


Set Menu for 4 B  £23.95 Per Person   

Appertisers
Chicken Satay 
Skewers of marinated chicken, grilled and served with peanut 
sauce

Goong Hom Pa
Deep fried prawns in crispy pastry, served with sweet chilli sauce

Tung Tong
Deep fried minced chicken permeated with the flavour of Thai 
herbs  and mixed with selected vegetables, in small golden 
sacks of pastry, served with sweet chilli sauce

Gai Ho Baitoey
Deep fried marinated chicken wrapped in pandanus leaf, 
served with sweet chilli sauce

Poh Pia Tod 
Vegetable Spring Rolls

Main Course
Gaeng Kiew Wan Gai  ‘Chicken’
 The famous spicy green curry with coconut milk,  bamboo 
shoots, aubergine and basil

Neur Tod Gratium
Stir fried beef in garlic and pepper sauce 

Moo Priew Wan
Stir fried pork in a Thai sweet and sour sauce with capsicum, 
pineapple, onion, tomato and cucumber

Goong Chu Chee
Huge Freshwater Prawns topped with a thick and creamy red 
curry sauce,  lime leaf and chilli

Pad Pak Ruam
Stir fried mixed vegetables in oyster sauce

Pad Thai Goong ‘Prawn’
Thai fried rice noodles with prawns, bean sprouts, ground  
peanuts, egg, carrot and spring onion

Kao Suey
Steamed Jasmine Rice

Set Menu for 2  £19.95 Per Person   

Appertisers
Chicken Satay 
Skewers of marinated chicken, grilled and served with peanut 
sauce

Goong Hom Pa
Deep fried prawns in crispy pastry, served with sweet chilli sauce

Tung Tong
Deep fried minced chicken permeated with the flavour of Thai 
herbs  and mixed with selected vegetables, in small golden 
sacks of pastry, served with sweet chilli sauce

Poh Pia Tod 
Vegetable Spring Rolls

Set Menu for 4 A  £21.95 Per Person   

Appertisers
Chicken Satay 
Skewers of marinated chicken, grilled and served with peanut 
sauce

Goong Hom Pa
Deep fried prawns in crispy pastry, served with sweet chilli sauce

Tung Tong
Deep fried minced chicken permeated with the flavour of Thai 
herbs  and mixed with selected vegetables, in small golden 
sacks of pastry, served with sweet chilli sauce

Gai Ho Baitoey
Deep fried marinated chicken wrapped in pandanus leaf, 
served with sweet chilli sauce

Poh Pia Tod 
Vegetable Spring Rolls

Main Course
Gaeng Kiew Wan Gai  ‘Chicken’
 The famous spicy green curry with coconut milk,  bamboo 
shoots, aubergine and basil

Moo Tod Gratium
Stir fried pork in garlic and pepper sauce

Neur Pad Num Man Hoi
Stir fried beef in oyster sauce with capsicum, onion, mushroom, 
and spring onion

Pla Chu Chee
Fried fish topped with a thick and creamy red curry sauce, lime 
leaf and chilli

Pad Pak Ruam
Stir fried mixed vegetables in oyster sauce

Pad Thai Goong ‘Prawn’
Thai fried rice noodles with prawns, bean sprouts, ground  
peanuts, egg, carrot and spring onion

Kao Suey
Steamed Jasmine Rice

Main Course
Gaeng Kiew Wan Gai or Gaeng Dang Gal  ‘Chicken’
The famous spicy red or green curry with coconut milk,  
bamboo shoots, aubergine and basil

Goong Tod Gratium
Stir fried prawns in garlic and pepper sauce

Pad Pak Ruam
Stir fried mixed vegetables in oyster sauce

Kao Suey
Steamed Jasmine Rice

Please note: Many of our dishes contain nuts and nut oils,  hence we 
cannot guarantee that our kitchen is allergen free.  We  place an 
optional 10% service charge on all groups of 6 or more.




