Sharing in Thailand is a way of life – and food is no exception! That’s why our menu features lots of
small plates so you can enjoy trying a variety of flavours together.

MUSHROOM CALAMARI

NIBBLES – KAP KLAEM
Thai drinking food.

PRAWN CRACKERS

3.5

VEGETABLE CRACKERS

3.5

With sweet chilli dip.
With sweet chilli dip. (vg)

VEGETABLE DIM SUM

6.5
Steamed or deep-fried potato and veg
dumplings, with chilli & ginger dip. (5pcs) (vg)

CRUNCHY “CHICKEN”

6.5
Lightly battered mock-chicken pieces tossed in
tamarind, chilli and garlic sauce. (vg)

SWEET POTATO BIRD’S NEST

3.5
Salty and sweet shredded sweet potato
crisps. (vg, gf)

JUNGLE BUGS

FISH
CRISPY SQUID

4.5

CRISPY SEAWEED (vg, gf)

3.5

CHILLI & GARLIC OLIVES (vg, gf)

4.5

PRAWN TOAST

7.5

Minced prawns and sesame seeds on deepfried bread triangles, with sweet chilli. (4pcs)

THAI TAPAS

TEMPURA SALMON

Popular Thai appetisers, street food and some of
our own in-house creations.

VEG
VEGETABLE SPRING ROLLS

6.5
Vermicelli, mushrooms and spring greens rolled
in pastry, with sweet chilli dip. (5pcs) (vg)

VEGETABLE TEMPURA

5.5

Mixed vegetables fried in batter and served
with home-made pineapple dip. (vg, gfo)
6.5
Melted mozzarella in breadcrumbs, served with
home-made pineapple dip. (5pcs) (v)

8.5
Marinated salmon strips in a light batter, served
with sriracha mayo.

THAI FISHCAKES

7.5

Authentic fishcakes seasoned with curry and
kaffir lime leaf with a sweet chilli dip. (5pcs)

MEAT
CHICKEN SATAY

7.5
Chargrilled chicken skewers marinated in spices
and drizzled with peanut sauce. (4pcs) (n)

5-SPICE WINGS
Chicken wings marinated in Thai spices and a
papaya, mango and strawberry glaze. (5pcs)

4 FOR 3 THAI TAPAS

Thursdays all evening & Saturdays ‘til 6pm

eat

8.5

Slices of squid rolled in flour, deep-fried and
pepper-coated in spicy Thai sauce. (gfo)

Straight outta Thailand.

MOZZARELLA PANKO

6.5

Oyster mushrooms lightly battered and
seasoned with tom yum salt. (vg)

7

CRISPY BEEF

8.5

Slices of beef rolled in flour, deep-fried and
pepper-coated in spicy Thai sauce. (gfo)

SPICY SAUSAGE

7
Slices of pork sausage in a special blend of Thai
herbs, fresh chilli and Thai rice vinegar.

LIME LEAF PORK

7

PANANG CURRY

ROYAL MASSAMAN CURRY

TAPAS WOK

CHICKEN & PRAWN DIM SUM

PHAD THAI NOODLES

COCONUT CHICKEN

7.5

Chicken pieces in a crispy coconut batter,
with sweet plum sauce.

9.5
Staple sweet and sour noodle dish with egg,
beansprouts, spring onions and crushed
peanuts. (vgo, gfo, n) Add chicken, vegetables,
king prawns (+2) or mock chicken (+2).

VEGETABLE YELLOW EGG NOODLES

9

Stir-fried egg noodles with beansprouts, egg
and mixed vegetables. (v)

TAPAS CURRY
Wonderfully aromatic mixtures of freshly ground
herbs and spices. Add chicken, vegetables, king
prawns (+2) or mock chicken (+2).

GOLDEN MANGO CURRY

9.5

A mellow, highly aromatic curry, infused with
turmeric, mango, potatoes and seasonal
vegetables. (vgo)

GREEN CURRY

9.5

Richly spiced, chicken curry with sweet
potato, fried onions and toasted peanuts. (n)

Deep-fried pork strips in a chilli, tamarind and
lime leaf sauce. (gfo)
7.5
Steamed or deep-fried chicken and prawn
dumplings, with a chilli and ginger dip. (5pcs)

8.5

A rich, aromatic ground curry with coconut
cream, carrots, sugar snap peas, fine beans
and kaffir lime leaves.

8.5
A fragrant, slightly citrusy blend of green chilli
paste, lemongrass, lime and coriander, with
crunchy peppers, aubergines, bamboo shoots
and coconut milk.

CHILLI & THAI BASIL STIR-FRY

8.5

Stir-fried minced pork or mock-mince, fresh
chilli, garlic, onions, crunchy vegetables and
fresh Thai basil. (vgo, gfo)

SIDES
JASMINE RICE
Aromatic Thai rice. (vg, gfo)

3.5

COCONUT RICE

4

TOM YUM FRIES

4

Cooked in coconut milk. (vg, gfo)
Potato fries seasoned with tom yum. (vg, gfo)

GUIDE TO SYMBOLS
v = veggie
vg = vegan
vgo = vegan option
n = nuts
gfo = ask for gluten-free
All our dishes are freshly cooked to order and served as soon as they’re ready, so tuck in as they arrive at your table! All food is
prepared in a kitchen where several allergens are present, therefore we cannot guarantee that any dish is completely free from
allergens due to the risk of cross- contamination. If you have an allergy, please speak to a manager before ordering.
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