
 
 
 

Royal Thai Cuisine 
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Medium Hot   Hot   Very Hot        * Contains Nut 
 

Price includes VAT. A discretionary 12.5% service charge will be added to your bill. 

At the Blue Elephant, one of the most lavish Thai restaurants in town, many ingredients are flown in 
fresh from Thailand. It serves what is known as "Royal Cuisine". This comes from central Thailand, 
the area around Bangkok, which has been the seat of nobility for centuries and so the origin of the most 
refined and elaborately-presented vegetarian dishes. Everyone samples a little of each dish - sharing is 
the essence of the meal. You will find our Patrons' favourites included on the menu under the heading 
Suggestions. If you wish to experiment, then choose our Royal Siam Promenade, Pearls of the Blue 
Elephant or Royal Kanthok Blue Elephant, which offer an introduction to the enormous variety of 
vegetarian dishes available. 
 
You will see Elephant symbols on the menu beside some dishes, indicating how hot and spicy they are. 
Some Thai dishes are fiery and are given extra excitement by dipping into tiny dishes of sauces made 
green and red chillies. 
 
Our staff will be happy to suggest something to suit your own taste and palate... Enjoy the meal! 

 
  

  SUGGESTIONS 
  STARTERS 

 503 SALAD KAEK  5.90 
  A typical salad from the Thai - Malay border of lettuce, onions,  
  cucumber, long beans, bean sprouts and crisp sweet potato topped 
  with peanut tamarind sauce. 
  
 549 PEARLS of The "Blue Elephant"  9.00 
  A selection of classic Vegetarian favourites. 
  
  SOUP 

 608 HOMOK PAK 9.50 
  A soufflé of Yod Phaeng with coconut milk, red curry paste, 
  lemon grass and makrude leaves steamed in banana leaves to enhance 
  the exotic flavours. 
 

 649 ROYAL KANTHOK "Blue Elephant"  17.75 
  Vegetarian Cuisine at its most magnificent! A sumptuous variety 
  of dishes recalling the royal banquets of The King and I. 
 

  ACCOMPANIMENT 
 480 STICKY RICE 3.80 
  The essential fare of North-Eastern Thailand. 
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  STARTERS 
 502 KAO PHODE  6.50 
  Fresh baby corn stuffed with pickled radish and crushed peanuts  
  wrapped in rice paper,deep fried and served with plum sauce. 
 
 505 SPRING ROLL "Blue Elephant" 5.25 
  The whole kitchen garden of our chef enveloped in a delicate  
  rice-paper accompanied with a delicious spicy sauce. 
 
 506 MUAK LEK 5.25 
  From the Korat province, the centre of corn growing in Thailand, 
  this subtle cake is enhanced by spicy exotic sauce. 
 

 508 VERMICELLI SALAD  6.25 
  A salad of clear vermicelli noodles with Yod Peng, onions,  
  carrot and coriander, tossed in a spicy lemon dressing. 
 

 510 JUNGLE SALAD  7.50 
  A very spicy combination of lightly steamed vegetables,  
  topped with a dash of sesame seed and pungently flavoured with curry. 
 
 511 KIAO NUNG 6.25 
  Steamed fresh garden vegetables wrapped in a golden sheet  
  and accompanied with light soya and sesame sauce. 
 

 512 YAM MAMUANG  5.90 
  A very refreshing tangy salad of green mango in  
  a crushed peanut, roasted brown coconut and tamarind sauce. 
 

 514 KAOTANG NARTUNG  5.25 
  Deep fried crispy jasmine rice crakers 'Thai style' dipped  
  in a roasted peanut creamy sauce. 
 

 515 YAM MAKHUNYAO 5.25 
  Aroma roasted giant aubergine lying in a sea 
  of lime juice, shallots and chopped chilli. 
 
 516 SATAY PHAK 5.25 
  Strips of grilled marinated vegetables served 
  with a cucumber sauce. 
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  SOUPS 
 550 CHIANG MAI 5.90 
  A clear vegetable soup. 
 

 554 TOM KHA NANGFAH 5.90 
  Yod Phaeng and coconut soup flavoured 
  with galanga, lemongrass and makrude leaves. 
 

 552 VEGETARIAN TOM YAM 6.25 
  A clear broth with spicy "Yod Peng" and mushrooms. 
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  MAIN COURSES 
 
 600 TOW-HU 8.50 
  Our special beancurd preparation. A sweet & sour dish with  
  fresh pineapple, mushrooms, onions, tomatoes, cucumber,  
  ginger and baby corn to make"a sour evening turn sweet". 
 

 602 MASSAMAN  10.50 
  A typical dish from the South of Thailand. A curry 
  with potatoes, Yod Phaeng and cashew-nuts. 
 

 607 FIRE OF AYUDTHYA 10.50 
  Yod Phaeng stir fried with fiery red chillies, 
  onion and fresh young peppercorns. 
 

 609 KAENG PAD JAY 10.50 
  A red curry of Yod Phaeng with fresh pineapple 
  and grapes which adds a subtle fruity flavour to 
  the sauce - who could ask for more? 
 
 610 PHAD PURK HIMMAPAN  10.50 
  Stir fried taro with cashew nuts. 
 

 611 BOTANICAL CURRY 10.00 
  Tropical red curry of pumpkin and winter melon . 
 

 612 CHUCHI TOFU 9.80 
  A tropical storm of subtle flavour with deep fried  
  bean curd and lightning flash of dry and red curry. 
 

 613 KRAJIEB PHAD PHED 10.50 
  A fiery dish of lady fingers (Okra) with fresh chilli 
  paste, aubergine, onion and sweet basil leaves. 
 

 614 KIEW WAN YOD MAPRAW 11.00 
  Crispy palm hearts swimming in our popular 
  creamy green curry with fresh sweet basil leaves. 
 

 615 MAKHUA YAO PHAD TAOJIEW 10.50 
  Stir fried eggplant with fermented crushed yellow bean and chilli. 
 
 616 TOFU SONG KRUENG 10.50 
  Deep fried soft bean curd with the aroma of 
  perfumed mushroom, spring onion and ginger sauce. 
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  ACCOMPANIMENTS 
 450 STEAMED RICE 2.80 
  Fragrant Thai jasmine rice. 
 
 651 ROYAL FRIED RICE  5.50 
  Stir fried Jasmine rice, cashew nuts and vegetables. 
 
 660 PHAD THAI "Blue Elephant" 5.50 
  The typical Thai fried noodles peanuts and vegetables. 
 
 670 MIXED VEGETABLES "Blue Elephant"  5.50 
  Crispy stir fried fresh Soya bean, mange-tout and broccoli. 
 
 671 MORNING GLORY 6.50  
  Stir fried morning glory with crushed garlic and soya sauce. 
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To make your evening more enjoyable allowing you to taste a variety of our Chef's specialties,  

We suggest you savour our set menu comprising of..."A Little of Everything" 
 

ROYAL SIAM PROMENADE 
STARTERS  

The Blue Elephant Botanical Garden 
SPRING ROLL "Blue Elephant"  

The whole kitchen garden of our chef enveloped in a delicate rice-paper and served with a separate sauce. 
 KHAOTANG NARTUNG  

Deep fried crispy jasmine rice cracker "Thai style" dipped in a roasted peanut creamy sauce.  
KAO PHODE 

Fresh baby corn stuffed with pickled radish and crushed peanuts wrapped 
in rice-paper, deep fried and served with plum sauce. 

  YAM MAKUAYAO 
Aroma roasted giant aubergine lying in the sea of lime juice, shallots and chopped chilli. 

KIAO NUNG 
Steamed fresh garden vegetables wrapped in a golden sheet 

and accompanied with light soy and sesame sauce. 
SATAY PHAK 

Strips of grilled marinated vegetables served with a cucumber sauce. 
SOUP  

 TOM KHA NANGFAH 
Angel mushroom and coconut soup flavoured with lemongrass, galangal and Kaffir leaves. 

or  
 CHIANG MAI 

A clear vegetable soup. 
MAIN COURSE  

 KRAJIEB PHAD PHED 
A fiery dish of lady fingers (Okra) with fresh chilli paste, aubergine, onion and sweet basil leaves.  

 KIEW WAN YODMAPRAW 
Crispy palm hearts swimming in our popular creamy green curry with fresh sweet basil leaves.  

 MAKUA YAO PHAD TAOJIEW 
Stir fried eggplant with fermented crushed yellow bean and chilli. 

 PHAD PURK HIMMAPAN  
Stir fried crispy diced taro, onion, perfume mushroom, baby corn, spring onion, cashew nuts and dried chilli. 

CHUCHI TOFU 
A tropical storm of subtle flavour with deep fried bean curd and lightning flash of dry and red curry. 

 MASSAMAN  
A typical dish from the South Thailand a curry of potatoes and 

cashew nuts in a medium spicy rice gentle sauce. 
ACCOMPANIMENTS  

PHAD THAI "Blue Elephant" , MIXED VEGETABLES"Blue Elephant", STEAMED JASMINE RICE 
DESSERT  

COUPE "Blue Elephant" 
The house speciality based on an exotic variety of fresh fruits topped with 

vanilla ice cream and raspberry coulis.  
 

The price is £33.00 per person without Soup and £37.00 per person with Soup. 
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 A FEW WORDS ABOUT US. 
 
 Many of your dishes are made from ingredients freshly flown in 
 from Thailand, according to traditional recipes that are centuries old. 
 
 We do not use monosodium glutamate. 
 

•  www.blueelephant.com 
 Log on to our web page and register to receive updates on 
 our special offers. 
 

•  Exotic Football Menu. 
 Pre-match & After-match menu at £22 available whenever 
 Chelsea plays at home 
 

•  Spectacular Sunday Brunch - £22.00 per person. 
 The spectacular Sunday Brunch from 12noon-3:30pm, which includes live cooking 
 demonstrations and face painting for children. Unlimited servings and is exceptional value  
 for money (with a total seating capacity of up to 300 people.) Choose from 
 a fantastic array of starters, main courses, salads, soups and 
 sumptuous desserts. 
 

•  £10 Lunch Menu. 
 Come and enjoy our special £10 lunch menu Monday to Friday. 
 (Offer available from January to November only) 
 

•  Home Delivery 
 "Blue Elephant Royal Thai Cuisine in the comfort of your home 
 or in the privacy of your office". 
 
 Orders can be placed by phone: Sunday to Friday from 10am to 9pm and on Saturday 
 from 5pm to 9pm. 
 
 Delivery charges: delivery is free within SW3, SW5, SW6, SW10, 
 W6 and W14 for any order above £30.00. Please call us for 
 a quote on other postcode delivery charge. 


