
 

Starter  
 

1. MixedStarter(for2)(P/G/S/F/Mo/N/E/C/Se*)£14.00  
An assortment of 5 different canapés (chicken satay, prawn on toast, 

spring rolls, prawn tempura, chicken wings & prawn crackers). 
 

2. Aromatic Duck Pancake (for 2) (G/S/Se/*) £14.00 
Shredded crispy duck served with steamed pancakes, cucumber, spring 

onions and homemade Hoi Sin sauce. 
 

3. Thai Dim Sum (G/S/Mo/E/C/*)  £6.00 
Delicious steamed dumpling with a minced prawn & pork filling topped 

with special homemade soy&ginger sauce. 
 

4. Crispy Dumpling (G/S/Mo/E/C/*) £6.00 
Deep fried dumpling with a minced prawn & pork filling served with sweet 

chilli sauce. 
 

5. Calamari Ring (G/S/Mo/E/*)  £6.00  
Lightly battered deep fried served with sweet chilli sauce. 
 

6. Soft Shell Crabs (G/S/E/C/*)  £7.00  
Deep fried lightly battered stirred with spring onions, peppers salt&pepper 

served with chilli sauce. 
 

7. Salt & Pepper Squids (G/S/Mo/E/*) £7.00 
Lightly battered squid stir fried with salt & pepper, a touch of peppers and 

spring onions. 
 

8. Prawn on Toast (G/S/Mo/E/C/Se/*) £7.00 
Minced prawn mixed with garlic and topped with sesame seeds on crispy 

toast, served with sweet chilli sauce. 
 

9. Thai Prawn Tempura (G/S/E/C/*) £6.00 
Deep fried crispy marinated king prawn in light batter served with sweet 

chilli sauce. 
 

10. Thai Vegetable Tempura (V)(G/S/*) £6.00  
Deep fried mixed vegetables in light batter served with sweet chilli sauce. 
 

11. Chicken Satay (P/G/S/Mo/N/*)  £6.00 
Char grilled turmeric and herbs marinated chicken breast on skewers 

served with spicy peanut sauce. 
 

12. Chicken Wings on Fire (G/S/Mo/*)  £6.00 
Fried marinated chicken wings served with sweet chilli sauce. 
 

13. Golden Bag  (G/S/M/*)  £6.00 
Crispy parcel sack filled with minced prawn and chicken in garlic and 

coriander sauce served with sweet chilli sauce. 
 

14. Fresh Spring Rolls (G/S/C/*)   £7.00 
King prawn and mixed vegetable wrapped in fresh rice paper roll served 

with tamarind sauce. 
 

15. Vegetable Spring Rolls (V) (G/S/Se*)  £6.00 
Wrapped mixed vegetable and rice vermicelli served with sweet chilli 

sauce. 
 

16. Corn Cake (V) (G/S/*)    £6.00 
Spiced sweet corn and chopped lime leaves served with sweet chilli sauce. 
 

17. Chilli Prawns (G/S/Mo/E/*)   £7.00 
Lightly battered prawns stir fried with chilli, salt & pepper, served with 

sweet chilli and lemon. 
 

18. Vegetarian Mixed Starter (V) (for 2)  £14.00  
(Spring rolls, Vegetable tempura, corn cake, fried tofu). 

(G/S/M/Se/*) 

 

 

Soups: 
 

Tom Yum  
Old fashioned Thai hot sour soup flavoured with lemon grass, lime leaves, 

galangal and a final squeeze of fresh lemon with mushroom, tomatoes & fresh 

chilli.  

19. Tom Yum Goong (Prawn) (F/C/*)      £6.00 

20. Tom Yum Hed (Mushroom) (V) (F/*)       £6.00 

21. Tom Yum Po Tak(Mixed Seafood) (F/C/Mo*)£7.00 
 

Tom Kha 
A traditional Thai coconut milk soup with mushroom flavoured with galangal, 

lime leaves and fresh lemon.  

22. Tom Kha Gai (Chicken) (F/*)       £6.00 

23. Tom Kha Hed (Mushroom) (V) (*) £6.00 
 

Thai Salad  
 

24. Lab Gai (Chicken Salad)    (F/*)  £9.95 
Minced chicken with chopped shallots, fresh mints and chef special 

dressing.  
  

25.  Yum Nua (Beef Salad)    (F/*)  £11.95 
Slice of char grilled sirloin with mixture of tomatoes, mint, shallots and 

spicy dressing. How spicy is your choice. 
 

26. Som Tum  (P/F/*)   £9.95 
Traditional mouthwatering papaya salad with carrots, tomatoes, green 

beans, roasted peanuts and our own recipe dressing. 
 

Note: Salads served medium spicy. Please ask for less or more spicy as you wish. 
 

Sizzling Dishes  
 

27. Suea Rang Haih (Crying Tiger) (G/S/Mo*)  £12.95 
Char grilled marinated beef sirloin served with salad, herbs & spicy sauce. 
 

28. Ped Ma Kham (Duck with Tamarind)    £12.95 
Battered slices duck breast topped with smooth blended tamarind sauce. 

(G/S/Mo*) 
 

 

29. Pla Som (Chilli Fish) (G/S/F/Mo/*)      £12.95 
Fried fish fillets topped with a blend of chilli and tamarind sauce. 

 

30. Goong Som (Chilli Prawn) (G/S/F/Mo/C/*)  £14.95 
Fried battered giant king prawns stirred with a blend of chilli and 

tamarind sauce. 
 

Curry Dishes (Kaeng) (See Meat Choice below) 

31. Green Curry (Kaeng Khiao Wan) (F/SD/*) 
Prepared with coconut milk, bamboo shoots, vegetable, and basil leaves.  
 

32. Red Curry (Kaeng Dang) (F/SD/*) 
Spicy curry with coconut milk, bamboo shoots, vegetable, and basil leaves.  

 

33. Phanaeng Curry(Kaeng Phanaeng) (F/SD/*) 
In smooth thick coconut curry paste with mixed peppers & lime leaves. 

Choice of: Chicken, Beef.  
 

34. Matsaman Curry (Kaeng Matsaman) (F/SD/*) 
Mild curry cooked with coconut milk, roasted peanuts, onions and 

potatoes.  

 
 

35. Jungle Curry (Kaeng Pa)  

Spicy curry without coconut milk, cooked with mixed vegetables and fresh 

herbs. Choice of: Chicken, Beef, Prawn, Seafood, Vegetarian. (F/SD/*) 
 

36. Yellow Curry (Kaeng Kari)           (F/SD/*) 
Mild and smooth, in coconut milk, cooked with onions, carrots and 

potatoes. Choice of: Chicken, Beef, Prawn, Seafood, Vegetarian. 
 

37. Roast Duck Curry (Kaeng Phet Ped Yang)  
Spicy duck curry with coconut milk, bamboo shoots, tomatoes, pineapples 

and basil leaves. (F/SD/*) 
 

Wok Work (See Meat Choice below) 
 

38. Phad Cha (G/S/Mo/*) 
Stir fried with mince garlic, chilli, lime leaves, galangal, lemongrass and 

basil leaves, finished with a dash of white wine. 
 

39. Cashew Nut (G/S/Mo/N/*) 
Stir fried chicken breast with roasted dry chilli, cashew nuts and 

pineapples.  
 

40. Garlic&Pepper (G/S/Mo/*) 
Stir fried with garlic and pepper paste.  
 

41. Sweet&Sour  (G/S/Mo*) 
Stir fried with vegetable and homemade sweet and sour sauce.  
 

42. Chilli&Basil (G/S/Mo/*) 
Thai famous spicy stir fried dish with fresh mince garlic, chillis and basil.  
 

43. Ginger Sauce (G/S/Mo*) 
Stir fried with fresh shredded ginger, onions, mushrooms and spring 

onions.  
 

44. Oyster Sauce (G/S/Mo*) 
Stir fried with vegetable in with oyster sauce.  

 

Fish & Seafood Special 
 

45. Pla Phad Tom Yum    £14.95  
Lightly battered sea bass stir fried with chef special Tom Yum paste, 

galangal, lime leaves and lemongrass (G/F/Ce/E/*) 
 

46. Pla Nueng Si-Eaw    £14.95 
Steamed sea bass with fresh ginger and spring onion then topped with 

plum & soya sauce (S/F/Ce/*) 
 

47. Pla Nueng Ma Naow    £14.95 
Steamed sea bass fillets topped with spicy dressing, blend of mince garlic, 

chilli and fresh lemon juice. (F/Ce/*) 
 

 

48. Goong Paow  (F/C/*)   £14.95  
Char grilled giant king prawn served with chilli and garlic sauce. 
 

49. Chu Chi Goong (F/C/*)  £14.95   
Giant king prawn in aromatic smooth and mild curry with coconut milk 

and kaffir lime leaves.   
 

50. Goong Yai Ka Tiam   £14.95 

Fried battered giant king prawn topped with mince golden fried garlic and 

pepper sauce. 

51. Goong Phad PhongGa Ree (G/S/Mo/Ce/E/C/*)       £14.95 
Stir fried giant king prawn with turmeric and yellow curry powder, eggs 

and onions.   

 

Slightly Spicy   Medium Spicy  Hot 

Price List of meat choice; 

Chicken or Vegetarian or Duck £8.95 

Squid or Beef or Prawn £9.95 

Seafood £11.95 


