

Green Curry 

A medium heat curry with 

coconut milk, bamboo shoots, 

courgettes, peppers and fresh 

basil leaves.  

£13.95 

Chicken 

Red Curry 

A Spicy curry with coconut 

milk, bamboo shoots, butternut 

squash, fresh peppers and basil 

leaves. 

£13.95 

 

Panang Curry 

A rich creamy mild curry 

cooked in coconut milk and 

basil leaves. Choice of 

Chicken £13.95 

Beef  £14.95 

King Prawn £14.95  

Chicken Garlic & Chilli  

Stir fried with black peppers 

and onion, garnished with 

coriander and fried garlic (w). 

£13.95 

 

Beef Garlic & Chilli  

Stir fried with black peppers 

and onion, garnished with 

coriander and fried garlic (w). 

£14.95 

 

 

 

Beef Oyster sauce  

Stirfry with broccoli,  

carrots, peppers  

and onion(w) 

£14.95 

Chicken Cashew Nut 

Stir fried with sweet chilli 

paste, cashew nuts, fresh beans, 

courgettes and basil leaves. 

(n)(w) 

£13.95 

Chicken Sweet & Sour  

Chicken strips deep-fried in 

batter.  Topped with homemade 

sweet&sour sauce(w) 

£13.95 

 

 

 

 

Chefs’ Specials 
   

Drunken King Prawn 
Aromatic, pan fried king 

prawns with sweet chilli paste, 

cashew nuts, fresh peppers, 

long beans, basil, and a splash 

of shaohsing wine. (n)(w) 

£15.95 

 

Choo Chee Seabass 
Crispy fried. Topped with  

spicy choo chee curry sauce, 

fresh peppers and fresh basil 

leaves. (w) 

£16.95 

Lamb Massaman 
Slow cooked lamb with 

 Massaman curry paste, 

coconut milk, diced potatoes, 

carrots, onions and 

peanuts.(n)(w) 

£16.95 

 

King Prawn Padthai  

Stir fried rice noodles with  

Egg, beanspouts, spring onion 

In homemade sweet padthai 

sauce. (n)(w) Choice of 

King Prawn £16.95 

Chicken Padthai 

Stir fried rice noodles with  

Egg, beanspouts, spring onion 

In homemade sweet padthai 

sauce. (n)(w)  

Chicken £15.95 

Tamarind Duck 
With pineapple, grapes,  

cherry tomatoes and 

homemade sweet  

tamarind sauce. (w) 

£16.95 

(w) = contains wheat       (n) = contains nuts  (V) vegan 

Corkage charge of £2.50/head      10% service charge applicable 


