
Our dishes are prepared in a kitchen where nuts & other allergens are present. Though we make 
every effort to avoid cross-contamination,  we cannot guarantee dishes are completely allergen free.  
If you have a food allergy or special dietary requirement please let a member of staff know before 
placing an order. Prices include VAT.  An optional 10% service charge will be added to your bill.

Less Spicy

Spicy 

Vegetarian

Nuts

MIXED STARTERS PLATTER

Chicken Satay
Skewered grilled chicken marinated in turmeric & 

curry spices served with peanut sauce

Thai Fish Cakes
Homemade blend of cod, red curry paste, green beans and Thai herbs. 

Served with sweet chilli & cucumber sauce

Thai BBQ Ribs
Honey soy BBQ pork ribs

Vegetable Spring Rolls
Sweet potato, cabbage, carrot, glass noodle filled spring rolls 

served with sweet plum sauce

2 course sharing dishes for minimum 2 persons
 £36.80 per person 

Thai Banquet Menu A 

MAIN COURSE

Green Curry Chicken
Authentic Thai green curry of chicken with vegetables & Thai sweet basil

Seabass Holy Basil 
 Seabass fillet stir fried with crushed chilli, garlic, mushrooms, fine beans,

bell peppers and Thai holy basil

Cashew King Prawns
Stir fried king prawns & cashew nuts with Asian vegetables in oyster sauce

Steamed Jasmine Rice



Our dishes are prepared in a kitchen where nuts & other allergens are present. Though we make 
every effort to avoid cross-contamination,  we cannot guarantee dishes are completely allergen free.  
If you have a food allergy or special dietary requirement please let a member of staff know before 
placing an order. Prices include VAT.  An optional 10% service charge will be added to your bill.

Less Spicy

Spicy 

Vegetarian

Nuts

MAIN COURSE

Chicken Massaman Curry
Slow cooked chicken and potato massaman curry topped with

 fried shallots and cashew nuts 

Monkfish Red Curry
Crispy fried monkfish and vegetables in rich red curry sauce

Beef Holy Basil
Chilli and Thai basil stir fried beef with green beans, mushrooms and bell pepper

Garlic Pepper King Prawns
Stir fried king prawns in garlic & crushed pepper sauce

Steamed Jasmine Rice

MIXED STARTERS PLATTER

Duck Spring Rolls
 with hoisin dipping sauce

 Thai Fishcakes
Homemade blend of cod, red curry paste, green beans and Thai herbs. Served 

with sweet chilli & cucumber sauce

Thai BBQ Ribs
Honey soy BBQ pork ribs

Thai Calamari 
Fried squid pieces marinated with turmeric and black pepper 

with Thai seafood sauce

Thai Banquet Menu B 
3 course sharing dishes for minimum 4 people

 £45.80 per person 

Thai Duck Mango Salad
 (served individually)

Crispy sliced duck breast with Thai mango salad 



Our dishes are prepared in a kitchen where nuts & other allergens are present. Though we make 
every effort to avoid cross-contamination,  we cannot guarantee dishes are completely allergen free.  
If you have a food allergy or special dietary requirement please let a member of staff know before 
placing an order. Prices include VAT.  An optional 10% service charge will be added to your bill.

Less Spicy

Spicy 

Vegetarian

Nuts

A1 Duck Spring Rolls 12.8
 Hand rolled with crushed roasted duck,
 sauteed leek & carrots served with hoisin sauce

A2 Thai Fish Cakes 11.8
 Homemade blend of cod, red curry paste,
 green beans and Thai herbs. Served with
 sweet chilli & cucumber sauce

A3 Sweetcorn Fritters 10.8
 Served with sweet chilli sauce 

A4 Thai BBQ Ribs 12.8
 Honey soy BBQ pork ribs

A5 Chicken Satay 11.8
 Grilled tender chicken marinated in fragrant
 Thai spices served with peanut dipping sauce

A6 Thai Calamari 12.95
 Deep fried squid marinated with turmeric 
 & black pepper served with homemade 
 Thai seafood sauce

A7 Vegetable Spring Rolls 10.8
 Hand rolled with sweet potato, cabbage,
 carrot & glass noodles served with plum sauce

A8 King Prawn Tempura 13.95
 Deep fried tempura battered whole prawns
 served with sweet chilli sauce

A9 Thai Duck Mango Salad 14.50
 Sliced duck breast on a bed of Thai mango
 salad with strawberries, cherry tomatoes,
 lemongrass and cashews

A10 Crispy Sea Bass Mango Salad 14.50
 Deep fried sea bass slices on bed of Thai mango
 salad with strawberries, cherry tomatoes,   
 lemongrass and cashews

Appetisers 

MS1 Mixed Starter Platter 14.8 per person
 serves 2 or more 

 Chicken Satay
 Thai Fishcakes
 Duck Spring Rolls
 Thai Calamari
 Thai BBQ Ribs

Soups

SP1 Tom Yum Soup
 Spicy sour soup infused with lemongrass,
 galangal, kaffir lime leaves, roasted chilli
 paste & Thai aromatics

 Whole king prawns 13.8
 Vegetables & Mushrooms 11.8

SP2 Tom Kha Soup
 Spicy sour coconut soup infused with
 lemongrass, galangal, kaffir lime leaves
 & Thai aromatics

 Chicken 12.8
 Vegetables & Mushrooms 11.8



Our dishes are prepared in a kitchen where nuts & other allergens are present. Though we make 
every effort to avoid cross-contamination,  we cannot guarantee dishes are completely allergen free.  
If you have a food allergy or special dietary requirement please let a member of staff know before 
placing an order. Prices include VAT.  An optional 10% service charge will be added to your bill.

Less Spicy

Spicy 

Vegetarian

Nuts

Curries

C1 Thai Green Curry
 Fresh curry paste,squash, courgette, bell peppers
 & sweet basil

 Beef 17.8
 Chicken 17.4
 King Prawns 18.4
 Veg & Tofu 16.5

C2 Thai Red Curry
 Fresh curry paste, squash, courgette, bell peppers
 & sweet basil

 Beef 17.8
 Chicken 17.4
 King Prawns 18.4
 Veg & Tofu 16.5

C3 Choo Chee Red Curry
 Rich red curry sauce for seafood with squash,  
 courgettes & bell peppers
 Monkfish  24.8
 Seabass  20.8
 Salmon  18.8

C4 Chicken Massaman 17.8
 Slow cooked chicken, potatoes & cashews
 in mild fragrant massaman curry topped
 with fried shallots

C5 Duck Red Curry 18.5
 Grilled duck red curry with pineapples,
 cherry tomatoes, squash, courgette, bell peppers  
 finger roots, kaffir lime leaves & sweet basil

C6 Duck Panang Curry 18.8
 A rich & sweet red curry sauce with grilled
 duck breast, squash, courgette & bell peppers

C7 King Prawn Pineapple Red Curry 18.8
 King prawns cooked in our signature red
 curry with sweet pineapple, squash, courgette,
  bell pepper, finger roots and sweet basil

Sides

SD5 Steamed Thai Sticky Rice 4.8

SD6 Stir Fried Egg Noodles 7.5

SD7 Thai Prawn Crackers 4.8
 with sweet chilli sauce

SD1 Steamed Coconut Rice 5.2

SD2 Steamed Jasmine Rice 4.5

SD3 Egg Fried Rice 4.8

SD4 Fries 4.8

Special Curries



Our dishes are prepared in a kitchen where nuts & other allergens are present. Though we make 
every effort to avoid cross-contamination,  we cannot guarantee dishes are completely allergen free.  
If you have a food allergy or special dietary requirement please let a member of staff know before 
placing an order. Prices include VAT.  An optional 10% service charge will be added to your bill.

Less Spicy

Spicy 

Vegetarian
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WK1 Beef Holy Basil 17.8
 Chilli and Thai basil stir fry with beef, green
 beans, mushroom & bell pepper

WK2 Garlic Pepper Seabass 20.8
 Garlic and pepper stir fried seabass slices
 with mixed vegetables

WK3 Aromatic King Prawns 18.8
 Stir fried king prawns with red curry
 paste, green peppercorns, green beans,
 finger roots & kaffir lime leaves 

WK4 Angry Cashew Chicken 17.95
 Stir fried chicken, cashews & dried chillies

WK5 Monkfish Drunken Style 23.8
 Stir fried monkfish with chilli, garlic,
 peppercorns, cherry tomatoes, bell peppers,
 mushrooms, green beans and holy basil

WK6 Stir Fried Vegetables and Tofu 16.8
 Stir fried tofu and mixed vegetables
 in oyster sauce

WK7 Cashew Chicken  17.8
 Chicken, cashews, mushrooms, spring
 onions stir fried with oyster sauce

R1 Phad Thai
 Thai flat rice noodles stir fried with tamarind  
 sauce, egg, dried shrimp, fried tofu, dried
 radish & crushed peanuts

 King Prawns 18.8
 Chicken (no dried shrimp) 17.5
 Veg & Tofu (no dried shrimp) 16.95

R2 Phad Keemao 19.5
 Drunken spicy stir fried flat rice noodles with
 chicken, king prawns, cherry tomatoes, peppers
 green beans, fresh chilli & Thai basil 

R3 Fried Rice
 Thai style fried rice with vegetables, garlic,
 spring onions and egg

 Chicken 17.5
 King Prawns 18.5

From the Wok Noodles & Rice


