
Appetizers 

1. Chicken Satay    ₤4.95  

Grilled Thai Style marinated chicken 

served with peanut sauce.  

2. Por Pia      ₤4.50 

Deep-fried spring Roll filled with 

vermicelli and vegetables served with 

sweet chilli sauce. 

3.Tod Mun Pla         ₤5.50    

Thai fish Cake served with sweet chilli 

sauce. 

4. Kha Dook Moo Tod       ₤4.95 

Deep-fried spare ribs topped with our 

chefs’ special sauce. 

5. Goong Tempura         ₤5.95 

Deep-fried prawn in tempura batter and 

onion ring served sweet chilli sauce. 

6. Kha Nom Pang Na Gai   ₤4.50 

Deep-fried bread topped with minced 

prawn and chicken, herbs served with 

sweet chilli sauce. 

7. Pla Muek Tod       ₤5.50 

Deep fried squid ring coated in batter 

served with chilli sauce. 

8. Gai Tod Gna        ₤4.95  

Deep fried marinated sesame chicken 

served with sweet chilli sauce. 

9. Pork Dumpling      ₤4.95 

Steamed pork dumpling and vegetable 

served with light soy sauce. 

10. Peek Gai Tod      ₤4.95 

Deep fry crispy chicken wings served 

with sweet chilli sauce. 

11. Mixed Starter for 2    ₤11.95 

Platter of assorted canapés for 2 people 

(Extra₤5.30/person) 

Chicken satay, spring roll, fish cake, 

vegetable tempura 

12. Khao Kriab     ₤1.50 

Thai prawn cracker served with sweet 

chilli sauce. 

 

Salads 

13. Som Tom      ₤6.95 

The traditional spicy salad of North 

eastern of Thailand vegetable, sherry 

tomato, garlic and chillies are pounded 

in a  stone mortar together with Thai 

preserve and spices. The delicious 

salad needs sticky rice. 

14. Yum Nue        ₤6.95 

Spicy tender beef salad. 

15. Pla Goong        ₤6.95 

Herbs and spicy prawn salad 

 

Soup 

16. Guey Tiew Nam         ₤5.95 

Slow cooked Beef and BBQ Pork 

noodle soup in Asian herb and spices 

soup stock. 

17. Tom Yum          ₤5.95 

Favourite    Thai soup seasoned with 

lime juice, lemon grass, chilli and 

galangal roots with your choice of 

chicken or prawns. 

18. Tom Kha Gai          ₤4.95 

Delicately flavoured chicken galangal 

roots in coconut milk soup. 

19.  Po Tak               ₤5.95         

The classic hot and sour soup made 

with mixed seafood topped with hot 

Thai basil leave. 

 

Main course 

20. Larb Gai/Moo             ₤7.50 

A popular dish of North earthen of 

Thailand, minced chicken or pork, this 

dish sparkles with the flavours of 

fresh chillies .lemongrass, coriander 

and shredded lime leaves.  

Thai curries 

21. Gaeng Pet Gai/Nua       ₤7.50 

Red curries, a rich in coconut milk and 

spicy and made with either chicken or 

beef. 

22. Gaeng Kiew wan Gai/Nua     ₤7.50 

Green curry, pieces of tender chicken 

cooked in coconut milk flavoured with 

basil and lime leave, chicken or beef. 

23. Gaeng Panang Gai/Nua     ₤7.50 

A rich,a romatic curry flavoured with 

lime leaves and peanuts,chicken or 

beef. 

 



24. Gaeng Gai Tai       ₤7.50 

Thai southern style yellow curry, 

chicken cooked in coconut milk 

flavoured with coriander, lemon grass 

and special aromatic spices. 

25. Gaeng MassamanGai/Nua   ₤7.50 

A rich of spices curry, Chicken, Beef or 

Pork cooked in coconut milk flavoured 

with coriander, lemon grass and Thai 

aromatic spices. 

 

 Stir-fry dishes 

26. Pat Prik Gaeng Gai/Moo    ₤7.50  

Stir-fried chicken or pork with onions, 

fresh chilli pepper. 

27. Gai Gatium Prik Thai           ₤7.50   

A choice of stir-fried chicken,beef or 

pork with garlic and white pepper. 

28. Pad Gaprao Gai/Nua/Moo    ₤7.50 

Stir-fry Thai holy basil leave and 

chillies with your choice of 

chicken/beef /pork 

29. Pad Khing Gai/Nua/Moo   ₤7.50  

Stir -fry fresh ginger, mushroom and 

spring onion with chicken, beef or pork. 

30. Pad Num Mun Hoi               ₤7.50 

Stir-fry vegetable and seasoned with 

oyster sauce Chicken, beef or pork. 

31. Pad Priew Wan Gai/Moo     ₤7.50 

Stir-fry vegetable in sweet and sour 

sauce chicken or pork. 

32. Pad Med Mamueng Himaparn 

Gai/Nue/Moo         ₤7.50 

Stir-fry cashew nut with vegetable 

chicken, beef or pork. 

33. Nue Tod Pad Lao Daeng     ₤7.50 

Stir-fried crispy beef cooked in a spicy 

oriental red sauce with garlic and onion 

topped with roasted sesame seeds. 

34. Nue Tod Pad Khing    ₤7.50 

Stir fired crispy beef aromatic fresh 

ginger with our chef special sauce. 

35. Zua Long Hai    ₤9.95 

Weeping Tiger, A classic Thai dish 

grilled sirloin steak served with 

tamarind chilli dipping sauce. 

 

Seafood 

36. Pla Rad Prik        ₤9.95 

Deep fried sea bass top with three 

favourite sauces, in a sweet and sour 

and spicy sauce flavoured with 

tamarind, pickled garlic, shallots and 

large fresh chillies. 

37. Pla Tod Nahm Jim Sahm Rod ₤9.95 

Deep fried seabass top with chef 

special s’sauce. 

38.Pla Nueng Manao      ₤9.95 

Steamed sea bass with aromatic fresh 

ginger, garlic ,chilli and lime juice. 

39. Pla Cod Shu shi        ₤9.95 

Pan fried Cod fish topped with cream 

coconut red curry sauce. 

40. Pad Priew Wan Goong       ₤9.95 

Stir-fried prawn with Thai Sweet and 

sour. 

41. Goong Shu Shi       ₤9.95 

Pan-fried prawn topped with cream 

coconut red curry sauce. 

42. Pad Gaprao Talay      ₤9.95 

Stir fried prawn with Thai basil, herbs 

and chilli with seafood 

 

Duck dishes 

 

43. Phed Pad Khing       ₤9.95 

Stir-fried duck with aromatic fresh 

ginger spring onion mushroom.  

44. Pad Shu Shi      ₤9.95 

Sliced duck topped with cream 

coconut red curry sauce. 

45. Phed Sam Rod       ₤9.95 

Roasted duck topped with Thai style 

sweet chilli and sour tamarind sauce. 

 

Thai Favourites Dishes (Thai street 

food) 

Thailand is one of the best street foods 

in the world. 

46. Moo Yang      ₤7.50 

Grilled marinated Thai style Pork loin 

served spicy chef sauce. This 

delicious dish needs sticky rice.   

 



47. Nahm Tok Moo or Nue        ₤7.50 

Grilled sliced pork loin or beef sirloin 

with Aromatic Thai herbs seasoned with 

chilli and lime sauce. This delicious dish 

needs sticky rice.    

48. Pla Tod Foo            ₤7.50 

Crispy minced fish topped with Thai 

herbs and young fresh green salad.  

  

Side Orders 

49. Khao Suey            ₤2.50 

Steamed Thai fragrant rice. 

50. Khao Pat Kai        ₤2.95 

Fried rice with egg and vegetable. 

51. Khao Maprao          ₤3.25 

Coconut rice. 

52. Khao Niew            ₤3.25 

Sticky rice. 

53. Pad Thai           ₤4.95 

Stir-fried noodle Thai style with egg 

with your choice of chicken, Pork or 

Beef. 

54. Bamee Black Bean       ₤4.95 

Stir-fried egg noodle with black bean 

sauce. 

55. Khao Pad      ₤4.95 

Thai style fried rice with egg and 

vegetable with your choice of chicken, 

pork or beef. 

56. Nasi Goraeng          ₤4.95 

Indonesian slyle fried rice with chilli 

paste egg and chicken. 

57.Pad Pak Rium Mith    ₤4.50 

Stir-fried seasonal mixed vegetable 

with soy sauce. 

58. Pad Broccoli              ₤4.50 

Stir-fried broccoli with soy sauce.   

59.Pad Bean Sprout                ₤4.50 

Stir-fried bean sprout with soy sauce. 

60.Chip Potatoes         ₤2.15 

60.a Som Tom       ₤4.95 

Thai favourite papaya salad with carrot, 

long bean seasoned with palm sugar 

chilli and lime dressing. 

61.Yum Nue        ₤4.95 

Thai style beef sirloin salad with 

aromatic Thai herbs red sauce. 

62. Larb         ₤4.95 

Minced pork loin or chicken breast 

salad with aromatic Thai herbs and 

spiced. 

 

Vegetarian menu 

Appetisers 

V1. Pak Tod            ₤4.50 

Deep-fried seasonal vegetables in 

tempura batter served with sweet 

chilli sauce. 

V2. Por Pia Jay       ₤4.50 

Vegetarian spring roll served with 

sweet chilli sauce. 

V3. Yum Tao Hu      ₤4.50 

Deep fried Tofu salad with chilli and 

lime dressing. 

V4.Tom Kha Hed    ₤4.50 

Mushrooms in coconut milk soup 

flavoured with lemon grass, lime 

leaves and galangal root. 

V.5 Tom Yum Hed    ₤4.50 

Mushroom in hot and sour soup 

flavoured with lemon grass, lime 

leaves and chilli. 

V6. Tod Mun Khao Pod       ₤4.50 

Deep fried sweet Corn cake served 

with sweet chilli dip.  

 

Vegetarian Main Courses 

V.7 Pad Pak Ruim Mith    ₤7.50 

Stir-fried mixed vegetable in soy 

sauce. 

V.8 Gaeng Panang Pak    ₤7.50 

Mixed vegetables in red curry sauce. 

V.9 Gaeng Massaman Thao Hoo ₤7.50 

A rich coconut and spices curry with 

tofu and potato. 

V.10 Pad Khing  Thao Hoo   ₤7.50 

Stir-fried Aromatic Fresh ginger 

spring onion with tofu. 

V.11 Pad Priew Wan Thao Hoo   ₤7.50 

Stir- fried tofu with Thai sweet and 

sour sauce. 

V.12 Pad Thai Jay      ₤7.50 

Stir-fried noodle Thai style with bean 

sprout, egg and tofu. 



 

 

 

 

Set menus 

 

Set Line Thai, Minimum for2 people,    

₤18.95 per person 

  

Starters: 

-Chicken satay 

-Spring roll  

-Mixed vegetable in battered 

-Thai fish cake 

Main courses: 

-Green curry with beef, chicken or pork 

-Stir-fried Thai basil and chilli with  

chicken. 

-Stir-fried mixed vegetable with chef 

special sauce. 

-Jasmine rice or Eggs fried rice.  

 

Set Line Kanok, Minimum 2 people 

₤19.95 per person 

 

Starters: 

-Chicken satay 

-Spring roll 

-Mixed vegetable in battered 

-Thai fish cake   

 

Main courses: 

-Marinated chicken cooked in Thai -

southern yellow curry sauce. 

-Stir-fried beef cooked in a spicy 

oriental red sauce with garlic and onion 

topped with roasted sesame seeds. 

-Stir-fried cashew nut and mushroom 

with prawn. 

-Jasmine rice or Eggs fried rice. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Set Vegetarian, Minimum for 2, ₤17.95 

 

 

Starters: 

-Spring roll 

-Deep fried mixed Vegetable in 

tempura batter 

-Thai style sweet corn cake 

Main courses: 

-Thai red curry in coconut cream with 

vegetable. 

-Stir-fried fresh ginger and spring 

onion with tofu 

-Stir-fried seasonal mixed vegetable 

with soy sauce. 

-Jasmine rice or eggs fried rice. 

 

 

 

  

Food allergies and intolerances before 

ordering please speak to our staff 

about your requirements 

  

 

 

 

 

 

 

 

 

 

 

 

 

 


