HOUSE RE[¢1e] 11,0 ]4»

30
Crispy fried duck with sweet and sour
tamarind sauce, broccoli, asparagus,
dried chilli and crispy shallots (g,f)

31
Crispy deep fried sea bream with tangy
spicy tamarind sauce, pineapple, chilli,
garlic, shallots and Thai basil (g,f)

32
Red curry full of fresh flavours. Succulent
duck breast, coconut milk, pineapple,
fresh fruit, cherry tomatoes and sweet
basil (g,f)

33
Fried salmon, red curry sauce, asparagus,
broccoli and sweet basil (g,f)

34
A set serving of stir fried crispy pork
belly, chilli, garlic and basil leaves with
rice, a fried egg and cool down with
the clear soup (g,ml,sb)



'STARTERS

1 Pray ickers (g,f,cc)
Served W|th Sweet chilli sauce

2Edamame (vg)
Topped with sea salt

3 - C a (vg,sb)
Vegetable gyoza, fl||€‘d with tofu and vegetables,
served with sweet chilli sauce

4 Ve - : (v,g,e,mk)
Made with shredded mixed vegetables and
vermicelli wrapped in crispy Thai pastry

s Pra: ; (9,s,sb,cc)
Minced prawn and chicken, paste on slice
of baguette with sweet chilli sauce

6C 2N ¢ (9.f,pn)
Marinated grilled chicken, served with roasted
peanut sauce

Mix of cheeses, wrapped in crispyThai pastry,
served with sweet chilli sauce

Thai herbs and avocado roll with Sriracha

sweet chilli sauce

9 : (9)
Tender Ilghtly coated sqwd in salt, ground black
and white pepper batter

10 ( e Squid (ml,g,sb)
Marinated in soy oyster sauce, served with
homemade spicy chilli lime dipping

1
A selection of vegan gyoza veggie spring roll,
chicken sate', prawn toast and summer roll

Allergen list
c:celery, cc:crustacean, e:eggs, f:fish, g:gluten, l:lupin,
mk:milk, ml:molluscs, mt:mustard, n:nuts, pn:peanuts,
s:sesame seeds, sh:soybeans, sd:sulphur dioxide,
vg:vegan, v:vegetarian

3.50

3.50

6.50

6.75

6.95

6.95

6.90

6.95

8.50

8.50

14.95

Please speak to our team about any allergy or
dietary requirements you may have. Our food is
prepared in a general area and allergens may

be present.

SUPER SOUPS

Choice:

Mushrooms 095
Chicken 6.95
Prawn 795
15 10 (f))

Authentic recipe, spicy and sour soup,
infused with refreshing lemongrass,
kaffir lime leaves, galangal and topped
with coriander leaves

161 a ()
Gentle infusion of coconut milk,
lemongrass, galangal and lime leaf

'SALADS

17 ¢ im (f,pn) 11.50
The nation's most loved salad, green
papaya, carrot, fine beans, peanuts,
cherry tomatoes, chilli, garlic and palm
sugar fish sauce dressing

RICE / NOODLES
Choice:
Vegetable and Tofu 11.50
Chicken or Beef 12.50
Prawn 13.50

Special fried rice with egg, pepper,
broccoli, spring onion and oyster
Soy sauce (g.e,ml.sb)

: loo »w
Spicy stir fry flat noodles with garlic,
chilli, basil leaves and seasonal
vegetables (g,misb)



PAD THAI / SOl - THAI

A popular Thai rice noodles stir fry with egg,
beansprouts and leeks in tamarind palm sugar
sauce. Served with crushed roasted peanuts and
a slice of fresh mango top with crispy wonton
skin (g,f.e,pn)

Topping Choice:

Vegetables and Veggie Gyoza 12.50
Chicken or Beef 12.50
Grilled Pork Shoulder 12.95
Crispy Pork Belly 13.20
Prawn 13.50
Grilled Duck 13.50
Seafood 14.50
WOK

Choice:

Vegetable and Tofu 11.50
Chicken or Beef 12.50
Prawn or Duck 14.50
20 (g,sb,n,ml)

A popular stir fry dish, in oyster soy sauce a touch
of tamarind sauce and cashew nuts

21 (g,sb,ml)
A homely stir fry with fresh ginger, mushrooms, onion,
spring onion and red peppers

22 (g,sb,ml) 299
A stir fry with lemongrass, chilli, garlic, fresh herbs,
kaffirleaves green beans, onion and red pepper

23 (g,sb,ml) 299
Thailand's signature street food: stir fry with garlic,
chilli and basil leaves

Thai Style:
Minced Chicken, Minced Pork, Minced Beef 12.50
Seafood 14.50

All our dishes are freshly made. If you would
prefer a different level of spice, Please
just let us know.
12.5% service charge will be added to your bill.

THANK YOU for dining with us.
We hope you have an enjoyable experience.

CURRIES

Choice:
Vegetable and Tofu 11.90
Chicken or Beef 12.90
Prawn or Duck 14.50
24 (g.N M

Fragrant, tropical curry bursting with
coconut milk flavours, aubergines,
bamboo shoots and Thai sweet basil leaves

2 P (pn,g,f) 2

Creamy and intense, with French beans,
peppers, kaffir lime leaves, infused with
Thai herbs, crushed peanuts and spices

26 (ngf
Aromatic and creamy, the flavours of
cumin, cinnamon and nutmeg, distinguish
the Massaman curry sauce from typical
Thai curries

Slow cooked Chicken iS50
Slow cooked Beef 14.50
SIDES

Steamed Jasmine Rice (v)
Egg Fried Rice (g,e)
Sticky Rice (v,g)

aUmo



I LOVE VEGAN

STARTER

viEDAMAME (vg.9) 3.50
beans with sea salt

v2 CRISPY GYOZA (vg,g.sb) 6.50
Crispy fried vegetable gyoza filled

with tofu and vegetables, served with

sweet chili sauce

vs SUMMER ROLLS (vg) 6.95
Fresh healthy vegetables Thai herbs

and avocado roll with sriracha sweet

chilli sauce

KIDS

CREATED FOR OUR JUNIORS 6.50
Come with a glass of fruit juice

KID'S CHICKEN FRIES (g.¢)
Crispy fried chicken with fries

KID’S CHICKEN RICE (ge)

Crispy fried chicken with jasmine rice

KID’S CHICKEN EGG FRIED RICE (g.esh)
Chicken egg fried rice

KID'S VEGGIE FRIED RICE (g sh)

Veggie fried rice

End with a scoop of ice cream + £1

MAIN

vs RED CURRY 195
WITH BUTTERNUT

SQUASH (vg,g,sbh) »)

Red curry with butternut squash,
coconut milk, tofu, pepper and basil
leaves

vs GINGER STIR FRY 11.95
vogst)

Ginger tofu stir fry with mushroom,
soy sauce, fresh ginger and seasonal
green vegetables

v AUBERGINE TOFU

(vg,9,sb)
Aubergine tofu stir fry with chilli, garlic,
spring onion and basil leaves

12.00

ve VEGAN PAD THAI 12.50
(Vg,pn,g,Sh)

A popular Thai rice noodles stir fry
with tofu, vegetables, bean sprouts
and leeks in tamarind palm sugar
sauce, served with crushed peanuts
and a slice of fresh mango, topped
with veggie gyoza




301 - THAI

LT MARINATED GRILLED “CHICKEN SATAY”
WRAP WITH PEANUT-MAYONNAISE CREAM.
SERVED WITH CRISPY FRENCH FRIES
(e,g,mk,pn) 6.90

L2A THAI STYLE “RAINBOW SALAD"
MIXED GREEN SALAD, CRISPY VEGI GYOZA,
AVOCADO, BAKED POTATOES WITH
HOMEMADE VINAIGRETTE(g,mt,pnyv) 9.50

L3 CRISPY CHICKEN WITH THAI GREEN
CURRY,COCONUT MILK, AUBERGINE, BAMBOO
AND SWEET BASIL LEAVES. SERVED WITH THAI
HOOM MALI RICE(cc,e,g) 11.20

L4STIR FRIED “HOK GIAN”" EGGC NOODLES
(TOFU, CHICKEN OR BEEF)

WITH FRESH VEGETABLES, EGG

IN SOY-OYSTER SAUCE(e,gmlsb) 10.50

L5A DELICIOUS RICE BOWL OF
(GRILLED DUCK OR CRISPY PORK BELLY)

WITH BROCCOLI, PACK CHOI AND GINGER
BROWN SAUCE ON THE SIDE (g,sb,ml) 11.90

L6CRISPY SEA BASS FILET WITH STIR FRIED
FRESH GINGER, MUSHROOMS, ONION,
TOMATOES AND PEPPER SERVED WITH
THAlI HOOM MALI RICE (gml) 12.95

DESSERT:
STEAMED BANANA COCONUT STICKY RICE
WITH COCONUT ICE CREAM (e,gmk) 3.90



D2

D3

D4

DS

Dé

SEASONAL SPECIALS

STARTER
Crispy prawn tempura served with sweet chilli sauce (g) 8.5

SALAD
Grilled duck salad with fresh Thai herbs, mint, fish sauce, lime
vinaigrette and fresh mangos (f) 12.6

MAIN
A traditional “Chiang Mai Khao Soi". Slow cooked chicken thighs

steeped in a rich creamy, egg-noodle curry from northern Thailand.
Made with coconut milk, topped with crispy noodles (g,e) 15.5

What's love got to do with fish? Avocado with crispy fried whole
sea bream, homely Thai red-curry coconut milk, kaffir lime
leaves, avocados and sweet basil (g,cc) 22.9

“Soho pork belly” - crispy pork belly served with pak choi and ginger
soy sauce on the side (g,sb,ml) 15.5

“Pat Si Ew". Flat rice noodles stir fried with egg, broccoli and carrots
in soy-oyster sauce (g,e,ml,sb)
Choice: Vegetable and Tofu 11.5

Chicken or Beef 12.5

Prawn 13.5

SIDE

Mixed green vegetables in soy-oyster sauce (g,ml,sb) 6.9
Stir fried broccoli and shiitake mushrooms in soy-oyster sauce (g,ml,sb) 6.9

DESSERT
Steamed coconut sticky rice with banana and coconut ice cream (g,mk) 4.5




