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1. Chicken Satay £5.75 
Strips of grilled marinated chicken served with cucumber in sweet vinegar sauce and peanut sauce 

2. Prawn Satay £6.25 
Marinated king prawns served with cucumber in sweet vinegar sauce and peanut sauce 

3. Po Pia Tod £5.50 
Thai style spring rolls with vegetables and clear noodles served with sweet chilli sauce 

4. Prawns and chicken on Toast £5.75 
Deep fried savoury prawns and chicken on toast. top with sesame seed, served with sweet chilli sauce 

5. Peek Gai Barbeque £5.75 
Grilled marinated chicken wings in barbeque sauce 

6. Sou Noi Hom Pha £5.75 
Deep fried king prawns wrapped in filo pastry served with sweet chilli sauce 

7. Golden Bags £5.75 
Deep fried mixed vegetables wrapped in pastry served with sweet chilli sauce 

8. Tod Mun Kao Pod £5.50 
Deep fried fresh sweetcorn mixed with flour, breadcrumbs and eggs served with sweet chilli sauce 

9. Tod Mun Goong £6.25 
Deep fried ground prawns mixed with flour, breadcrumbs and eggs served with sweet chilli sauce  

10. Thai Fish Cake £6.25  
Deep fried ground fish mixed with prawns and squid flavoured with spice and red curry paste  

served with sweet chilli sauce 

11. Kanom Jeep £5.75 
Steamed dumplings with mixture of prawns, pork and water chestnut stuffing  

12. Gai Ho Bai Toey £6.25 
Jewels of marinated chicken wrapped in pandan leaves served with sweet and sour soya sauce 

13. Prawn Butterfly £5.75 
Deep fried prawns with breadcrumbs served with sweet chilli sauce 

14. Hoy Malang Phu Ob £6.50  
Steamed mussels with lemon grass and basil leaves served with spicy chilli sauce 

15. Pla Muek Choop Pang Tod £6.25 
Deep fried squids in batter served with sweet chilli sauce 

16. Prawn Crackers £2.75 
Deep fried spicy prawn crackers served with chilli paste(optional) and sweet chilli sauce 

17. Peek Gai Yud Sai £5.95 
Chicken wings stuffed with seasoning chicken, prawns and vegetables. serve with sweet chilli sauce 

18. Giew Grob £5.75 
Deep fried crispy skin pastry wraps of minced chicken and prawns serve with sweet chilli sauce 

19. Toa Hu Tod Grob £5.50 
Deep fried bean curd served with sweet chilli sauce with a sprinkle of crush peanuts  

20. Torpedo Prawns £5.75 
Deep fried king prawn strips in batter and breadcrumbs served with sweet chilli sauce 

21. Duck Spring Rolls £6.75 
Deep fried spring rolls with shredded crispy duck filling served with hoisin sauce 

22. Starter Platter £12.95 
A selection of starters, good to share (Includes starter # 1, 3, 4, 6, 7,13 and 15) (Minimum for 2 people). 
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23. Tom Yum 
The Thai’s famous hot and sour clear broth soup flavoured with lemon 
grass, chillies and lime leaves 

Chicken £5.95   Prawns £6.50 
Mushroom £5.75  Mixed Seafood £7.50 

24. Tom Kha   
Milder soup with coconut milk flavoured with lemon and galangal  

Chicken £5.95   Prawns £6.50 
Mushroom £5.75   Mixed Seafood £7.50 

25. Giew Nam £5.95 
 Prawns and chicken wan tan in clear broth with vegetables 

26. Tom Jued Jay £5.75 
Tofu soup with transparent noodles, mushrooms and vegetables 

27. Lamb Soup £6.25 
A clear lamb soup broth with vegetables 
 
 

 

 
 

28. Nam Tok  
Grilled meat flavoured with mint and coriander, tossed in lime and chilli 
dressing 

Beef £8.25   Pork £7.50 

29. Laab 
Minced meat flavoured with ground rice, mint and Thai herbs  
          Chicken £7.50   Duck £8.95 

30. Ouan Talae £11.95  
Seafood salad flavoured with lemon grass and green hot chillies tossed 
in garlic and lemon juice dressing 

31. Plah Goong £8.95 
Cooked king prawns flavoured with Thai herbs, chilli oil and red onions 

32. Yum Pla Muek £8.95 
Spicy squid, onions and celery salad in spicy and sour sauce 

33. Som Tam £7.50 
Spicy mixture of shredded papaya, carrots and tomatoes with lemon 
juice, fish sauce and peanuts topped with cashew nuts 
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34. Gang Keow Wan  
The famous Thai green curry paste with bamboo shoots in coconut milk 
 Beef £8.25  Pork £7.50  Prawns £8.95 

   Chicken £7.50   Mixed Vegetables £6.95 
 
35. Gang Pedd 
A typical Thai dish using red curry paste with bamboo shoots in coconut milk 
       Beef £8.25  Pork £7.50  Prawns £8.95  

   Chicken £7.50   Mixed Vegetables £6.95 
 

36. Gang Ga Ree 
A creamy dish using yellow curry paste with onions and potatoes in coconut 
milk 
 Beef £8.25  Pork £7.50  Prawns £8.95 

   Chicken £7.50   Mixed Vegetables £6.95 
 

37. Jungle Curry 

A hottest style curry with Jungle curry paste cooked without coconut milk 
 Beef £8.25  Pork £7.50  Prawns £8.95 

   Chicken £7.50   Mixed Vegetables £6.95 
 

38. Panang  
A rich curry in coconut milk with lemon grass and lime leaves 

   Beef £8.25  Prawns £8.95 
   Chicken £7.50  Bean curd £7.25 

 
39. Massaman 
Southern of Thailand’s famous curry dish of slowly braise Lamb in a mild and 
rich sauce (other choices of meat are cooked as normal) 

   Beef £8.25    Lamb £8.25 
   Chicken £7.50  

 
40. Roasted Duck Curry £ 8.95 
Roasted duck in red curry paste and coconut milk, flavoured with grapes, 
pineapples and vegetables 
 
41. Pad Talae £12.25 
Stir fried mixed seafood in red curry paste 
 

42. Choo Chee    
A creamy curry dish cooked with coconut milk and red curry paste  
 Prawns £11.95   Fish (Salmon) £11.95           
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43. Gatha Ron   
Stir fried with onions in special tomato sauce served on a sizzling plate 

Beef £8.25    Mixed seafood £ 11.95 
Chicken £ 7.95              Squid £ 8.95  

44. Nam Mun Hoy 
Stir fried in oyster sauce with peppers, onions and mushroom 

Beef £8.25                  Pork £7.50 
Chicken £7.50   Prawns £8.95 

45. Pad Prig 
Stir fried with spring onions, peppers, mushroom and hot chillies 

Beef £8.25               Pork £7.50 
Chicken £7.50   Prawns £8.95 

46. Pad Gra Prou 
Stir fried minced or sliced meat with holy basil leaves and hot chillies 

Beef £8.25    Pork £7.50   Squid £8.95                
Chicken £7.50   Prawns £8.95 

47. Tod Gra Tiem Prig Thai 
Stir fried in garlic and ground pepper sauce  

 Beef £8.25    Pork £7.50   Squid £8.95                
Chicken £7.50   Prawns £8.95 

48. Pad Kao Pod On 
Stir fried with baby corns, mushrooms and spring onions 

Beef £8.25    Pork £7.50 
Chicken £7.50   Prawns £8.95 

49. Priew Wan 
Stir fried with pineapples, tomatoes and cucumber in sweet and sour sauce 

Beef £8.25    Pork £7.50         Prawns £8.95  
Chicken £7.50   Fish (Red snapper) £11.75 

50. Pad Khing 
Stir fried with ginger, spring onions and mushrooms 

Beef £8.25    Pork £7.50    Duck £8.95 
Chicken £7.50   Prawns £8.95  

51. Him Ma Parn 
Stir fried with cashew nuts and mushrooms 

Chicken £7.50             Prawns £8.95 

52. Goong Pad Num Pric Pao £8.95 
Stir fried king prawns with shrimp curry paste, onions, peppers, mushrooms, and spring 
onions 

53. Goong Pad Nor Mai Farang £8.95 
Stir fried king prawns with asparagus and mushrooms 

54. Pu Pad Pong Ga Ree £12.25 
Stir fried crab claws in Turmeric curry powder and eggs 
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55. Goong Pao £11.50 
Grilled king prawns served with spicy chilli sauce (on the side) 
 
56. Goong Choob Pang Tod £8.95 
Deep fried king prawns in batter served with sweet chilli sauce (on the side) 

 
57. Goong Rad Prig £8.95 
Deep fried king prawns topped with special spicy sweet chilli sauce 
 
58. Goong Ob Sa Mun Prai £11.95 
King prawns steamed in soya sauce, black pepper and ginger.  
Serve with chilli sauce (on the side) 

 
59. Goong and Pu Ob £12.95 
King prawns and crab claws steamed with glass noodles in soya sauce. Served with 
spicy chilli sauce (on the side) 
 
60. Hor Mok Talae £12.25 
Mixed seafood cooked in a mild red curry paste, coconut milk, and eggs 

 
61. Talae Pad Cha £12.25 
 Stir fried mixed seafood cooked with chillies, garlic, kra chai (root of herb), holy 
basil, lime leaves and red onion. 

 
62. Nung Manao 
Steamed with lemon, garlic, lemon grass and chillies 

 Fish (Sea bass) £14.50  Prawns £11.95 
 
63. Pla Nung Si-ew £14.50 
Steamed sea bass in soya sauce, spring onions and ginger 

 
64. Pla Pad Ton Hom £11.75 
Stir fried red snapper with ginger, spring onions and yellow beans 

 
65. Pla Rad Prig £11.75 
Deep fried swordfish topped with fresh and spicy sweet chillies sauce  

 
66. Pla Tod Gra Tiem £14.50 
Deep fried sea bass in lightly batter topped with garlic and ground pepper sauce 

  
67. Pla Tod Yum Sa Mun Prai £14.50       
Deep fried sea bass in lightly batter served with special exotic home-made Thai herb 
salad 
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68. Spare Ribs £7.75 
Sticky, succulent, seasoned pork spare ribs topped with sesame seeds 

69. Red Wine Spare Ribs £7.75 
Seasoned pork spare ribs topped with red wine and onion sauce 

70. Tiger In Tear £8.50 
Sizzling marinated beef served with spicy dried chilli sauce (on the side) 

71. Gai Yang £7.75 
Grilled Thai style marinated chicken served with sweet chilli sauce (on the side) 

72. Yum Gai Yang £7.75 
Grilled Thai style marinated chicken in spicy salad flavoured with lemon and lime 
juice 

73. Ped Yang £8.95 
Thai style roasted duck slices tossed with steamed Pak choi (Chinese vegetable)  

74. Ped Makarm £8.95  
Roasted marinated duck slices topped with exotic sweet and sour tamarind sauce 
and cashew nuts 
  
 

 

 

 

75. Toa Hu Pad Khing £7.25 
Stir fried bean curd with ginger, spring onions and mushrooms 

76. Toa Hu Rad Prig £7.25 
Deep fried bean curd topped with spicy fresh sweet chilli sauce 

77. Pad Pak Rhuam £6.95  
Stir fried mixed vegetables in oyster sauce 

78. Pak Choi Num Mun Hoy £6.95 
Stir fried pak choi (Chinese vegetable) in oyster sauce 

79. Pad Priew Wan Pak £6.95 
Stir fried mixed vegetables in sweet and sour sauce 

80. Pak Choob Pang Tod £6.95 
Deep fried mixed vegetables in batter served with sweet chilli sauce 
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81. Kao Suey £2.75 
Plain jasmine rice 

82. Kao Pad Khai £2.95 
Fried rice with egg 

83. Kao Ka Ti £2.95 
Coconut rice 

84. Kao Niew £3.25 
Sticky glutinous rice 

85. Pineapple Rice £7.95 
Fried rice with chicken and prawns flavoured with pineapples and Turmeric powder  

86. Kao Pad Goong £8.50 
Fried rice with prawns, egg and spring onions seasoned with ketchup 

87. Kao Pad Pu £8.95 
Fried rice with crab meat, eggs and spring onions 

88. Kao Pad Prig  
Fried rice with basil leaves and fresh chillies 
 Beef £8.50  Pork £8.00  Prawns £8.50 

   Chicken £8.00   Mixed Seafood £9.25 
 

 

 

     

 
 

89. Pad Thai £7.95 
Stir fried thinner rice noodles and eggs with a choice of chicken, prawns or 

vegetables with bean sprouts 

90. Pad Si-iew £7.95 
Stir fried thick rice noodles and eggs with a choice of beef, chicken, pork or 
vegetables, in dark soya sauce 

91. House Special Noodles £7.95 
Stir fried thick rice noodles with chicken, eggs, spring onions  

92. Pad Mee £7.95 
Stir fried yellow noodles and eggs with a choice of chicken, pork or vegetables 

93. Drunken Noodles £7.95   

Stir fried spicy style, thick rice noodles with a choice of beef, chicken , pork or 

vegetables with basil leaves 

94. Bha Mee Ped Yang Num Man Hoy £8.95 
Scalded egg noodles topped with roasted duck and Pak choi in oyster sauce 


