
AR HAN KIN LEN (APPETISER) 

YUM (SALAD)

YUM PED YANG £12

dry-aged roasted duck,  stuffed with mixed spiced,  spring

onion, celery,  cherry tomato & chi l l i  paste

YUM NEU £16

gri l led beef salad with spring onion, celery,  cherry tomato,

diced cucumber,  mint ,  l ime & chi l l i  dressing

SOM TAM £11  (PBA)

papaya salad,  cherry tomato,  f ine beans,  tamarind, l ime &

chil l i  dressing,  with peanuts

GAI (CHICKEN) £12

KUNG (PRAWN) £15

NEU (BEEF) £20

PLA (SEABASS) £18

PAK (VEGETABLES) £12 PBA

PAD (STIR-FRIED)

I M P O R T A N T  M E N U

I N F O R M A T I O N

V vegetarian | PB plant based | PBA Plant based available

Please inform your server of any allergies or dietary needs. We cannot guarantee dishes

are nut-free, and fish may contain bones. 

Some vegetarian dishes may include oyster sauce soy sauce can be substituted on

request. Prices include VAT; a discretionary 12.5% service charge applies.

TOM (SOUP)

KHAO GRIAP KUNG £4

shrimp crackers,  sweet chi l l i  dip

EDAMAME £6

steamed edamame with chi l l i  and rock salt

GAI SATAY £9

marinated chicken in golden turmeric & mild spices

served with ajard & a peanut dipping sauce

PO PIA SOD £9

sunny summer rol ls  with tofu,  cucumber,  carrots ,  baby

gem, candy beetroot,  vermicel l i  del icately wrapped in r ice

paper served with lemon chi l l i  sauce  (PBA)

PORK DIM SUM £11

steamed dim sum with ginger,  garl ic ,  shi i take & pork

fi l l ing,  soy dipping sauce

VEGETABLE GYOZA £9

steamed mixed vegetable gyozas,  soy dipping sauce (V)

With your choice of one of the following:

TOM KHA HED £8

shi i take,  oyster ,  enoki ,  galangal  & coconut milk (PB)

TOM YAM KUNG £12

hot and sour,  t iger prawn, chestnut mushrooms & galangal

TOM KHA GAI £10

chicken, mushrooms, galangal  & coconut milk soup

POH TAK £13

clear hot & sour seafood soup, Thai herb & chi l l i

PAD MET MA MUANG

roasted cashew nut with spring onion, dried chi l l i  & peppers

PAD PRIK THAI DUM

garl ic ,  black pepper & celery

PED PRIEW WAN

sweet and sour,  pineapple,  tomatoes,  onions & peppers

PAD KHING

ginger with onions,  chestnut mushrooms, celery,  spring

onion & peppers

PAD KA PROA

Thai basi l  with chi l l i  & garl ic

GAI (CHICKEN) £18                                                    

KUNG (PRAWN) £22                          

NEU (BEEF) £20 

PED (DUCK) £20

KANG (CURRIES)

PLA (SEABASS) £22

PAK (VEG) £14

With your choice of one of the following:

KANG MASSAMAN

ratte potatoes,  onion, roasted peanuts & crispy shal lots

KANG PANANG

Thai pea aubergine,  basi l ,  f ine bean, coconut milk &

kaff ir  l ime leaves

KANG KIEOW WAN (GREEN CURRY)

Thai pea aubergine,  purple aubergine,  bamboo, Thai

basi l ,  kaff ir  l ime & green chi l l i

KANG DANG (RED CURRY)

Thai pea aubergine,  purple aubergine,  bamboo, Thai

basi l ,  kaff ir  l ime & red chi l l i

KANG PA (JUNGLE CURRY)

bamboo shoot,  holy basi l ,  f ine beans,  purple aubergine,

krachai  and young peppercorn

PLA (FISH)

PLA HIRAMASA NEUNG MA NOW £18

steamed seabass with lemon chi l l i  sauce,  mixed Thai herbs

& vegetables

KHAO (RICE) 

& GUAY TIEOW (NOODLES)

GAI (CHICKEN) £14                                                  

KUNG (PRAWN) £16                          

NEU (BEEF) £16   

PAK (VEGETABLES) £12 (PBA)               

With your choice of one of the following:

PAD NAM MUN HOI £7

mixed Thai vegetables with soy sauce (PB)

PAD PAK (STIR-FRIED VEG)

PAD PAK CHOI £6

pak choi with l ight soy sauce (PB)

PAD TUA NGOK £5

beansprouts,  spring onion, braised garl ic & soy sauce (PB)

HAO SUAY jasmine £5 (PB)

KHAO NIEOW sticky £5  (PB)

KHAO KAI egg fr ied £6  (V)

KHAO KA TI coconut £6  (PB)

KHAO PAD

stir-fr ied r ice,  with egg,  broccol i ,  cherry tomato & onion

PAD THAI

rice noodles with egg,  tamarind ,  beansprouts,  spring

onion, carrots ,  with peanuts & chi l l i  f lakes on the s ide

PAD KEE MAO

flat r ice noodle with Thai chi l l i ,  basi l  leaves,  bamboo

shoot,  f ine beans,  young peppercorn & onion

PAD SI EW

flat r ice noodles with a dash of soy sauce,  egg,  broccol i

& bok choi


