
T&C’s Apply, Please note service charges
are not included in the price 

ALLEGENS INFORMATION
OUR FOOD CONTAINS TRACES OF NUTS & GLUTEN THEY MAY ALSO CONTAIN, DAIRY OR OTHER ALLERGENS.

PLEASE NOTE NOT ALL OUR DISHES CONTAIN NUTS, BUT THEY HAVE BEEN PREPARED IN AN ENVIRONMENT THAT DOES CONTAIN NUTS

 Should you suffer from allergic reactions or have food intolerances please ask you server for advice.
  (N) = Contains Nuts  (G) = Contains Gluten  (E) = Eggs  (D) = Contains Dairy (O) = Oyster Sauce (S) = Soya (F) = Fish (C) = Crustaceans  (SS) = Sesame Seeds

PLEASE TELL A MEMBER OF STAFF IF YOU HAVE ANY ALLERGY REQUIREMENTS

NIBBLES 
1.	 Prawn Crackers (G.C.F)...............................4
	 Served with a Sweet Thai Chilli & Plum Sauce

STARTERS
2. 	 Spring Roll (G)............................................6
	 Crispy Vegetable Spring Rolls.
	 Served with a Sweet Thai Chilli Sauce

3.	 Vegetable Gyoza (G.S.SS)...........................6
	 Crispy Vegetable dumplings.
	 Served with a Sweet Thai Chilli Sauce

4.	 Chicken Satay (G.N.S).................................8
	 Tender Chicken Infused in Our Original 
	 Thai Seasoning. Served with a Homemade
	 Peanut Sauce

5.	 Thai Fish Cake (G.C.F.E.S)............................9
	 Our Original Thai Recipe infused with Aromatic
	 Kaffir Lime Leaves and Red Curry Flavours. 
	 Served with a Plum Sauce

6.	 Prawn Tempura (G.C.F.S).............................9
	 Crispy Battered Prawns.
	 Served with a Plum Sauce

STIR FRY DISHES 
10.	 Thai Chilli Basil (Pad Ka Prao) (C.S)

	 A rustic Thai Classic Spicy Stir Fry with Garlic, 
	 Peppers, Fresh Chilli, Fine Beans, Onions 
	 and Thai Basil
	 Choose from:
	 Chicken ....................................................14
	 Beef...........................................................16
	 Prawn .......................................................18

11.	 Sweet & Sour Chicken (G.S).......................14
	 Thai Style Sweet & Sour with Peppers, Onions,
	 Tomatoes, Cucumber and Green Onions.

12.	 Roasted Cashew Nuts & Chilli (N.G.S)
	 Roasted Cashew Nuts, Chilli, Onions,
	 Mushrooms, Carrots and Peppers
	 Choose from:
	 Tofu ..........................................................14
	 Chicken ....................................................14
	 Prawn .......................................................18

13.	 Beef Oyster Sauce (O.S.G)..........................16
	 Tender Strips of Rump Beef Cooked in an Rich
	 Oyster Sauce Stir Fried with Spring Onions,
	 Broccoli, Mushrooms and Carrots

SOUPS & SALAD
7.	 Papaya Salad Hot!! (N.F) ............................11
	 Shredded Papaya, Crispy Roasted Peanuts, 
	 Carrot, Tomatoes and Fine Beans in a
	 VERY Fiery Thai dressing

8. 	 Tom Yum (Hot and Sour Soup) (D.F.C.S)
	 A intensely flavoured Soup infused in Thai Herbs 
	 with a hot and sour twist. Cooked with Tomatoes,
	 fragrant Lemongrass, Galangal, 
	 Kaffir Lime Leaves, Roasted Chillies and 
	 dressed with Evaporated Milk
	 Choose from:
	 Mushroom ................................................8.5
	 Chicken ....................................................10
	 Prawn .......................................................13

9. 	 Tom Kha (Cream of Coconut) (D)
	 A coconut milk soup cooked with Mushroom, 
	 Fragrant Lemongrass, Lime Leaves, Galangal 
	 and Roasted Chilli
	 Choose from:
	 Mushroom ................................................8.5
	 Chicken ....................................................10
	 Prawn .......................................................13

NOODLES & RICE
14.	 Pad Thai (E.N)
	 One of The Worlds Most Popular Thai Noodle
	 Dishes! Thai Rice Noodles, Egg, Spring Onions, 
	 Bean Sprouts, Crushed Roasted Peanut and
	 Carrots with Homemade Tamarind Sauce 
	 Choose from:
	 Tofu ..........................................................14
	 Chicken ....................................................14
	 Prawn .......................................................18

15.	 Drunken Noodles Hot!! (G.S)
	 (Pad Khee Mao)
	 Egg Noodles, Carrots, Green Beans, 
	 Peppercorn, Basil and Fiery KraChai
	 Choose from:
	 Chicken ....................................................14
	 Prawn .......................................................18

16.	 Thai Fried Rice (E.S.G)
	 Thai Style Fried Rice with Egg, Onions & Carrots
	 Choose from:
	 Tofu...........................................................14
	 Chicken ....................................................14
	 Prawn .......................................................18

17.	 Pineapple Prawn Fried Rice (C.E.F.S)...........18
	 (Khao Pad Sapparod)
	 Fried Prawns and Egg in Turmeric with Roasted
	 Cashew Nuts, Onions, Peppers and Raisins.
	 Topped with Crispy Shallots

CURRYS
18.	 Massaman Curry (G.C.F.D.N.S) Mild
	 A rich positively mellow fusion dish cooked in
	 Coconut Milk, Cashew Nuts, Potatoes 
	 and Crispy Shallots.
	 Choose from:
	 Tofu ..........................................................14
	 Chicken ....................................................14
	 Beef...........................................................16
	 Prawn .......................................................18

19.	 Panang Curry (G.C.F.D.S) Medium
	 A Creamy Red Coconut Curry Base cooked with
	 Fresh Kaffir Lime leaves, Chilli and Basil
	 Choose from:
	 Tofu ..........................................................14
	 Chicken ....................................................14
	 Beef...........................................................16
	 Prawn .......................................................18

20.	 Thai Green Curry (G.C.F.D.S) Hot
	 A Classic Spicy Creamy Aromatic Sauce cooked
	 with Sweet Thai Basil, Chilli and Fine Beans
	 Choose from:
	 Tofu ..........................................................14
	 Chicken ....................................................14
	 Beef...........................................................16
	 Prawn .......................................................18

CHOOSE YOUR SIDES
21.  Jasmine Rice  4    |    22.  Sticky Rice (G) 4    |    23.  Egg Rice (E)  4.5    |    24.  Coconut Rice (D.N)  4.5    |    25.  Chips  4 

Choice of Dipping Sauces  -  26.  Massaman Mild (G.C.F.D.N.S)  5.5    |    27.  Panang Medium (G.C.F.D.S)  5.5    |    28.  Thai Green Hot!!  (G.C.F.D.S)  5.5 

DESSERTS
29.	 Mango Sticky Rice A Famous staple Thai Dessert infused in Creamy Coconut Milk (G.D.SS)..................... 6.9
30.	 Fried Banana Bites Served with Ice Cream (D.G)..................................................................................... 4.9
31.	 Sticky Toffee Pudding Served with Ice Cream (D.G.E.N).......................................................................... 3.9
32.	 Chocolate Brownie Served with Ice Cream (D.G.E.N)............................................................................... 3.9
33.	 Ice Cream Choose from  Vanilla (D.G.E) | Coconut (D.G.E.N)....................................................................... 3.5

HOT DRINKS
Pot of Tea............................................................. 2.5.
Choose from
Green Tea | English Tea

Coffee................................................................... 2.5

COLD DRINKS
Soft Drinks.......................................................... 3.5 

Choose from

Coke | Coke Zero

Fanta Orange

Lemonade

Appletiser

Slimline Tonic

Mango Juice 

Orange Juice

Pineapple Juice  

Sparkling Water (Large Bottle)............................ 4.5 

Still Water (Large Bottle).................................... 4.5

RED WINE
1. 	 Merlot (Chile)		  21
	 Soft, well rounded and velvety with juicy plum 
	 flavours. Medium bodied with lifted black cherry 
	 fruit, a twist of black pepper and blackcurrant 
	 leaf on the finish.
			   Glass 175ml	 6

2. 	 Shiraz (Australia)		  21
	 Aromas of rich and ripe berry with some subtle
	 savoury oak, leading to a lingering and 
	 rewarding finish. 
			   Glass 175ml	 6

3. 	 Pinotage (South Africa)	 25
	 This classic offers flavours of banana with plums 
	 and a touch of vanilla from the oak. 
	 Its long-lasting finish is completed by soft tannins 
	 and flavours of wild berries.
			 

4. 	 Pinot Noir (Chile)		  25
	 This rich ruby red wine has generous flavours of 
	 black cherry, raspberry and strawberry which 
	 lead to complex sweet spice.
			 

5. 	 Malbec (Argentina)		  27
	 Well balanced, rich wine with lush fruit flavours of 
	 boysenberry and blackberry, along with vibrant
	 acidity. Spice notes on the fruit-filled finish.

WHITE WINE
6.	 Pinot Grigio (Italy)		  21
	 Straw yellow colour with greenish reflections. 
	 Aroma elegant, fruity and flowery. 
	 Taste fresh, smooth and harmonious. 
			   Glass 175ml	 6

7. 	 Chenin Blanc (South African)	 21
	 Subtle notes of fruit salad and 
	 white stone fruit with a textured, 
	 well-rounded palate.
htly fruity a	 Glass 175ml	 6

8. 	 Sauvignon Blanc (New Zealand)	 27
	 Refreshing aromatic wine bursting with classic
	 Sauvignon Blanc notes of herb, passionfruit 
	 and gooseberry. 
			   Glass 175ml	 7

FIZZ
9. 	 Prosecco (Italy)		  26 
	 Elegant with a fruity bouquet, delicate bubbles,
	 subtle white peach, apple puree and brioche 
	 flavours and distinctively crisp finish.

10.	Champagne (France) 		 50
	 The most famous name in Champagne. Soft,
	 biscuity and not too dry with a well balanced, 
	 mellow finish.

ROSE WINE
11. 	Zinfandel (California)		 21
	 Delightful summer fruits with an uplifting touch
	 of sweetness, clean acidity with a medium body
	 and a pleasant integrated finish.

			   Glass 175ml	 6

12. 	Pinot Grigio Rosato (Italy)	 21
	 A pretty pale pink colour with lots of ripe
	 conference pear, honeydew melon, strawberry
	 and raspberry on the nose and palate. 
	 Dry and fresh with lifted acidity.

			   Glass 175ml	 6

BEER & CIDER
Alcohol Free Beer	 small 3.5

Leo  		   small 4

Singha		   small 4

Singha 		   large 6

Rekorderlig Cider	    	  large 6

LIQUEURS
		
	 50ml
Bacardi 	 4.5
Malibu 	 4.5 
Dark Rum	 4.5

Disaronno	 5
Bailey’s 	 5

Premium Vodka 	 5.5
Strawberry Vodka 	 5.5
Peach Vodka 	 5.5

Jameson’s Irish Whiskey	 6
Jack Daniel’s 	 6
Glenmorangie Single Malt 	 6

Remy Martin Brandy 	 6.9
Courvoisier Brandy	 6.9

* £1.5 extra for any mixer

Beefeater Collection 	 8
Flavours:
Pink Strawberry  |  Blood Orange  |  Original

Bombay Sapphire Gin 	 8 
Smooth citrus and Juniper, complex 
and elegant with a spicy finish with mixer.


