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We are using traditional family recipes and fresh ingredients to produce            

authentic THAI FOOD. Our menu offers authentic and classical dishes                      

with the emphasis on fresh, healthy and where possible,                                            

locally sourced ingredients, created by experienced Thai chefs.                                     

We accommodate most dietary requirements and have a good                                      

selection of vegetarian and vegan dishes. 
 

NUT INTOLERANCE  

Only some dishes contain nuts but we have nuts in our kitchen so we cannot guarantee that 

any of our dishes are completely free from them.  

Please make any allergy known to our staff when placing your order.  

Please make it very clear to our staff when ordering vegetarian or vegan options so that we 

can ensure that ingredients used in our dishes and sauces are appropriate to your dietary 

preferences.  

ALLERGY KEY  

[ P ] Peanuts    [ N ] Nuts    [ F ] Fish  

[ C ] Crustaceans   [ S ] Soya    [ G ] Gluten  

[ E ] Eggs     [ L ] Lupin    [ M ] Milk & Dairy  

[ MO ] Molluscs    [ MU ] Mustard   [ CE ] Celery  

[ SE ] Sesame Seeds   [ SD ] Sulphur Dioxide [ V     ] Vegetarian 

[      ] Slightly Spicy   [         ] Medium Spicy  [           ] Very Spicy  
 

Dishes are freshly prepared and cooked with spiciness typical to the dish. Please let us know 

if you would like yours to be milder or spicier. 
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CHEF’S SPECIALS 
 

 
A. Seua Rong Hai  [ F, MO, G ]                    £ 17.95  

Marinated fillet of Sirloin Beef grilled over charcoal served with bell peppers,       
onions and spicy tamarind sauce 

 

B. Lamb Cutlets  [ F, MO, G, CE, MU ]                        £ 18.95  
Grilled marinated Lamb cutlets with fresh mint and Thai herbs served with  
bell peppers, onions and spicy chilli & lime sauce 

 

C. Kung  Pao  [ F, MO, G ]                                £ 18.95 
Grilled King Prawns marinated with homemade sauce & a touch of chillies,  
grilled on charcoal served with bell peppers, onions and spicy chilli & lime sauce 

 

D. Kung  Chu Chi  [ F, MO, C, G, CE ]                                £ 18.95 
Grilled King Prawns in red curry sauce base on bell peppers and onions 

 

E. Talay Pad Cha  [ F, MO, C, G, CE ]                                £ 18.95   
Mixed seafood (Prawns, Mussels, squids) stir fried with chillies, bell peppers, 
baby corn, Thai herbs and basil leaves in homemade sauce 

 

F. Pla Neung Manow   [ F, MO, CE, G ]                             £ 18.95  
Steamed Sea bass fillet on top with coriander, spicy chilli and lime sauce 
 

G.    Pla Nueng Si Ew  [ F, MO, CE, G ]                                  £ 18.95 
    Steamed Sea bass fillet with special soya sauce, fresh ginger and spring onions 

 

H.    Pla Chu Chi  [ F, MO, CE, G ]                               £ 18.95 
Deep fried Sea bass fillet topped with bell peppers, onions, basil leaves, chillies,  

kaffir lime leaves cooked in red curry sauce and therefore slightly drier 
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 STARTERS  
 

1. Vegetable Spring Roll  [ SE, G ] V                   £ 7.95 
       Spring rolls Thai style with carrot, cabbage, mushroom and transparent noodles  
       served with sweet chilli sauce 
 

2. Tempura Vegetable  [ G ]  V                 £ 7.95 
       Deep fried mixed vegetables in batter served with sweet chilli sauce 

 

3. Tord Mun Khao-pode   [ E, G ] V                             £ 7.95 
       Deep fried sweet corn in batter, coriander served with sweet chilli sauce 
 

4. Som Tam  [ F, MO, P ]                     £ 10.95       
Papaya Salad with lemon juice, fish sauce, chillies and peanuts 

 

5. Thai Fish Cake  [ F, MO, P, G, E ]                                            £ 7.95 
 A blend of minced Fish, mild red curry paste, green beans, lime leaves, deep fried  

served with sweet chilli sauce and peanuts 
 

6. Kanom Jeeb  [ G, C, SE, E ]                 £ 7.95 
       Steamed minced pork dumplings and water chestnut, chinese mushroom  
       topped with fried garlic and sweet soy sauce 
 

7. Peek Kai Tod  [G, F, MO, CE ]                 £ 7.95 
Deep fried Chicken wings in light batter served with sweet chilli sauce  

 

8. Satah Kai  [ P, C, M, CE, G ]                 £ 7.95 
 Skewers of tender marinated Chicken served with peanut sauce 

 

9. Kanom Pung Kung  [SE, E, MO, F, G, C ]                      £ 8.95 
 Savoury minced Prawn on toast, deep fried served with sweet chilli sauce 
 

10. Kung Pao  [ F, MO, G, C ]                  £ 8.95 
  Grilled Prawns served with spicy chilli sauce 
 

11. Kung Talai  [ F, MO, C, G ]                                        £ 9.95 
    Steamed Prawns served with special homemade spicy sauce 
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 STARTERS 
 

12. Breaded King Prawns  [G, E, C ]                £ 7.95 
   Deep fried marinated Prawns in breadcrumbs served with sweet chilli sauce  
 

13. Hoy Malang Poo  [C, F, MO, S, G ]                   £ 8.95 
          Steamed Mussels with lemon grass and basil leaves served with spicy chilli sauce 
 

14. Pla Muek Yang  [ F, MO, S, G ]                     £ 9.95  
         Squids marinated grilled on charcoal served with spicy chilli sauce 
 

15. Salt & Pepper Squids  [ MO, S, G ]                        £ 8.95 
    Crispy fried Squids with touch of salt and pepper served with sweet chilli sauce 
 

16. Prawn Crackers  [G, F, MO, C]                 £ 3.95 
   Deep fried Prawn crackers served with sweet chilli sauce 
 

17. Quarter Crispy Aromatic Duck [ G, S, MO, SE ]  ( for 2 people )            £ 18.95  
          Served with pancakes, spring onions, cucumber and Hoi Sin sauce 
 

18. Kham Khoon Platter  [ F, S, MO, G, P, C, M, CE, SE, E ] ( For 2 people )            £ 17.90 
     Spring rolls, Satah kai, Kanom pung kung, Thai fish cake and Breaded king prawns  
         ( Price £ 8.95 per person ) 

 

SOUPS 
 

Chicken  £ 7.95  |  Prawns  £ 8.95  |  Mixed Seafood  £ 9.95  |   Vegetable + Tofu  £ 7.95 
 

19. Tom Yum   [ F, MO, CE, G, C ]                
Spicy hot and sour soup, flavoured with lemon grass, herbs, lemon juice, galangal, chillies and 
mushroom 

 

20. Tom Kha  [ F, MO, C, CE, G ]                
Spicy creamy soup with, flavoured with coconut milk, galangal, herbs, lemon grass, lemon juice, 
chillies and mushroom 

 

21. Tom Chued   [ CE, S, G ]                  
A clear soup with transparent noodles, spring onions, mushroom, soya sauce on top with fried garlic 
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SALADS 
 

Thai salad is a traditional method of Thai cooking,  
producing a spicy salad using fish sauce, lemon juice, fresh chillies and coriander 

 

 

22. Yum Neur  [ SE, F, MO, CE, SD, G ]                   £ 12.25 
With small slices of Beef 
 

23. Yum Pla muek  [ F, MO, C, CE, G ]             £ 12.95 
With Squids 

 

24. Yum Woon Sen  [ F, MO, C, CE, G ]              £ 12.95 
With transparent noodles, Chicken and Prawns 
 

25. Yum Talay  [ F, MO, C, CE, G ]                              £ 18.95 
With Mixed Seafood 

 
 

… Side Orders … 
 

  26. Chips  [ G ]  V                   £ 4.25 
     Deep fried potatoes served with ketchup 

 

  27. Kao Suay  V                  £ 4.50 
  Steamed Jasmine Rice 

 

  28. Kao Pad Khai  [ E, CE, G ]  V                £ 4.95 
  Egg fried rice with spring onion 

 

  29. Kao Kati  [ SE, G ]  V                 £ 4.95 
  Coconut rice sprinkled with Sesame seed 

  

  30. Kao Niew  V                  £ 4.95 
  Sticky rice 
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… MAIN COURSES … 
 

The following serving suggestions may be selected with any Curry,  
Stir-Fried, Noodles or Fried-Rice. 

Where appropriate we have recommended. 
 

Chicken     £ 11.95  Duck      £ 12.95 
Pork      £ 11.95  Prawns     £ 12.95 
Beef      £ 11.95  Mixed Seafood    £ 18.95 
Vegetable and Tofu    £ 10.95  Lamb (Recommend only with Curry)  £ 13.95 

 

 
 

CURRIES   
 
31. Kang Dang   [ F, MO, C, CE, G ]      
         The famous Thai red curry cooked in coconut milk with aromatic selection of Thai herbs 
          mixture of red chillies, lemon grass, lime leaves, bamboo shoots, bell peppers, aubergine  
          and basil leaves 
 

32. Kang Keaw Wan   [ F, MO, C, CE, G ]                             
         The famous Thai green curry cooked in coconut milk with aromatic selection of Thai herbs 
          mixture of green chillies, lemon grass, lime leaves, bamboo shoots, bell peppers, aubergine 
          and basil leaves 
 

33. Kang Pa – Jungle Curry  [ F, MO, C, CE, G ]                         
Spicy Thai red curry with aromatic selection of Thai herbs mixture of fresh chilli, bamboo shoots,    
baby corn, green beans, mushroom and aubergine (without coconut milk) 
 

34. Panang  [ F, MO, C, CE, G ]              
        The famous Thai curry cooked in red curry paste with less coconut milk and therefore slightly 
          drier mixture of Thai herbs, red chillies, lime leaves, green beans, bell peppers and basil leaves 
 

35. Massaman  [ F, MO, P, G, C ]                    
          Thick massaman curry slow cooked with roasted peanuts, onions, coconut milk and potatoes 
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STIR-FRIED 
 

36. Pad Preaw Wan  [CE, G ] (Thai Style)               
            Stir fried with onions, spring onions, cucumber, bell peppers, pineapple, tomatoes  
          in sweet and sour sauce 
 

37. Pad Khing  [ C, CE, F, MO, S, G ]                     
Stir fried with fresh ginger, bell peppers, onions, celery, spring onions,  
chillies and mushrooms 

 

38. Pad Kratiam  [ C, CE, F, MO, S, G ]                  
            Stir fried with onions, bell peppers, spring onions, garlic and pepper 
 

39. Pad Krapraw   [ C, CE, F, MO, S, G ]          
Stir fried with fresh chillies, onions, bell peppers, bamboo shoots, green beans 
and basil leaves 

 

40. Pad Med Ma Muang  [ F, MO, S, G, CE, N ]              
Stir fried with cashew nuts, onions, bell peppers, carrot, mushroom, spring onions 
and chillies 

 

41. Pad Num Mun Hoi  [ F, MO, S, G, CE ]                   
Stir fried with onions, bell peppers, carrot, spring onions, mushroom and  
oyster sauce 
 

42. Pad Broccoli  [ F, MO, G, CE, S ]            
Stir fried Broccoli with garlic and soya sauce 
 

43. Pad Bean Sprout  [ F, MO, G, CE, S ]            
Stir fried bean sprout with garlic and soya sauce 

  

44. Pad Pak  [ F, MO, G, CE, S ]                      
          Stir fried mixed vegetables with garlic and soya sauce  
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Additional Charges   

Spicy chilli sauce  £0.95    Hoi Sin sauce  £1.50        Chilli Oil  £0.95     Chilli & Fish sauce  £0.95 
Satay Sauce  £1.50    Sweet Soy sauce  £0.95        Fresh Garlic  £0.95          Sweet chilli sauce  £0.95 
Tofu  £1.00     Vegetables  £1.00       Fresh Chilli  £0.95    Extra Meat  £2.50 
                       Pancake for duck  £3.95      All Curry and Stir fried Sauce  £3.95             
     
  
 

FRIED RICE  &  NOODLES 
 

 

45. Kao Pad   [ G, C, CE, S, E ]        
Thai fried rice with bell peppers, onions, tomatoes, carrot, spring onions, egg in dark soya sauce 
 

46. Kao Pad Supparos  [ G, N, CE, S, E, C ]                             
Thai fried rice with egg, pineapples, pea, cashew nuts, raisin and vegetables 
 

47. Pad Thai   [ E, P, F, MO, CE, G ]        
Rice noodles stir fried with egg, bean sprouts, carrot, spring onions and grounded peanut 

 

48. Pad Si Ew   [ F, MO, S, E, G ]               
Flat rice noodles stir fried with egg, bean sprouts, carrot, spring green in dark soya sauce 

 

49. Guay Tiew Kee Mow  [ CE, F, MO, S, E, G ]                
Flat rice noodles spicy stir fried with egg, broccoli, cauliflower, bell peppers, green beans, 
mangetouts, carrot, fingerroot, celery, chillies, spring green, baby corn and basil leaves 

 

50. Pad Mee  [ E, G, S ]          
Egg noodles stir fried with bean sprout, carrot, spring green, egg and soya sauce  
 

51. Pad Noodles  [ E, G, S ]                
Rice noodles stir fried with bean sprout, carrot, spring green, egg and soya sauce  
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. . . VEGAN OPTIONS . . . 
 

52. Kang Dang [ G, CE ]      V                   £ 10.95  
          Red curry with mixed vegetables 
 

53. Kang Keaw [ G, CE ]      V               £ 10.95  
          Green curry with mixed vegetables  
 

54. Preaw Wan [ G, CE ]  V                          £ 10.95  
        Stir fried mixed vegetables with Sweet and sour sauce 
 

55. Pad Normai [ G, CE, S ]  V                    £ 10.95  
        Stir fried bamboo shoot with mixed vegetables and soya sauce 
 

56. Pad Khing Tofu [ G, CE, S ]     V               £ 10.95  
          Stir fried tofu with fresh ginger, bell pepper, onion, mushrooms, vegetables and soya sauce 
 

57. Pad Thai [ G, CE, P ]  V                       £ 10.95  
        Rice noodles stir fried with bean sprout, mixed vegetables and grounded peanut   
 

58. Pad Si Ew [ G, CE, S ]  V                     £ 10.95  
          Flat rice noodles stir fried with bean sprout, mixed vegetables in dark soya sauce 

 

59. Pad Kee Mow [ G, CE, S ]     V                       £ 10.95  
          Flat rice noodles spicy stir fried with chillies, mixed vegetables and basil leaves 
 

60. Kao Pad [ G, CE, S ]  V                       £ 10.95  
        Thai fried rice with dark soya sauce and mixed vegetables 
 

61. Pad Pak [ G, CE, S ]  V                          £ 10.95  
        Stir fried mixed vegetables with garlic and soya sauce 
           

 

         FOOD ALLERGY KEY         [ V     ] Vegetarian 

         [ P ] Peanuts    [ MO ] Molluscs [ SD ] Sulphur Dioxide [ G ] Gluten [ CE ] Celery        [ E ] Eggs 

         [ S ] Soya    [ N ] Nuts [ MU ] Mustard [ L ] Lupin [ M ] Milk & Dairy     [ F ] Fish  

         [ SE ] Sesame Seeds     [ C ] Crustaceans     [       ] Slightly Spicy [          ] Medium Spicy         [             ] Very Spicy 
 

*** Please inform us of any allergies before ordering *** 


