
Appetisers

1. MIXED STARTERS FOR 2 PEOPLE			            		             £11.50
A selection of authentic Thai starters.

2. GAI SATAY							          			   £4.95 
Strips of chicken marinated in Thai spices, placed on stick and grilled 
over charcoal, served with peanut sauce .

3. HOI SHELL MA NUO								        £7.95
Steamed scallops with a sweet and sour chilli sauce

4. POH PIA TOD									         £4.95
Spring roll filled with a mixture of – meat, glass noodles and 
fresh herbs, served with a sweet and sour chilli sauce.

5. GRADOCG MOO YANG								        £4.95
Pork spare rib marinated in honey and fresh herbs, grilled over charcoal.

6. TOD MUN PLA (SPECIALITY THAI FISH CAKES)				    £5.95
Ground fish flavoured with Thai herbs and red curry paste, served 
with sweet chillies and cucumber sauce, topped with ground peanut
and fresh coriander.

7. PRAWN TEMPURA								        £6.95
Deep fried marinated King Prawns in a light batter, served with a 
sweet chilli sauce.

8. HOR TONG (BAGS OF GOLD)							       £4.95
Minced pork flavoured with garlic, wrapped in rice paper sacks and 
deep-fried, Served with a plum sauce.

9. MOO PING 									         £4.95
Marinated and grilled pork served with a sweet and sour chilli sauce

10 THAI AROMATIC CRISPY DUCK 			   Quarter £8.50 / Half £14.50 
Served with pancakes, cucumbers, spring onions & hoisin sauce. 		

Soups

11. TOM YUM GOONG 								        £5.95
One of the favourite Thai soups – clear broth with spiced prawns, 
lemongrass, Thai lime leaves flavoured with fish sauce, squeeze of 
lime juice and fresh chillies.

12. TOM KHA GAI ‘RIVER KWAI’ CHICKEN SOUP 				    £5.95
Hot and sour, Chicken and coconut soup flavoured with lemongrass 
and Thai lime leaves.



Main Dishes

Curry Dishes

13. GAENG KIEW WAN
GOONG (King Prawn)								        £9.95
GAI (Chicken) 									         £7.95
NUEA (Beef) 										         £8.95
Bangkok’s famous green curry.  A fragrant delight created from 
green chilli, coconut milk, aubergines, lime leaves and sweet basil leaves.

14. GAENG PHED PED YANG 							       £9.95
Roast duck cooked with red curry paste, coconut milk, tomato, 
pineapple pieces,  aubergines.

15. PANANG GAI NUEA 							          £8.95/£9.95
Chicken or beef cooked with Panang curry paste, coconut milk, 
lime leaves and fresh Thai herbs.

16. GAENG PED NUEA OR GAI 						         £8.95/£9.95
Beef or Chicken cooked in red curry paste with coconut milk, 
bamboo shoots, fresh herbs and Thai aubergines.

17. GAENG MASAMAN GAI							       £8.95
Traditional chicken curry from the Southern region of Thailand, 
cooked with coconut milk, onion, potato, roasted peanut and fresh Thai herbs.

Fish Dishes

18. PLA NEAUNG SI-IEW								        £13.95
Steamed sea bass with prawns, squid and scallops 
cooked with Thai herbs.

19. CHOO CHEE PLA KRAPONG 							       £13.95
Deep fried sea bass coated with Shu Shi 
curry sauce and fresh Thai basil.

20. PLA RARD PRIK SEAFOOD (Mild, Med, Hot)  					    £14.95
Deep fried sea bass with prawns, squid and 
scallops cooked in a sweet chilli sauce

21. CHOO CHEE PLA MUEK (Mild, Medium, Hot)				    £9.95
Sir fried squid in aromatic red curry 
sauce scented with kaffir lime leaves



Scallops

22 .PHAD HOI SHELL KRA PRIK THAI DUM					     £12.95
Stir fried scallops with garlic and black pepper.

Stir-fried Dishes

23. NUEA PHAD NAM MUN HOY 							      £8.95
Strips of steak sautéed with oyster sauce, onion, pepper and spring onion.

24. KRATIEM PLICK THAI 				         		    	    £8.95/£9.95
Stir fried pork or prawn with garlic and pepper. Garnished with 
fresh salad and coriander.

25. PHAD PRIEW WAN 					           	  	   £7.95/£9.95
Stir fried chicken or prawn with pineapple, onion, pepper and 
cucumber in a sweet and sour sauce.

26. GAI PHAD KHING 								        £7.95
Stir fried chicken with ginger, garlic, spring onion and fungus mushroom.

27. PHAD KRA PROW           				         		    	    £7.95/£9.95
chicken or prawn stir fried with chillies, onions, fresh Thai 
holy basil leaves and spicy sauce.

28. GOONG PHAD PHONG KAREE 						      £9.95
King prawn stir fried with curry powder onion, garlic and a cream sauce.

Salad
(Should be taken with a Main Course)

29. YAM NUA										         £6.95
Char grilled sirloin steak with herbs and a sweet and sour chilli sauce

30. LARB (North-Eastern Thailand style salad) 					     £6.95
Minced pork with Thai herbs tossed in lime and chilli dressing

31. GAI YANG SOM TUM								        £7.95
Char grilled marinated chicken basted with garlic and coriander 
infused with lemon grass and served with Thai papaya salad



Vegetables, Rice and Noodles

32. PHAD THAI GOONG								        £7.95
Rice noodles stir fried with king prawn, egg, dried bean curd, 
bean sprouts and tamarind sauce, served with ground peanut.

33. GUEY TIEW PHAD KRA PROW GAI SUB					     £6.95
Spicy fried rice noodles with chopped chicken and basil leaves.

34. PLAIN NOODLES								        £3.95
Stir fried egg noodles with egg and bean sprouts

Rice

35. KAO MUN									         £2.95
Steamed Thai Jasmine rice with coconut milk.

36. KAO SOUY 									         £2.50
Steamed Thai Jasmine rice.

37. KAO NEUA - Steamed sticky rice	 					     £2.50

38. KHAO PHAD KHAI								        £2.95
Thai fried Jasmine rice with egg and fresh herbs.

39. SPECIAL FRIED RICE 				         				    £6.50
Rice fried with chicken, prawns, pineapple, cashew nuts, 
green peppers, eggs and spring onions served in a half pineapple shell.

Vegetarian Menu Appetisers

40. THOD MUN KAO POD								        £4.50
Deep fired sweet corn served with a sweet chilli sauce

41. SPRING ROLLS JAY								        £4.50
Deep fried pastry leaves filled with vegetables, mushrooms, 
water chestnuts and clear noodles served with a chilli sauce.



Thai Vegetarian Soups

42. TEMPURA PAK 									         £4.50
Deep fried mixed vegetables served with sweet chilli sauce. 

43. TOM YUM HED 									         £4.50
Hot and sour mushroom soup.

44. TOM KHA HED									         £4.50
Mushroom and coconut soup flavoured with Kha Galangai, tomatoes, 
lemongrass and Thai lime leaves. Flavoured with soy sauce 
lime juice and fresh chillies.

Vegetarian Stir-fried Dishes

45. SWEET AND SOUR TOFU 							       £6.95        
Thai stir fried Tofu with tomatoes, cucumber, green and red peppers, 
spring onions, Spanish onions and pineapple pieces in a Thai Sweet and Sour sauce.

46. TOFU KRAPROW 								        £6.95
Tofu stir fried with chillies, garlic and Holy Basil Leaves.

47. PAD PAK ROUM 									        £5.95
Stir fried mixed vegetable with Soya sauce.

48. GINGER TOFU 									         £6.95
Stir fried Tofu with Thai ginger, spring onions /mushrooms.

Vegetarian Curries

49. VEGETARIAN RED CURRY							       £6.95
Vegetable with red dried long chillies and mixture of Thai herbs. 
Cooked in coconut milk with bamboo shoots, lime leaves and garnished 
with shredded red chillies and Thai sweet basil leaves.

50. VEGETARIAN GREEN CURRY 							       £6.95
Vegetable with green dried long chillies and mixture of 
Thai herbs. Cooked in coconut milk with lime leaves and garnished 
with shredded red chillies and Thai sweet basil leaves.

51. MASSAMAN VEGETARIAN CURRY 						      £6.95
A typical dish from Southern Thailand of slowly braised potatoes
and tofu in rich coconut curry sauce.



Rice
(see 34-37 for more options)

52. SPECIAL FRIED RICE								        £5.95  
Rice fried with cubed tofu, pineapple, cashew nuts, green peppers, 
eggs, and spring onions served in half a pineapple shell.

Noodles

53. PAD THAI JAY 									         £5.95
Popular Thai noodle dish of Chanburi rice noodles fried with egg, 
bean curd, bean sprouts topped with a ground Peanut and coriander.

54. PAD NOODLES 									         £3.95
Stir fried egg noodles with bean sprouts, spring onions.


