
THAI KITCHEN
AT

THE FORESTER

Thank you for visiting The Forester, Ealing

The majority of our dishes can be adapted to suit vegetarians or vegans, with a choice of tofu or vegetables available.
Some of our fish dishes may contain small bones.

Please speak to one of the team, who will be able to help with your choices.

If you have an allergy, please speak to one of the team. Dishes may not contain specific allergens, however our food is prepared in area where cross
contamination may occur. Ingredients containing allergens which are deep fried in our kitchens may use the same fryer as ingredients that do not

contain allergens.
Products which contain allergens may be cooked in the same fryer as chips. Deep fried meat, fish and shellfish products may be cooked in the same fryer.

There may be a risk of cross contamination.

A discretionary service charge of 12.5% will be added to the bill. All prices are inclusive of 20% VAT.

We encourage all feedback. Please scan the QR
code and let us know what you thought.

Follow us on socials to keep up with what’s on at
The Forester!

@theforester_w13

S E T   M E N U
12-3pm Monday - Saturday

Choose a starter and a main for £8.50

S T A R T E R S

Vegetable spring rolls, rice
pancakes filled with

vegetables and vermicelli.

Chicken satay, marinated
chicken served with peanut

sauce.

Dumplings, steamed pork
and prawn dumpling in

with crispy garlic.

Corn cakes, sweet corn
cake with Thai spice.

Prawn on toast, minced
prawn and chicken on toast

with sesame seeds.

M A I N S
Choose from

Chicken, vegetables or tofu
Beef, duck, pork, prawns or seafood - £2 extra

C U R R Y S T I R  F R Y N O O D L E S

Thai green,
 with coconut milk, bamboo

shoots and vegetables.

Thai red, 
with coconut milk, bamboo

shoots and vegetables.

Oyster,
 Stir fry broccoli with Oyster

sauce and garlic.

Spicy chilli & basil
stir fry rice noodle with chilli

and vegetables.

Pad Thai,
 Stir fry rice noodles with

egg, beansprouts and spring
onion.

Pad See Ewe,
 Stir fry rice noodle with egg
and vegetables in dark soy

sauce.


