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Starters 
1. Thai Kitchen Platter (Minimum For 2 pp.) [Ce, C, G, E, P, Se, S, *]   £6.95 per person 
Some of our favorite starters all in one place: Vegetable Spring Rolls, Chicken Satay, Butterfly King prawns,  
Golden bag and Chicken and prawns on Toast served with sweet chili sauce and peanut sauce.! 

 

2. Chicken Satay [C, G, P, *]   £5.95 
 Chargrilled marinated chicken on skewers, served with peanut sauce – you know the drill.  

 
3. Chicken and Prawns on Toast [Ce, G, C, E, Se, S, *]   £5.95 
Minced chicken and prawns mixed with garlic, pepper and coriander, deep fried and dunked in sweet chilli sauce. 

 
4. Golden bag (Toong Tong) [Ce,G,Se,C,E,*]   £5.95 

 Marinated chicken and prawns wrap with pastry deep fried served with sweet chilli sauce. 

 
5. Spare Rib (See Krong Moo) [G,C, F,Mo,S]   £5.95 
Marinated spare rip and slow cook and grilled before served and garnish with sesame seed on top. 

 

6. Duck Spring Rolls [G,Se, S]   £6.95 
Crispy pastry protects the shredded duck, cabbage, spring onions & carrots. Served with Hoisin sauce.  

 
7. Thai Fish Cake (Tod Mun Pla) [G,C,E, F,Mo,S]   £6.95 
Marinated fish with minced chicken red curry paste, fine bean and kaffir lime leaf. 

 
8. Butterfly King Prawns (Goong Chup) [G,C, E,Mo,S]   £6.95 
Coated Marinated prawn mixed with breadcrumb and served with sweet chili sauce.  

     

9. Vegetable Spring Roll ( Poh Pia Tod) [G,Se,S]   £5.95 
The crispy deep-fried pastry locks in steaming Vermicelli noodles, shredded cabbage, carrots and  
spring onions. Sweet chilli sauce is served on the side. 
 

10. Vegetable Tempura ( Pak Tod) [G,S]   £5.95 
Coat Mix Vegetable with flour served with sweet Chilli Sauce. 

11. Corn Cake (Tod Mun Khao Pod) [G,E,S]   £5.95 
Deep fried Sweet corn with lightly curry paste and shredded kaffir lime leaf with sweet Chilli Sauce. 

12. Prawns Cracker / Chip          £2.00 

 Soup 
 Can you please Choice Of? 
                   Mushroom/ Chicken    £5.95             Prawns   £6.95              Mixed Seafood   £8.95 

13. Tom Yum  [Ce,C,G,F,M,*] Soup cooked in a rich and aromatic base soup with zingy lime leaves, lemongrass, 
galangal, mushrooms and fresh chilies, with added milk. Luxuriously creamy and spicy!   

 

14. Tom Kha [Ce,G,C,F,*]  A coconut soup whilst added mushrooms, galangal, lemongrass, and  chilies provide the 

spice and smokiness.   

 Main Course    
 All Main meal served with Steam Thai jasmine Rice (Exclude Noodles and Accompaniment) 
 
 Can you please Choice Of? 
 

  Vegetable/Tofu £  8.95        Duck  £ 10.95        
  Chicken /Pork £  9.95        Prawn  £ 10.95        
  Beef £  9.95        Seafood            £ 11.95  

Curry Dishes 
  
20.  Green Curry (Gaeng Kiew Wan) [Ce,C,F,*]    Our notorious green curry paste imparts its flavor into 

coconut milk cooked with lime leaves, aubergines,pepper bamboo shoots and basil leaves. 
 

21.  Red Curry (Gaeng Daeng) [Ce,C,F,*]    coconut milk cooked with lime leaves, aubergines,pepper 

bamboo shoots and basil leaves. 

 

22.  Massaman Curry [Ce,C,F,*]  This mild traditional Muslim inspired style of cooking comes from the South of 

Thailand with carrots, onions and potatoes.  
                                                                                                

 23.  Panang Curry ( Gaeng Panang) [Ce,C,F,*]  Panang curry paste is cooked with coconut milk  

garnished with shredded lime leaves. Thick, salty and sweet.       
 

24.  Jungle Curry ( Gaeng Pa)  [Ce,C,F,*]   Our spice heads love this one; it’s the hottest cooked with 

mixed Thai herbs, aubergines, bamboo shoots and long beans.  

 
25.  Yellow Curry ( Gaeng Ka Ree) [Ce,C,F,*]  Yellow curry paste in coconut milk, accompanied by potatoes, 

carrot and garnished with crispy dried fried shallots.  

   

 26.  Duck Curry (Gaeng Phed Ped Yang) [Ce,C,F,*]      £10.95 
Duck loves fruit, comes with peppers,tomatoes and pineapple, all cooked in red curry paste and coconut milk.   

 
 Stir Fried Dishes 
 

30.  Pad Krapraw [Ce,G,Mo,S,*]  It’s easy to see why this is a favorite dish in Thailand! Spicy stir-fried chillies, 

garlic, onions, long beans and basil leaves. 
   

31.  Pad Med Mamuang [Ce,G,Mo,N,Se,S,*] Stir-fried with cashew nuts and garnished with roast chillies. 

   

32.  Pad Priew Wan [Ce,G,Mo,S,*] A  favourite with kids! with pineapple, peppers, tomatoes and cucumber. 

   

 33.  Pad Nam Mun Hoi [Ce,G,Mo,S,*] Stir-fried with oyster sauce and a mix of vegetables.   

  
 34.  Pad Khing [Ce, G, Mo, S, *] Lightly stir- fried with shredded ginger, onions and mushrooms. 

 

 35.  Pad Kratium [Ce, G, C, Mo, S, *]   Thai famous stir-fried garlic and pepper 
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 Grilled Dishes 
 40.  Goong Pao [Ce,G,C,F,Mo,S,*]     £12.95 
 Chargrilled jumbo prawns served with our chef's special recipe chilli sauce. 

 

 41.  Ped yang (Grilled Roast Duck) [Ce,G,S.Se,*]     £12.95 
Grilled Roast Duck based on stir fried Chinese leaf and vegetables dressing with Special sweet  
soy sauce and secret recipe. 

  
 Seafood Dishes 
 50.  Seabass in Curry Sauce[ F, G, C]    £14.95 

Deep fried sea bass cooked in Special Thai Curry Sauce and garnish with shredded kaffir lime leaf. 
 

 51.  Crispy Spicy Tilapia Fish [G,F]     £12.95 
 A crispy battered Tilapia fillet topped with sweet chilli and garlic sauce. 

 

 52.  Chu Chee Goong [Ce,G,C,Mo,S,*]   £12.95 
Grilled Jumbo prawns cooked in Special Thai Curry Sauce and garnish with shredded kaffir lime leaf 

 

 Noodles 

Can you please Choice Of?  

  Vegetable/Tofu £  8.95        Beef/Prawns  £ 10.95        
  Chicken /Pork £  9.95        Seafood  £ 11.95         
 

 60.  Pad Thai [C,E,F,N,P,S,*]  
It’s always a sign of a good kitchen if it can get the Pad Thai right. Our take on the classic dish comes with rice 
noodles, crushed peanuts, bean curd, bean sprouts and egg.  

 
 61.  Pad Si-ew [Ce,G,E,Mo,S,*]  

 stir fried rice noodles, mixed vegetables, egg and dark soya sauce – a serious street food option in Thailand. 
 

 62.  Pad Khee Mao [Ce,G,Mo,S,*]   
Rice noodles stir fried noodle, fresh chillies, green vegetables, long beans, garlic and basil leaves, quite hot! 

 
 63.  Special Fried Rice [Ce,G,C,E,Mo,S,*] Fried rice, egg, spring onions, pepper, onions and tomatoes. 

    

Accompaniment 

70.  Steamed Rice                           Included 

 71.  Egg Fried Rice [E]                                                                                                                                                           extra   £1.00 
 72.  Coconut Rice                                                                                              extra   £1.00 
 73.  Sticky Rice                                                                                                   extra  £1.00 
 74.  Plain noodles [Ce,G,E,S,*]   £5.95 
 Stir fried rice noodles with, bean sprouts and spring onions, flavored with light soya sauce. 

 75.  Mixed Vegetables with Garlic Sauce [Ce,G,S,*]   £5.95  
 Stir-fried mixed vegetable and garlic with special authentic homemade sauce. 
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Food Opening Times 

Tuesday – Saturday:  12.00 pm – 3.00 pm  5.30 pm - 10.00 pm 

Sunday:    01.00 pm – 9.00 pm 

Monday:   Close 


