Starters
BANG BANG PRAWNS J @ O 2

CRISPY PRAWNS FINISHED WITH A SPICY
CREAMY SAUCE.

BLACK PEPPER CALAMAR| 4 & @ ¢
CRISPY CALAMARI TOSSED WITH BLACK PEPPER SAUCE.

CHICKEN SATAY ¥ @

GRILLED MARINATED CHICKEN SKEWERS SERVED
WITH PEANUT SAUCE.

EDAMAME @ @ &
LIGHTLY SALTED STEAMED SOYBEAN PODS.

PRAWN CRACKERS @ #
CRISP PRAWN CRACKERS SERVED LIGHT AND CRUNCHY.

THAI SUMMERROLLS @ ¥ @
DELICATE RICE PAPER ROLLS FILLED WITH SUCCULENT
PRAWNS, VERMICELLI NOODLES, FRESH VEGETABLES, AND
FRESH HERBS, SERVED WITH A PEANUT DIPPING SAUCE.

SPRING ROLLS (4PCS) v @ @ ¢
CRISP VEGETABLE SPRING ROLLS SERVED GOLDEN
AND LIGHT

VEGETARIAN / CHICKEN / PRAWNS &

SWEET CHILLI GLAZE WINGS 4 #

CRISPY FRIED CHICKEN WINGS GLAZED WITH THAI
SWEET CHILLI SAUCE

Soup

TOM YUM 4 @ @
THAILAND'S FAMOUS HOT AND SOUR SOUP WITH
FRAGRANT HERBS.
VEG (MUSHROOM) / PRAWNS & ¢

TOM YUM KHA 4 @ @
CREAMY COCONUT SOUP INFUSED WITH GALANGAL,
LIME AND THAI HERBS.
VEG (MUSHROOM) / PRAWNS & ¢
GLASS NOODLES SOUP @ @

DELICATE GLASS NOODLES IN A LIGHT THAI BROTH WITH SHIITAKE
MUSHROOMS, TOFU, NAPA CABBAGE, GARLIC AND SPRING ONION.

Celery ¢ Crustaceans @ Egg O Fish ¢ Tree Nuts &
Chilli Gluten & Lupin & Milk ~ Molluscs @ Sulphur Dioxide €
Mustard 8 Peanuts & Sesame 3 Soybean @ Vegetarian @ Vegan &#




Salad

THAI GREEN PAPAYA SALAD @ ¢ ¥ @
POPULAR THAI GREEN PAPAYA SALAD WITH
CRUNCHY, SPICY, SWEET, SOUR AND SALTY

FLAVOURS.

THAI POMELO

SOFTSHELL CRAB SALAD @& i @ @ ¢
CRISPY SOFTSHELL CRAB WITH FRAGRANT
POMELO, TOASTED PEANUTS, COCONUT, HERBS
AND SWEET AND SOUR DRESSING.

THAI GREEN APPLE

SHREDDED CHICKEN SALAD ¢ & %
JUICY FRESH APPLE, TENDER SHREDDED CHICKEN,
CRUNCHY VEGETABLES AND FRAGRANT HERBS,
TOSSED IN A ZESTY LIME PEANUT SAUCE

Noodles

*~—e

PAD THAI@ O ®
THAILAND'S CLASSIC STIR FRIED RICE NOODLES
WITH EGG, TAMARIND AND PEANUTS.

VEG (TOFU & BROCCOLINI) @ &
CHICKEN / PRAWNS &

PAD KEE MAO 4 52 0 @

SPICY DRUNKEN NOODLES WITH BASIL,
CHILLI AND VEGETABLES.

VEG (TOFU & BROCCOLIN)) @ © @
CHICKEN / PRAWNS &

PAD MEE LUANG O ¥ @ ¢ @
STIR FRIED EGG NOODLES WITH
VEGETABLES AND A SAVOURY SAUCE.
VEG (TOFU & BROCCOLINI)
CHICKEN / PRAWNS

Celery ¢ Crustaceans @ Egg O Fish ¢ Tree Nuts &

Chilli Bluten & Lupin & Milk ~ Molluscs @ Sulphur Dioxide €
Mustard 8 Peanuts & Sesame 3 Soybean @ Vegetarian @ Vegan &#




curry

GREEN CURRY 4

THAI GREEN CURRY WITH HERBS AND COCONUT MILK.
(VEGAN OPTION AVAILABLE)

VEG (TOFU & BROCCOLINI) @
CHICKEN / PRAWNS @& / BEEF

MASSAMAN CURRY 4 @& &
RICH MILD THAI CURRY WITH BEEF & POTATO.

PANANG CURRY 4
CREAMY PANANG CURRY WITH FRAGRANT KAFFIR LIME.
VEG (TOFU & BROCCOLINI) @
CHICKEN / PRAWNS @ / BEEF

Thai Pho Bowl

SEAFOOD LAKSA ¢ @ O
AROMATIC COCONUT LAKSA WITH RICE NOODLES,
BEAN SPROUTS, FRESH HERBS AND SEAFOOD.

BEEF PHO TOMYUM & @ ¢ O
SLOW COOKED BEEF IN A BOLD HOT AND SOUR BROTH
WITH LEMONGRASS, KAFFIR LIME, GALANGAL AND
ROASTED CHILLI PASTE.
VEGETARIAN PHO BOWL @ & O @
A FRAGRANT VEGETARIAN PHO WITH HERBS, WARMING
SPICES, SAUTEED SHIITAKE MUSHROOMS AND CRISPY
TOFU. (VEGAN OPTION AVAILABLE)
CHICKEN PHO BOWL O

A COMFORTING THAI FUSION PHO WITH FRAGRANT CLEAR
BROTH, RICE NOODLES AND PAN SEARED AROMATIC CHICKEN.

Wok Fried Rice

BASILFRIEDRICE 4 @ O @
SPICY FRIED RICE WITH THAI BASIL, EGG AND MIXED VEGETABLES.
VEGETARIAN / CHICKEN
PRAWNS &

CRAB FRIED RICE @& O @
FRIED RICE WITH CRAB, EGG AND AROMATIC SEASONING.

PINEAPPLE FRIEDRICE 4 @ O & @
THAI FRIED RICE WITH PINEAPPLE, VEGETABLES AND
ROASTED CASHEWS.

Celery ¢ Crustaceans @ Egg O Fish ¢ Tree Nuts &

Chilli Gluten & Lupin & Milk ~ Molluscs @ Sulphur Dioxide €
Mustard 8 Peanuts & Sesame 3 Soybean @ Vegetarian @ Vegan &#




Wok Special

STIR FRIED CASHEW NUTS & @ @ £
WOK FRIED WITH CASHEW NUTS, PEPPERS,
MUSHROOMS, SPRING ONIONS, FRESH CHILLI AND
SAVOURY SAUCE.

VEG (TOFU & BROCCOLINI) @ &
CHICKEN/ PRAWNS &/ BEEF

STIR FRIED THAI BASIL LEAVES 4 @ &

A THAI FAVOURITE WITH FRESH CHILLIES, GARLIC,
ONION, LONG BEANS AND BELL PEPPERS.

VEG (TOFU & BROCCOLINI) @ @
CHICKEN/ PRAWNS @
BEEF / MIXED SEAFOOD

PADKRAPAO 4 @ O @
STIR-FRY MINCED CHICKEN, BASIL, GARLIC, CHILLI,
TOPPED WITH A CRISPY EGG AND SERVED WITH RICE.

Special

LAMB SHANK MASSAMAN CURRY 4 @& &«
SLOW COOKED LAMB SHANK IN A RICH MASSAMAN
CURRY SAUCE, SERVED WITH COCONUT RICE.

SIRLOIN THAI STEAK 4 ~ @
SIRLOIN STEAK FINISHED WITH THAI HERBS
AND SAVOURY GLAZE. SERVED WITH WHITE
RICE & GREEN SALAD

STEAM FILLET FISH 4 ¢
STEAMED FISH FILLET WITH CHILLI, LIME
AND FRESH HERBS.

KING PRAWNS (GOON PAO) 4 = @
GRILLED SHELL ON KING PRAWNS, LOOSENED
FOR EASY EATING, SERVED WITH CHILLI GARLIC

BUTTER SAUCE.
Celery ¢ Crustaceans @ Egg O Fish ¢ Tree Nuts &
Chilli#  Gluten & Lupin & Milk ~ Molluscs @ Sulphur Dioxide €

Mustard 8 Peanuts & Sesame 3 Soybean @ Vegetarian @ Vegan &#




Sides

THAI JASMINE RICE @ &
FRAGRANT STEAMED JASMINE RICE.

BROWN RICE @ &
STEAMED WHOLESOME BROWN RICE.

STICKY RICE @ @
TRADITIONAL THAI GLUTINOUS RICE SERVED WARM.

COCONUTRICE @ @
STEAMED JASMINE RICE GENTLY COOKED WITH
COCONUT MILK.

EGG FRIEDRRICE@ O @
WOK FRIED JASMINE RICE WITH EGG, SCALLIONS
AND LIGHT SOY.

STIR FRIED MORNING GLORY 4 @ @ @

MORNING GLORY WOK FRIED WITH GARLIC, CHILLI AND
SAVOURY SAUCE.

STIR FRIED VEGETABLES @ ¢ @

SEASONAL VEGETABLES WOK FRIED WITH GARLIC AND LIGHT
SAVOURY SAUCE.

STIR FRIED BROCCOLINI @ & @ &
WITH CHILLI, GARLIC AND SOY SAUCE.

PARATHA @ ¢
FLAKY LAYERED PARATHA, SERVED WARM.

SWEET POTATO CHIPS @ &
HAND CUT SWEET POTATO CHIPS

PLEASE INFORM A MEMBER OF OUR TEAM ABOUT ANY ALLERGIES OR
DIETARY REQUIREMENTS BEFORE ORDERING.

Celery ¢ Crustaceans @ Egg O Fish ¢ Tree Nuts &

Chilli Bluten & Lupin & Milk ~ Molluscs @ Sulphur Dioxide €
Mustard 8 Peanuts & Sesame 3 Soybean @ Vegetarian @ Vegan ¥




