FRESH VIBRANT THAI STREET FOOD

starters & small plates

VEGAN MENU

Soups

6.50

PO PIA JAY Vegetable Spring Rolls

5.95

TEMPURA PAK Vegetable Tempura

5.95

Mixed vegetables, spicy broth infused with lemongrass, galangal,
kaffir lime leaf, Thai red chilli

TOD MAN KOW POHD Sweetcorn Cakes

5.95

Mixed vegetables, coconut milk infused with lemongrass, galangal, Thai red chilli

SATAY HET Mushroom Satay

6.50

SOM TAM THAI JAY Spicy Papaya Salad

6.50

Served with sweet chilli dip

Mixed vegetables in tempura batter with dipping sauces
Served with cucumber and crushed peanut pickle

Shiitake marinated mushroom satay skewers with peanut dipping sauce
Thailand’s famous street food salad – spicy papaya, crispy iceberg
lettuce, fine green beans, cherry tomato, carrot, Thai red chilli

STREET FOOD MIXED PLATTER FOR TWO

Shiitake mushroom satay, vegetable spring rolls, sweetcorn cakes,
tempura mixed vegetables

THAI SUMMER ROLLS

Lightly fried tofu marinated in chilli oil, cucumber, carrot, spring
onion, iceberg lettuce, sweet chilli dip, rice paper

13.50
5.75

THAI Curry
9.50

GAENG PED Red Thai Curry

9.50

Jackfruit in a traditional Thai red curry with coconut milk,
sweet Thai basil, Thai eggplant, bamboo shoots, Thai red chilli

MASSAMAN Massaman Curry

10.50

Southern Thai curry with Malaysian influence, rich yet mild curry
cooked with tofu, potato, shallots, coconut milk, topped with crispy onion

ACCOMPANIMENTS
KOW Jasmine Rice

2.95

KOW NEOW Sticky Rice

3.25

Steamed fragrant Jasmine rice
North-eastern Thai style sweet sticky rice

PAD PAK LUAM MIT JAY Stir Fried Mixed Vegetables
Wok fried mixed vegetables in a light soy sauce

TOM KA Coconut Soup

From the wok
Stir frY

PAD KRAPOW Spicy Stir Fry with Holy Basil

9.50

TOD KRATIEM PRIK THAI Garlic & Black Pepper

9.50

PAD KING Ginger & Mushroom

9.50

Tofu, Thai red chilli, stir fry sauce, onion, Thai holy basil leaves
Mixed vegetables, crispy garlic, stir fry sauce, black pepper
served on a crispy iceberg lettuce leaf

Tofu, aromatic ginger, wild mushrooms, spring onions, stir fry sauce, garlic

GAENG KEO WAN Green Thai Curry

Mixed vegetables in a traditional Thai green curry with coconut milk,
sweet Thai basil, Thai eggplant, bamboo shoots, Thai red chilli

TOM YAM Hot & Sour Soup

6.50

Rice & Noodles
PAD THAI Thailand’s best-known street food dish

9.95

GOYTEOW PAD KIMOW “Drunken Noodles”

9.95

PAK KANNA FI DAENG – Wok Fried Thai Greens

6.95

CHIPS

3.25

Thai soft fried rice noodles, beansprouts, tofu, preserved radish,
egg, red onion, tamarind, chives

Stir fried soft rice noodles, Thai broccoli, Thai red chilli, egg, soy sauce,
garlic, crispy Thai basil leaves
Can be made with no red chilli – please ask your server

Traditional Thai greens stir fried with yellow bean and
Thai red chilli in a light sauce
Hand cut chips

starters & small plates

Starters to share

Perfect for two

KOW GIAP GUNG Thai Prawn Crackers

2.95

Street Food Mixed Platter

14.50

PO PIA JAY Vegetable Spring Rolls

5.95

Vegetarian Street Food Mixed Starter

13.50

TEMPURA PAK Vegetable Tempura

5.95

TOD MAN KOW POHD Sweetcorn Cakes

5.95

SATAY GAI Chicken Satay

6.50

Served with a sweet chilli dip
Served with sweet chilli dip

Mixed vegetables in tempura batter with dipping sauces
Served with cucumber and crushed peanut pickle
Marinated skewers of chicken breast served with peanut sauce
and fresh cucumber pickle dip

SATAY HET Mushroom Satay

Shiitake marinated mushroom satay skewers
with peanut dipping sauce

6.50

SI KRONG MOO TOD Pork Spare Ribs

7.50

Spare ribs marinated in garlic, ginger and coriander
root with plum dipping sauce

Chicken satay, Thai fish cake, miniature spring rolls, spare ribs
Shiitake mushroom satay, vegetable spring rolls, sweetcorn cakes,
tempura mixed vegetables

Thai Crispy Fried Chicken

Crispy Duck Pancakes

Crispy sliced Peking duck, cucumber, finely sliced leek,
steamed pancakes, Hoisin sauce

Thai summer rolls
Chargrilled Chicken

6.50

Spicy Prawn

6.95
5.75

PLA MEUK TOD GLUA Tempura Squid

6.95

GUNG POW Prawn Skewers

7.50

King prawns marinated in chilli oil, cucumber, carrot, spring onion,
iceberg lettuce, served with a coriander, chilli, mint & sweet basil dip

LAAB GAI Spicy Chicken Salad

6.95

Fried Tofu

SOM TAM THAI JAY Spicy Papaya Salad

6.50

Soups

TOD MAN PLA Thai Fish Cakes

6.50

TOM YAM Hot & Sour Soup

TEMPURA GUNG TEMPURA Prawns & Vegetables

6.95

Grilled king prawn skewers served with lime and chilli dip
Finely chopped chicken breast, red onion, crunchy roasted rice, mint,
Thai red chilli, iceberg lettuce
Spicy papaya, crispy iceberg lettuce, fine green beans,
cherry tomato, carrot, Thai red chilli
Spicy Thai fish cakes served with cucumber and peanut pickle
King prawns and vegetables lightly fried in a tempura batter
with dipping sauces

Lightly fried tofu marinated in chilli oil, cucumber, carrot, spring onion,
iceberg lettuce, served with a coriander, chilli, mint & sweet basil dip

Vegetarian 6.50 | Chicken 6.50 | Prawn 6.95

A spicy broth infused with lemongrass, galangal,
kaffir lime leaf, Thai red chilli

TOM KA Coconut Soup

Coconut milk infused with lemongrass, galangal, Thai red chilli

From the wok

From the wok

THAI Stir frY

THAI Noodles

PAD KRAPOW Spicy Stir Fry with Holy Basil

Finely minced chicken, Thai red chilli, oyster sauce, onion,
Thai holy basil leaves
Add fried egg 1.00

10.50

TOD KRATIEM PRIK THAI Garlic & Black Pepper
Vegetarian 9.50 | Chicken 10.50 | Beef 11.50 | Prawn 12.50
Crispy garlic, oyster sauce, black pepper served on a
crispy iceberg lettuce leaf

PAD THAI Thailand’s best-known street food dish

Vegetarian 9.95 | Chicken 10.95 | Prawn 12.50
Thai soft fried rice noodles, beansprouts, tofu, preserved radish,
egg, red onion, tamarind, chives

GOYTEOW PAD KIMOW “Drunken Noodles”

Vegetarian 9.95 | Chicken 10.95 | Beef 11.95
Stir fried soft rice noodles, Thai broccoli, Thai red chilli, egg,
soy sauce, garlic, crispy Thai basil leaves
Can be made with no red chilli – please ask your server

PAD KING Ginger & Mushroom
Vegetarian 9.50 | Chicken 10.50 | Beef 11.50 | Prawn 12.50

KOW SOI Northern-Thai Yellow Curry Noodles

Aromatic ginger, wild mushrooms, spring onions, oyster sauce, garlic

Vegetarian 9.50 | Chicken 10.50
Flat egg noodles, yellow curry sauce, red onion, crispy egg noodles,
fresh coriander, lime, pickled mustard, chilli oil

KOW PAD Egg Fried Rice

GOYTEOW NAM THAI Boat Noodle Soup

THAI Curry

ACCOMPANIMENTS

Vegetarian 9.50 | Chicken 10.50 | Prawn 12.50
Thai Jasmine fragrant wok fried rice, egg, cherry tomato, spring onion,
oyster sauce, served with fresh cucumber slices. Add fried egg 1.00

Vegetarian 9.50 | Chicken 10.50
Beef 11.50 | Prawn 12.50

GAENG KEO WAN Green Thai Curry

Traditional Thai green curry with coconut milk, sweet Thai basil,
Thai eggplant, bamboo shoots, Thai red chilli

GAENG PED Red Thai Curry

Traditional Thai red curry with coconut milk, sweet Thai basil,
Thai eggplant, bamboo shoots, Thai red chilli

PENANG Penang Curry

Southern style, rich and flavoursome curry with coconut milk,
Thai red chilli, kaffir lime leaf

MASSAMAN Massaman Curry

Southern Thai curry with Malaysian influence, rich yet mild curry
cooked with potato, shallots, coconut milk, topped with crispy onion

Originally served from boats that travelled along Bangkok’s canals.
A rich and flavoursome soup with thinly sliced beef, rice noodles
soy sauce, spring onion, beansprouts, coriander, dried chilli flakes

8.50

KOW Jasmine Rice

2.95

KOW KAI Egg Fried Rice

3.45

KOW NEOW Sticky Rice

3.25

PAK KANNA FI DAENG Wok Fried Thai Greens

6.95

PAD PAK LUAM MIT JAY Stir Fried Mixed Vegetables

6.50

Chips

3.25

Steamed fragrant Jasmine rice
Steamed fragrant Jasmine egg fried rice
North-eastern Thai style sweet sticky rice

Traditional Thai greens stir fried with yellow bean
and Thai red chilli in a light sauce
Wok fried mixed vegetables in a light soy sauce
Hand cut chips

Allergies & Intolerances
If you have a food allergy, intolerance or sensitivity, please let your server know before you order.
They will be able to suggest the best dishes for you. Our dishes are prepared in areas where
allergenic ingredients are present so we cannot guarantee our dishes are 100% free from these
ingredients. Please note there are occasions in which our recipes change, so it is always best to
check with your server before ordering. Please note Fish dishes may contain bones. Whilst we take
care to remove any small bones or shells from our dishes, there is a small chance that some may
remain. Our staff receive 100% of tips. VAT is included in all prices shown.

10.95

Fresh and healthy rice
paper wrapped rolls

Marinated chicken, spicy papaya salad, iceberg lettuce,
cucumber, served with a coriander, chilli, mint & sweet basil dip

Lightly battered succulent squid with sweet chilli dip

9.95

Succulent chicken marinated in our secret recipe and lightly fried,
served with Sriracha dip

Vegetarian

Gluten Free

LOW
chilli content

MEDIUM
chilli content

Contains Nuts

HIGH
chilli content

