
TOM KHA HED £8

shiitake, oyster, galangal & coconut milk PB GF

TOM YAM KUNG £12

hot & sour soup, tiger prawn, chestnut mushrooms, milk & galangal GF

TOM KHA GAI £10

chicken, mushrooms, galangal & coconut milk soup GF

APPETISERS Ar Han Kin Len

SALAD Yum

DUCK SALAD Yum Ped Yang

£12

dry-aged roasted duck stuffed

with mixed spiced, soy spring

onion, celery, cherry tomato,

lemon & sweet chill i  GF

STEAMED SEA BASS Pla Kapong Neung Manao £22

a classic & healthy dish, with steamed seabass fil lets in a soy, lemon &

chill i  sauce, mixed Thai herbs & vegetables

LAMB SHANK MASSAMAN Kha Gae Massaman £28

tender braised lamb shank served on the bone in an aromatic massaman

curry sauce, with potatoes, onions, roasted peanuts & fried shallots

GARLIC & BLACK PEPPER KING PRAWNS Goong Pad Prik

Thai Dam £26

butterflied king prawns stir-fried with garlic, black pepper, soy, oyster

sauce, spring onions & celery

PINEAPPLE FRIED RICE Khao Pad Sapparot £21

served in half a pineapple, your choice of prawn or chicken, turmeric

jasmine rice with onions, capsicums, oyster sauce banana shallots,

currants & cashews;  vegetarian available

SEA BASS PANANG Phanaeng Pla Kapong £22

l ightly coated pan fried seabass in a rich panang curry sauce, with kaffir

l ime leaves, red chill i  & coriander

DUCK TAMARIND Ped Makham £28

crispy duck breast glazed with sweet & sticky tamarind sauce, pak choi,

topped with fried shallots

PORK BELLY Moo Sam Chan Tom Khem £25

a real melt in the mouth moment; slow cooked pork belly braised with

soy, aromatic spices & palm sugar, served with pak choi

STIR-FRIED MAINS Pad

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 

GF gluten free | GFA gluten free 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.

SOUP Tom

SHRIMP CRACKERS Khao Griap Kung £4.50

sweet chill i  dip

EDAMAME £6

chill i  and rock salt PB GF

CHICKEN SATAY Gai Satay £10

chicken marinated in golden turmeric & mild spices, with ajard & a

peanut dipping sauce GF

SUMMER ROLLS Po Pia Sod £9

a lighter option; sunny rice paper rolls with tofu, cucumber, carrots,

baby gem, candy beetroot & vermicelli ,  with lemon chill i  sauce PBA

PORK DIM SUM Khanom Jeeb £10

ginger, garlic, shiitake & pork fil l ing, sesame oil, soy dipping sauce

VEGETABLE GYOZA Pak Kiao Sa £9

with soy dipping sauce V

PRAWN TEMPURA Kung Chuup Pang Thod £10

VEGETABLE TEMPURA Pak Chuup Pang Thod £8 V

with sweet chill i  dipping sauce 

VEGETABLE SPRING ROLLS Pak Po Pia Tod £8 

fried spring rolls, served with sweet chill i  sauce V

DUCK SPRING ROLLS Ped Po Pia Tod £10

fried spring rolls, oyster sauce, served with hoisin & honey dipping sauce 

SALT & PEPPER SQUID Pla Muek Tod £11

SALT & PEPPER PRAWNS Kung Pad Prik Glua £10

SALT & PEPPER TOFU Tao Hoo Pad Prik Glua £8 V

with chill i ,  onion, & spicy sriracha dipping sauce

STICKY PORK RIBS £12

slow-cooked & soy glazed ribs, chill i ,  spring onion

ROASTED CASHEW NUT Pad Met Ma Muang

roasted cashew nut with spring onion, dried chill i  & peppers GFA

SWEET & SOUR Ped Priew Wan

with pineapple, tomatoes, onions & peppers GFA

GINGER & ONION Pad Khing

ginger with onions, chestnut mushrooms, spring onion & peppers GFA

SPICY THAI BASIL Pad Ka Proa

Thai basil with chill i  & garlic GFA

CURRIES Kang

With your choice of one of the following:

MASSAMAN

ratte potatoes,  onion, roasted peanuts & crispy shal lots GFA

PANANG

Thai pea aubergine,  basi l ,  f ine bean, coconut milk & kaff ir  l ime leaves

GFA

GREEN Kieow Wan

Thai pea aubergine,  purple aubergine,  bamboo, Thai basi l ,  kaff ir  l ime

& green chi l l i  GFA

RED Dang

Thai pea aubergine,  purple aubergine,  bamboo, Thai basi l ,  kaff ir  l ime

& red chi l l i  GFA

JUNGLE Pa

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

krachai  & baby peppercorns

With your choice of one of the following:

STIR-FRIED VEG Pad Pak

BEANSPROUTS Tua Ngok

£5

with spring onion, braised garlic

& soy sauce PB GF

MIXED VEGETABLES Nam

Mun Hoi £7

with light soy sauce PB GF

JASMINE Hao Suay £5 PB GF

STICKY Khao Nieow £5 PB GF

COCONUT Khao Ka Ti £6 PB GF

EGG FRIED Khao Kai £6 V GF

KHAO PAD

stir-fried rice with egg, broccoli, cherry tomato, onion & soy

PAD THAI

rice noodles with egg, tamarind , beansprouts, soy, spring onion, carrots,

with peanuts & chill i  flakes on the side GFA

PAD KEE MAO

flat rice noodle with Thai chill i ,  basil leaves, bamboo shoot, fine beans,

soy, young peppercorn & onion GFA

PAD SI EW

flat rice noodles with a dash of soy sauce, egg, broccoli & pak choi GFA

CHEF’S SPECIALS

PAK CHOI £6

pak choi with light soy sauce PB GF

TRIO OF MUSHROOMS £8

oyster, shiitake, shimeji, soy  PB GFA

CABBAGE LEAVES £7

braised with fish sauce GF PBA

PAPYA SALAD Som Tam £11 

papaya, cherry tomato, fine

beans, soy, tamarind, l ime &

chill i  dressing, peanuts PBA GF

RICE & NOODLES 
KHAO & GUAY TIEOW 

With your choice of one of the following:

CHICKEN Gai £16

PRAWN Kung £18

VEGETABLE Pak £14 PBA

BEEF SIRLOIN Neu £21

CHICKEN Gai £16

PRAWN Kung £18

VEGETABLE Pak £14 PBA

BEEF SIRLOIN Neu £19

CHICKEN Gai £18

PRAWN Kung £21

TOFU Tao Hoo £15 (PBA)

VEGETABLE Pak £15 PBA

DUCK Ped £20

BEEF SIRLOIN Neu £22

https://www.google.com/search?q=Phak+Chuup+Pang+Thod&oq=vegetable+tempura+in+thai&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTINCAEQABiRAhiABBiKBTINCAIQABiRAhiABBiKBTINCAMQABiRAhiABBiKBTINCAQQABiRAhiABBiKBTINCAUQABiRAhiABBiKBTIHCAYQABiABDIHCAcQABiABDIHCAgQABiABDIHCAkQABiABNIBCDI5NDhqMGo5qAIGsAIB8QViCxbmtwdVzQ&sourceid=chrome&ie=UTF-8&ved=2ahUKEwj3uJaCoY6SAxUxaEEAHbvsCtIQgK4QegQIARAE
https://www.google.com/search?q=Phak+Chuup+Pang+Thod&oq=vegetable+tempura+in+thai&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTINCAEQABiRAhiABBiKBTINCAIQABiRAhiABBiKBTINCAMQABiRAhiABBiKBTINCAQQABiRAhiABBiKBTINCAUQABiRAhiABBiKBTIHCAYQABiABDIHCAcQABiABDIHCAgQABiABDIHCAkQABiABNIBCDI5NDhqMGo5qAIGsAIB8QViCxbmtwdVzQ&sourceid=chrome&ie=UTF-8&ved=2ahUKEwj3uJaCoY6SAxUxaEEAHbvsCtIQgK4QegQIARAE

