
SET MENUS
Signature Thai Sharing Platter (for two) 
A selection of our most popular starters, freshly 
prepared and ideal for sharing
(Gl, Sh, Se, So, Da, Nu, Mu)                                          15.95 

Chargrilled Chicken Satay Skewers
Marinated chicken skewers, grilled and served with
creamy peanut sauce    (Da, Nu, Sh)                        6.95 

Thai BBQ Pork Skewers (Mooping)
Sweet and savoury grilled pork skewers with a gentle
smoky finish    (So, CoS, Mo, Se, Gl)                            7.45

Hand-Rolled Vegetable Spring Rolls (V)
Crisp rolls filled with vegetables and glass noodles, 
served with sweet chilli sauce (Mu, Gl, Da)              5.95 

Crispy King Prawn Toast
Prawns blended with Thai herbs on toasted bread,
fried until golden (Sh, Se, Gl, Cof)                              7.95 

Slow-Cooked Sticky Pork Ribs
Tender pork ribs coated in a rich sweet and savoury
glaze        (So, Sh, Mo, Gl)                                          9.95

Crispy Salt & Pepper Pork Ribs 
Crispy ribs tossed with garlic, chilli and cracked
pepper    (So, Sh, Mo, Gl)                                           9.95

Coriander-Marinated Crispy Beef
Lightly crisp beef strips in a savoury coriander
marinade    (So, Mo, CoS, Se, Gl)                               9.95

Traditional Thai Fish Cakes
Traditional fish cakes flavoured with red curry paste
and ka�r lime    (Sh, Eg, Nu)                                      8.25 

STARTERS

SOUPS
Tom Yum Chilli & Lemongrass Soup
Hot and sour       (Sh, Mu)             

Chicken 7.95 \ King prawn 8.95 

Tom Kha Coconut & Galangal Soup
Creamy coconut (Mu, Le)                            

Chicken 7.95 \ King prawn 8.95

No Indication = Mild = Almost Nothing = Starting to feel something

= A bit spicy = Spicy = Not for the faint hearted

SPICE LEVELS

All our food is cooked in the vicinity of allergens, we will do our utmost to ensure there is no cross contamination but cannot 
guarantee is 100%.
Mu Mushroom | So Soya | Gl Gluten | Sh Shellfish | Fi Fish | Cof Coriander Fresh | CoS Coriander Seeds | Nu Nuts | Eg Eggs |
Da Dairy | Mo Molluscs | Le Lemon

ALLERGEN KEY

CLASSIC THAI EXPERIENCE (FOR TWO)
Mixed Starter
Chargrilled Chicken Satay Skewers     (Da, Nu, Sh)
Hand-Rolled Vegetable Spring Rolls (Mu, Gl, Da)
Traditional Thai Fish Cakes     (Sh, Eg, Nu) 
Crispy King Prawn Toast (Sh, Se, Gl, Cof)

Main
Classic Thai Green Curry (Chicken)           (Sh)
Garlic & Black Pepper Stir-Fry (Beef)    (So, Mo, Mu)
Mix vegetables in Soy Sauce (Gl, Mo)

Side - Steamed Jasmine Rice

Dessert - Ice Cream 27.45 per person

Signature Thai Feast (FOR TWO)
Mixed Starter
Thai BBQ Pork Skewers (Mooping)     (So, CoS, Mo, Se, Gl)
Chargrilled Chicken Satay Skewers     (Da, Nu, Sh)
Hand-Rolled Vegetable Spring Rolls (Mu, Gl, Da)
Crispy King Prawn Toast (Sh, Se, Gl, Cof)

Main
Signature Pad Thai (Chicken) (Nu, Mo, Eg)
Slow-Cooked Massaman Curry (Chicken)     (Sh, Nu) 
Red Curry Stir-Fry (Pad Phed) (Beef)           (So, Mo, Mu)

Side - Steamed Jasmine Rice

Dessert - Ice Cream 29.45 per person

CHEF
SPECIALITIES
Rice and side dishes are served separately. Please order as required.

Salt & Pepper Pork Strips 
Crispy pork strips tossed with garlic, chilli and 
peppers in a fragrant salt & pepper seasoning      
    (Gl, So, Mo)                                                               7.45

Crispy Tempura King Prawns
King prawns in a light crispy batter with chilli dipping
sauce    (Gl)                                                                9.95

Tempura Vegetables (V)
Seasonal vegetables in a light, crispy tempura batter, 
served with dipping sauce                            6.25

Golden Crispy Tofu (V)
Golden fried tofu served with sweet chilli sauce
(So)      7.25 

Sweetcorn Fritters (V)
Lightly crisp fritters with a soft, sweet centre
(Gl, Eg)                                                            6.95

Prawn Crackers (Sh)                 3.50

Crispy Aromatic Duck in Tamarind Sauce (So. Gl)
Crispy roast duck served with a sweet and tangy tamarind sauce                                 19.95

Battered King Prawns in Tamarind Sauce (So, Gl)
Lightly battered king prawns coated in a glossy tamarind sauce                                  20.95

Chu Chee Sea Bass (Sh, Fi)
Crispy sea bass fillet topped with a creamy red curry sauce and ka�r lime                 23.95

Gai Yang (Thai Chargrilled Chicken)     (So, Mo, Gl)
Marinated chicken chargrilled and served with a lightly spiced glaze                           18.95

Crispy Duck Thai Red Curry       (Sh)
Crispy duck in a smooth coconut curry with red chilli paste and warming spices        20.95

 SIGNATURE DISH   Lamb Shank Massaman Curry     (Sh, Nu)
Slow-braised lamb shank in a mild Massaman curry with coconut and warm spices,
served with jasmine rice                    25.95



F I N E  T H A I  D I N I N G

MAINS
HOT WOK STIR-FRIES

Holy Basil Stir-Fry (Pad Grapao)           (So, Mo, Mu, Gl)
Stir-fried with garlic, chilli and fresh basil 

Garlic & Black Pepper Stir-Fry    (So, Mo, Mu, Gl)
Cooked with cracked pepper, garlic and onions in a savoury sauce

Black Pepper Stir-Fry    (So, Mo, Mu, Gl)
In a rich black pepper sauce with peppers and onions         

Red Curry Stir-Fry (Pad Phed)           (So, Mo, Mu, Gl)
Stir-fried with red curry paste and vegetables           

Thai Sweet & Sour (Sh, Mu, Gl)
Lightly tangy with pineapple and vegetables             

Stir-Fried Cashew Nuts    (Nu, So, Mo, Gl)  
Stir-fried with vegetables, roasted cashews and chilli sauce    

CURRIES

Classic Thai Green Curry           (Sh)
A fragrant coconut curry with green chilli, herbs and basil                                   

Classic Thai Red Curry        (Sh)                                        
A smooth coconut curry with red chilli paste and warming spices   

Slow-Cooked Massaman Curry    (Sh, Nu)
Mild, rich curry with potatoes and onions in a spiced coconut sauce 

Rich Panang Curry        (Sh)
A thicker coconut curry, gently sweet with a soft chilli warmth 

Aromatic Thai Yellow Curry    (Sh)
A mild, aromatic coconut curry with turmeric, potatoes and onions  

FRIED RICE & NOODLES
Signature Pad Thai (Nu, Mo, Eg)
Rice noodles in tamarind sauce with egg, peanuts and lime                                   

Drunken Noodles (Pad Kee Mao)            (So, Mo, Eg)                                       
Egg noodles stir-fried with chilli, garlic and basil                

Thai Basil Fried Rice        (Sh, So, Eg)  
Fragrant fried rice with chilli and fresh basil        

Chilli Oil Fried Rice        (Sh, So, Eg)
Fried rice with a gentle chilli warmth 

Ayuthaya Vermicelli     (Sh, So, Eg)  
Glass noodles stir-fried with vegetables and turmeric

Pineapple Fried Rice     (Sh, So, Eg)    
Wok-fried rice with pineapple and mild spices 

Tom Yum Fried Rice         (Sh, So, Eg)  
Fried rice flavoured with lemongrass, chilli and lime.        

Steamed Jasmine Rice 3.25    |    Egg Fried Rice (Eg) 3.45    |    Sticky Rice 3.75

Egg Noodles (So) 3.95    |    Rice Noodles (So, Gl) 3.95    |    Coconut Rice 3.45

SIDES

Chicken / 
Crispy Tofu

13.95 

13.95

13.95

13.95

13.95

13.95

Pork

14.95 

14.95

14.95

14.95

14.95

14.95

Beef

15.95 

15.95

15.95

15.95

15.95

15.95

Prawn

18.95 

18.95

18.95

18.95

18.95

18.95

Chicken / 
Crispy Tofu

13.95 

13.95

13.95

13.95

13.95

Pork

14.95 

14.95

14.95

14.95

14.95

Beef

15.95 

15.95

15.95

15.95

15.95

Prawn

18.95 

18.95

18.95

18.95

18.95

Chicken / 
Crispy Tofu

14.95 

14.95

14.95

14.95

14.95

14.95

14.95

Pork

15.95 

15.95

15.95

15.95

15.95

15.95

15.95

Beef

16.95 

16.95

16.95

16.95

16.95

16.95

16.95

Prawn

19.95 

19.95

19.95

19.95

19.95

19.95

19.95

Rice and side dishes are served separately. Please order as required.

Rice and side dishes are served separately. Please order as required.

Many Thai dishes are traditionally enjoyed with jasmine rice


