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"The Real Taste of Thailand"

รสชาติไทย จากหวัใจคนทํา

1 0 %  s e r v i c e  c h a r g e  f o r  a  t a b l e  o f  6  p e o p l e  o r  m o r e
 



Tom Yam Soup with King Prawns £7.90

Tom Yam Soup with Chicken £7.50

Thai Papaya Salad with Chicken Wings
(gf) £7.90 

Laos Papaya with Chicken Wings                       
(gf) £7.90 

Duck Salad £7.90

Spicy King Prawn Salad with 

      ต้มยาํกุ้งนํ�าขน้
      Thai spicy soup with prawns, mushroom,
      shallots, Thai herbs, young coconut meat 
      and coconut milk.

      ต้มยาํไก่นํ�าขน้
Thai spicy soup with boneless chicken thigh,
mushroom, shallots, Thai herbs, young 
coconut meat and coconut milk.
 

      สม้ตําไทย ป�กไก่ทอด
      Spicy green papaya salad with shredded     
      carrot, green beans, cherry tomato, dry    
      shrimp and roasted peanut with tamarind  
      and thai fish sauce salad dressing.

      สม้ตําปลารา้ ป�กไก่ทอด
      Spicy green papaya salad with shredded 
      carrot, green beans, cherry tomato and Thai  
      eggplant with fermented fish sauce.

      ลาบเป�ด
      Esaan country style minced duck salad   
      made with fresh Thai herbs, topped with         
      crispy duck skin served inside crispy lettuce 

      Lemongrass (gf) £7.90
      พล่ากุ้ง
      Spicy king prawn salad with fresh mint, 
      kaffir lime leaf, shallots and lemongrass

Thai Prawn Crackers (gf) £2.90

Homemade Vegetarian Spring Rolls  £6.70

Homemade Duck Spring Rolls £6.90

Vegetarian Dumpling  £6.50

Prawn Dumpling £6.90.                                              
เกี�ยวกุ้ง                                                                  

Thai Herbal Crispy Chicken Wings £6.90

Homemade Chicken Satay (gf) £7.00

Homemade Thai Fish Cakes (gf) £7.00

Salt and Pepper Squid £7.00

ขา้วเกรยีบกุ้ง
Served with chilli dip
 

เปาะเป�� ยะผกั
Traditional recipe spring rolls served with
peanut hoisin sauce
 

เปาะเป�� ยะเป�ด
Traditional recipe duck spring rolls served
with peanut hoisin sauce

เกี�ยวผกั
Five vegetable wrapped in spinach pastry,
served with black soy sauce vinegar 
 

      Deep fried prawn dumpling served with black   
      soy sauce vinegar 

 

ป�กไก่ทอดสมุนไพร
Home marinated herbal chicken wings
served with Thai sweet chilli sauce
 

ไก่สะเต๊ะ
Thai style marinated grilled chicken breast
served with peanut sauce
 

ทอดมนัปลา
Original Thai recipe fish cakes served with
crushed nuts and sweet chilli sauce
 

ปลาหมกึทอด
Little Thai recipe crispy squid served with
lemon, parsley and garlic mayonnaise
 
 

(gf) = This dish can be made gluten free

STARTER

Food al lergies and intolerances:  
Please ask a member of  staff  i f  you

require information on the ingredients 
in the food we serve.

 



Thai Beef Massaman (gf)  £12.20

Thai Green Curry (gf)  £12.00

Duck Red Curry £12.50

Panang Curry (gf) £12.00

Original Thai Green Curry (gf) £12.90

Original Beef Panang (gf) £12.90

แกงมสัมั�นเนื�อ
Slow cooked Fletcher's beef with Comber
potato, onion and peanut in a mild curry
sauce

แกงเขยีวหวาน
Chicken or prawn (+£2) green curry with
green beans, bamboo shoots, snap peas and
aromatic Thai sweet basil

แกงเผด็เป�ดยา่ง
Roasted duck in spicy red curry sauce with
bamboo shoots, red pepper, kaffir lime
leaves, lychee, pineapple and cherry
tomatoes

เเกงพะเเนง
Red curry with kaffir lime leaves, red chilli,
red pepper, peas and your choice of chicken,
beef or prawn (+£2) 
 

แกงเขยีวหวานไก่แบบไทยเเท้ 
Original Thai chicken green curry recipe with
chicken thigh and 100% Thai vegetables,
bamboo shoots, pea aubergine, Thai
eggplant, kaffir lime leaves and aromatic
Thai sweet basil
 

เเพนงเนื�อแบบไทยเเท้
Original recipe Panang curry cooked with
Thai vegetables, pea aubergine, kaffir lime
leaves, red chilli and aromatic Thai sweet
basil
 

*All prices  include steamed jasmine rice 

Thai Curry
 

 Prices exclude a side dish
 All curry dishes contains shrimp paste and fish product

MAIN DISHES
Stir Fry 

Crispy Chicken & Cashew Nuts (gf) £12.00

King Prawn with Cashew Nuts (gf) £13.50 

Chicken Chilli Basil (SPICY) (gf) £12.50

Old Style Thai Peanut Sauce (gf) £12.50

Beef  in Black Pepper Sauce (gf) £12.50

Crispy Fish with Chilli Paste  £13.50

       ไก่ผดัเมด็มะมว่ง
       Stir fried crispy chicken breast with cashew   
       nuts, red pepper, carrot, onion and baby corn    
       in Thai chilli paste sauce

 

กุ้งผดัเมด็มะมว่ง (NEW)
Stir fried king prawn with cashew nuts, red
pepper, carrot, onion and baby corn in Thai
chilli paste sauce 

กระเพราไก่ไขด่าว
Stir fried minced chicken with green beans
and onion in chilli and garlic sauce, topped
with a fried egg

ผดัพระรามลงสรง
Pan fried chicken or king prawns (+£2) served
on top of stir fried broccoli, cauliflower and
carrot with peanut sauce
 

เนื�อผดัพรกิไทยดาํ
Stir fried sliced beef with pepper, onion and
red chilli in black pepper sauce
 

ปลากรอบผดัซอสพรกิเผา (NEW)
Stir fried crispy fish with onion, spring onion,
red chilli and basil in chilli paste sauce
 

Steamed Jasmine Rice (gf)            £2.50
Egg Fried Rice                                  £3.50
Egg Noodles                                     £3.50
Chips (gf)                                           £3.50
Steamed Vegetables (gf)                £4.00
Coconut Rice (gf)                             £4.20 
Pineapple Fried Rice                       £5.00

Side Dishes

(gf) = This dish can be made gluten free



Pad Thai (gf) £11.50

Udon Pad See Ew  £11.90

Roasted BBQ Pork on Rice (gf) £14.50

Beef Noodle Soup £14.50

Pork Tom Yam Noodles Soup  £14.50

Original Green Curry Rice Noodle (gf) £14.50

ผดัไทย
Fried rice noodles with chicken or king prawn
(+£2), fried tofu, peanut
and bean sprouts in homemade tamarind
sauce
 

เสน้อุดง้ผดัซอิี�ว
Fried udon noodles with chicken or prawns
 (+£2), broccoli, carrot and baby corn in a sweet
dark soy sauce
 

ขา้วหมูเเดง 
Tender roasted marinated pork shoulder served
with steamed vegetables and steamed jasmine
rice topped with homemade Thai BBQ sauce
 

ก๋วยเตี�ยวเนื�อตุ๋น (NEW)
Thai street noodle soup made with slow cooked
beef brisket, rice noodles Chinese cabbage,
Chinese celery, beansprout and Thai sweet basil
in herbal soup
 

ก๋วยเตี�ยวหมูต้มยาํ (NEW)
Tender sliced Pork with egg noodles, Chinese
cabbage, coriander and beansprout and
peanut in spicy Tom Yam soup. 
 

ขนมจนีแกงเขยีวหวาน (NEW)
Original Thai green curry with chicken thigh,
served with soft rice noodles and Thai aroma
sweet basil. (The most popular way of eating
green curry in Thailand)

Noodles and Rice
Dishes Chicken Nuggets and Chips £6.00

Sausages and Chips £6.00
Kiddies Chicken Fried Rice £6.90 
Satay Chicken with Jasmine rice  £7.00 
Chicken Noodles £7.00 (NEW)                       

       (Fried rice noodle with chicken, egg and lettuce)

KID'S CORNER

Homemade Vegetarian                 

Vegetarian Dumpling £6.50

Thai Massaman Curry (gf)  £12.00

Thai Green Curry (gf) £12.00

Panang Curry  (gf) £12.00

Pad Thai (gf) £11.50

Black Pepper Stir Fry  (gf) £12.50

Chicken Chilli Basil (gf) (SPICY) £12.50

      Spring Rolls £6.70

Tofu, broccoli, cauliflower, carrot, potato,
onion and peanut cooked in Massaman
curry sauce

Crispy vegan chicken or tofu with green
beans, bamboo shoots, snap peas
cooked in green curry sauce with
aromatic Thai sweet basil

Crispy vegan chicken or tofu with
broccoli, cauliflower, carrot, kaffir lime
leaves, red chilli, red pepper and peas
cooked in red Panang curry sauce
 

Fried rice noodles with fried tofu, peanut
and bean sprouts in homemade
tamarind sauce
 

Stir fried crispy vegan chicken or tofu
with pepper, onion and red chilli in
black pepper sauce
 

Stir fried crispy vegan chicken or tofu
with green beans and onion in chilli and
garlic sauce

VEGAN
CORNER 

Prices exclude a side dish
All dishes are free of animal products

(gf) = This dish can be made gluten free

Food al lergies and intolerances:  
Please ask a member of  staff  i f  you require

information on the ingredients 
in the food we serve.

 


