
Beverages 

Aperitifs(50ml) 

Pimm No.1     £2.95 

Martini Extra dry   £2.95 

Spirits (25ml)   £2.95 

            (50ml)    £5.00 

Gin 

Scotch whisky 

Vodka 

Bacadi 

Rum 

James s’ Irish whisky 

Jack Daniel bourbon 

Southern comfort 

Spirit +Mixer   £3.95 

Spirit(Double)+Mixer £5.95 

Vodka+Red Bull   £3.95 

White wine + Soda   £3.95 

White wine +Lemonade  £3.95 

Shandy(beer+lemonade  £3.95 

House Wine  

By Glass 125 ml.   £2.95 

 175 ml.   £3.95 

 225 ml.   £4.95 

By Bottle            £13.95 

Soft Drinks 

Coke     £1.95 

Diet coke    £1.95 

 

 

Coke Zero    £1.95 

Fanta     £1.95 

Appletizer    £2.20 

Tonic     £1.95 

Soda     £1.95 

Still or sparkling mineral water £1.80 

Fruit Juices   £2.10 

Orange 

Apple 

Black current  

Coconut  

Lychee 

J2OApple, Mango or Orange, 

Passionfruit    £1.95 

Beer 

Thai beer(Small)   £2.95 

Budweiser beer(small)   £2.60 

Asahi beer(large)   £5.50 

Cider     £2.95 

Tea/Coffee 

Americano    £2.20 

Coffee latte    £2.50 

Cappuccino    £2.95 

Single Espresso   £2.15 

Double Espresso   £2.50 

Tea     £2.20 

Thai Ice tea    £2.20 

 



Set menus 

Set Line Kanok, Minimum for 2 ,£19.95 

per person 

 Starters 

-Chicken satay 

-Spring roll  

-Mixed vegetable in battered 

-Thai fish cake 

Main courses: 

-Thai curry 

-Stir-fried hot basil and chilli with 

chicken. 

-Stir-fried seasonal mixed vegetable 

with chef special sauce. 

-Jasmine rice or Eggs fried rice.  

 

Set Line Thai, Minimum for 2, £20.95 

per person 

 

Starters: 

-Chicken satay 

-Spring roll 

-Mixed vegetable in battered 

-Thai fish cake   

 

Main courses: 

-Roasted duck with red curry sauce 

-Stir fried cashew with pacific 

prawn, pepper and mushroom 

-Stir-fried seasonal mixed vegetable 

with chef special sauce. 

-Jasmine rice or Eggs fried rice. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Set Vegetarian,  Minimum for 2, 

£18.95 person 

 

Starters: 

-Spring roll 

-Deep fried mixed Vegetable in                    

tempura batter 

-Thai style sweet corn cake 

-Satay skewer 

-Vegetable dumpling 

Main courses: 

-Thai curry in coconut cream with 

vegetable. 

-Stir-fried fresh ginger and spring 

onion with tofu. 

-Roasted tofu topped with 

tamarind oriental sauce come with 

crispy rice noodle.  

-Stir-fried seasonal mixed vegetable 

with soy sauce. 

-Jasmine rice or eggs fried rice. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Starters 

Chicken on toast (Thai)  4.95 

Deep fried chicken on baquette 

toasted with white sesame seed, 

sweet chili sauce dip. 

  

Duck spring roll(Chinese)  4.95 

Deep fried shredded duck and 

vegetable in spring roll pastry with 

plum sweet chilli dip.  

  

Pork Gyoza (Japanese)  4.95 

Deep fried pork Gyoza with soy dip. 

       

Chicken satay (Malaysian) 4.95 

Charcoal grilled marinated chicken 

skewer with peanut dip. 

 

Crispy wonton (Chinese)  4.75 

Deep fried wonton pastry with 

minced pork and chicken, sweet 

chilli dip. 

 

Tempura prawn (Japanese) 5.95 

Deep fried pacific prawn in batter 

and onion ring with oriental dip. 

 

Spare rib (Chinese)  5.50 

Deep fried marinated pork spare 

rib topped with hoisin soy bean 

paste sauce.   

 

 

 

Chicken with sesame seed (Thai)

     4.95 

Deep fried sesame chicken with 

sweet chilli sauce.  

   

Crispy squid ring (Thai)  5.50 

Crispy fried squid in batter with 

sweet chilli sauce. 

 

Pork dumpling (Chinese)  4.95 

Steamed pork and Chinese 

vegetable dumpling touched with 

garlic sesame oil and light soy 

sauce. 

 

Fish cake (Thai)   5.50 

Thai style fish cake and herbs, red 

chilli paste with sweet& sour 

cucumber, peanut dip. 

 

Chicken Karaage(Japanese) 5.50 

Japanese fried chicken marinated 

in ginger, garlic and soy sauce 

coated in potato starch with sweet 

lime chili dip. 

 

Peking duck pancake(Chinese)5.00 

Shredded duck in steamed 

mandarin pancake, spring onion, 

carrot topped with hoisin sauce. 

Salted,pepperchicken(Chinese) 

5.50     

Pek gai tod (Thai)   4.95  



Deep fried Thai style marinated 

chicken wings with red sweet chilli 

dip. 

Khao Kriab     1.95 

Thai prawn cracker served with 

sweet chilli sauce. 

 

Vegetarian starters  

Sweet corn cake (Thai)  4.50 

Sweet corn in mild red chilli paste 

with sweet chilli dip. 

 

Vegetable Spring rolls (Chinese)  

     4.50 

Deep fried vermicelli, vegetable in 

spring roll pastry served with plum 

sweet chilli dip. 

  

Tempura vegetable (Japanese) 

     4.50 

Deep fried seasonal mixed 

vegetable in batter with light soy 

dip. 

 

Vegetable dumpling (Korean) 

     4.50 

Steamed vegetable and 

mushroom dumpling serve with 

light soy dip. 

 

Rice paper roll (Vietnamese) 4.50 

Fresh rice paper rolls wrapped with 

vegetable, tofu and sweet chilli 

sauce.  

Vegetable Gyoza, (Japanese) 

     4.50 

Deep fried vegetable gyoza with 

soy dip. 

 

Tofu satay, (Malaysian)   4.50 

Tofu and vegetable skewer with 

peanut dip. 

 

Vegetable samosa (Indian),  4.50 

Mince vegetable in pastry with 

south Asian style sweet chilli relish 

dip.   

Salad 

Spicy seafood salad (Thai) 

                                  8.95 

Seafood and fresh herbs tossed in 

green leaf salad with chilli and lime 

dressing. 

Miang Gai(Thai)   7.95 

Ligthly spiced chopped chicken 

seasoned  with crusthed 

peanut,soy sauce,lemon,palm 

sugar shollot,black pepper,ginger 

and lettuce to wrap yourself. 

 

Chicken salad (Thai)  7.95 

Sliced roasted chicken breast salad 

seasoned with chilli, lime dressing. 

 

Tofu salad (Thai)   6.95 

Yum tofu salad and aromatic fresh 

Thai herb with chilli and lime 

dressing. 



 

Beef salad (Thai)   8.95 

sliced strip loin beef tossed with 

spicy lime dressing, tomato, 

cucumber and green leaf. 

Prawn salad (Thai)   8.95 

Pacific prawn and fresh Thai herb 

salad with chilli and lime dressing.  

 

Soup  

Tom yum chicken or prawn soup or 

mushroom , (Thai)  

   5.50/5.95/4.95 

Spicy hot and sour soup with 

aromatic Thai herbs touched chilli 

in oil.     

      

Tom kha chicken or prawn or 

mushroom , (Thai)   

   5.50/5.95/4.95 

Coconut milk soup, galangal , 

lemongrass,chilli and lime juice.

     

Seafood soup (Thai)  5.95 

Fragrant fresh Thai herbs mixed 

seafood broth soup seasoned with 

lime juice and chilii in oil. 

 

Wanton noodle soup (Chinese)5.50 

Minced pork stuffed in wanton 

noodle in broth soup and green 

vegetable touched with garlic 

sesame oil.  

    

Miso soup (Japanese)   4.50 

A rich in soy bean and tofu soup 

with Japanese seaweed topped 

spring onion. 

 

Vegetarian main course  

7.95      

Stir fried broccoli and tofu with light 

soy sauce touched with garlic oil. 

(Chinese)  

Stir fried hot basil and chilli, tofu 

and vegetable. (Thai)   

   

Stir fried Bean sprout and tofu with 

light soy sauce touched with garlic 

oil. (Chinese)    

Stir fried seasonal mixed vegetable 

and tofu with light soy sauce. 

(Chinese)   

Stir fried tofu,cashew nut  and 

vegetable with chilli in oil paste. 

(Chinese)  

Panang mixed vegetable red curry 

in coconut milk, herbs and ground 

peanut. (Thai)   

Stir fried tofu with aromatic fresh 

ginger, spring onion and mushroom 

with soy sauce. (Chinese)  

Stir fried tofu,pineapple with 

Chinese style sweet and sour 

sauce. (Chinese)   

Tofu chu Chee, Tofu in red curry 

sauce topped with cream 

coconut, vegetable and Thai 

herbs. (Thai),  



Red curry, Spicy curry in coconut 

milk with vegetable and tofu. (Thai)

  

Green curry, Spicy curry in coconut 

milk with vegetable and tofu. (Thai) 

  

Yellow curry, Spicy curry in coconut 

milk with vegetable and tofu (Thai) 

 

Massaman curry,Muslim mild curry 

in coconut milk with potato, onion 

and peanut.(Malaysian)  

Jungle curry, hot and spicy curry 

with bamboo shoots, long bean 

and Thai herbs. (without coconut 

milk) (Thai)   

Pad Phik Gang, stir fried aromatic 

red curry paste with chilli pepper, 

long bean,kafir lime.(Thai)  

 

Vegetarian rice and 

noodle dishes with tofu 

and vegetable 7.00    

Khao pad (Thai)  

Thai style fried rice with egg and 

vegetable seasoned with soy 

sauce.  

 

Khao ob subparod (Thai)  

Fried rice with pineapple and 

cashew nut,raisin seasoned with 

soy sauce. 

 

Pad Thai noodle (Thai)  

Fried noodle Thai style, bean sprout 

with sweet tamarind sauce. 

 

Chao mien (Chinese)  

Fried egg noodle with vegetable, 

oriental style brown sauce.  

Yaki soba(Japanese)  

Stir fried soba noodle, mushroom 

and Japanese style yaki soba 

sauce.  

 

Singapore noodle(Singapore)  

Stir fried rice vermicelli noodle, egg, 

bean sprout, pepper and spring 

onion with light soy sauce. 

 

Pad siew(Thai)  

Stir fried rice noodle with green 

vegetable, egg, sweet dark soy 

sauce. 

 

Pad kee moew noodle(Thai)   

Hot and spicy fried noodle Thai 

style, garlic chili sauce, basil leaf 

and bean.   

 

Main course with your 

choice of chicken, beef, 

pork orprawn 

7.50,8.50,8.00 

Stir fried aromatic fresh ginger, 

spring onion and mushroom with 

soy sauce. (Chinese) 



Stir fried garlic, black and white 

peppers seasoned with soy sauce. 

(Thai)     

   

Stir fried cashew nut and vegetable 

with chilli in oil paste. (Chinese) 

    

 

 

Stir fried, pineapple with Chinese 

style sweet and sour sauce. 

(Chinese)    

Stir fried hot basil and chilli, tofu 

and vegetable. (Thai)   

     

Stir fried oyster sauce with 

mushroom, spring onion and 

pepper. (Thai)   

   

Red curry, Spicy curry in coconut 

milk with vegetable and tofu. (Thai) 

 

Green curry, Spicy curry in coconut 

milk with vegetable and tofu. (Thai)  

 

Massaman curry, Muslim mild curry 

in coconut milk with potato, onion 

and peanut. (Malaysian) 

Panang,red curry in coconut milk, 

herbs and ground peanut. (Thai)

  

Yellow curry,Southern style yellow 

curry in coconut cream. (Thai)  

Jungle curry, hot and spicy curry 

with bamboo shoots, long bean 

and Thai herbs. (without coconut 

milk) (Thai)   

Pad Phik Gang, stir fried aromatic 

red curry paste with chilli pepper, 

long bean,kafir lime.(Thai)  

 

 

 

 

Chef recommends 

Charcoal grilled marinated chicken 

with herbs and spices, red sweet 

chilli sauce. (Thai)7.95 

Duck tamarind, Roasted duck 

topped tamarind sauce and crispy 

noodle. (Thai)9.95 

Black pepper beef, Stir fried beef 

with crushed black pepper, onion 

chilli garlic. (Thai) 8.50 

Beef rice wine, Wok stir fried beef, 

sweet peppers, broccoli with 

sesame soy sauce touched with 

mirin rice wine. (Japanese)8.95  

Beef red wine sauce, Stir fried beef 

with oriental style red wine 

sauce.8.95 

Chicken adobo, Slow cooked fried 

chicken with onion seasoned with 

soy sauce and ground black 

pepper. (Pilipino)7.95 

Fried seabass, garlic and black 

pepper seasoned with chef special 

sauce. (Thai)9.95 

Steamed seabass, Steamed 

seabass in light soya sauced, 

aromatic fresh ginger and spring 

onion. (Chinese)9.95  



Seabass Sarm Rod,Fried seabass 

topped with three favourite 

hot,sweet and sour sauce.9.95 

 

 

 

Rice and Noodle dishes 

with your choice of 

chicken, beef, pork or 

prawn.   

 7.45/7.95/7.45/8.45 

Khao pad (Thai) 

Thai style fried rice with egg and 

vegetable, soy sauce.  

 

Khao ob subparod (Thai) 

Fried rice with sliced of pineapple 

cashew nut, seasoned with soy 

sauce. 

Pad Thai noodle (Thai) 

Fried noodle Thai style, bean sprout 

and tamarind sauce. 

 

Chao mien (Chinese) 

Fried egg noodle with ginger, 

mushroom,oriental brawn sauce.  

 

Yaki soba(Japanese) 

Stir fried yaki soba noodle with 

mushroom, carrot and Japanese 

soy sauce.  

 

Singapore noodle(Singapore) 

Stir fried rice vermicelli noodle bean 

sprout, and spring onion with yellow 

curry powder soy sauce. 

 

 

 

Pad siew(Thai) 

Stir fried rice noodle with green 

vegetable, egg, sweet dark soy 

sauce touched with garlic oil. 

 

Pad kee moew noodle(Thai) 

Hot and spicy fried rice noodle, 

garlic chili sauce with green leaf 

and bean.   

 

Mee koreang(Malaysian) 

Malaysian style fried egg noodle 

with vegetable, sambal chilli pastes 

and soy sauce. 

 

Nasi goraeng (Indonesian)  

  

Indonesian style fried rice with 

sweet red chilli paste in oil, pea 

and chicken satay. 

 

Yeung chow fried rice (Chinese) 

Chinese fried rice dish with pork 

sausage, spring onions and peas 

seasoned with soy sauce. 

 

 



Side order 

Khao suey     2.50 

Steamed Thai fragrant rice 

Khao Kai     2.95 

Egg fried rice   

Khao maprao    3.25 

Coconut rice 

Khao Niew,    3.25 

Sticky rice 

Guey Tiew     3.95 

Fried plain noodle with light soya 

sauce and garlic. 

Chip     2.50 

Bamee Black Bean   4.20   

Stir-fried egg noodle, vegetable 

with black bean sauce. 

Pad Pak Rium Mith    4.50 

Stir-fried seasonal mixed vegetable 

with soy sauce touched with garlic 

oil. 

 

Pad Broccoli               4.50 

Stir-fried broccoli with soy sauce 

touched with garlic oil.   

 

Pad Bean Sprout                 4.50 

Stir-fried bean sprout with soy 

sauce touched with garlic oil. 

 

    

9

5 

Note: 

Food allergies and intolerances 

before ordering please speak to 

our staff about your requirements 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

Sweet treat 

Mango and cream coconut sticky 

rice.      3.95 

Banana Fritter with ice cream.  3.50 

Palm cake served with ice cream 

      3.95 

Banana in coconut milk.   3.95 

Warmed chocolate cake served 

with ice cream.    3.95 

Banana split served with 3 scoop of 

ice cream    

      3.95 

Ice cream/Sorbet (2 Scoop)     3.50 

 

Tea/Coffee 

Americano    1.90 

Coffee latte     2.50 

Cappuccino   2.95 

Single Espresso   2.15 

Double Espresso   2.50 

Tea     1.90 

English tea, Jasmine tea, Green 

tea, Ginger tea 

Thai Ice tea    1.95 

 

 

 

 

 

 

Liqueurs coffee  

Baileys coffee   3.50 

Russian coffee   3.50 

Irish coffee    3.50 

Royal coffee   3.50 

Tia Maria coffee   3.50 

 

  

 


