
STARTERS
Chicken Satay Ayam 

£6.00  

Skewers of marinated chicken grilled and served with  

peanut sauce and cucumber relish. (G, PN, S) (DF)

Crying Tiger Beef Salad 
£7.50  

Grilled marinated beef, served cold with a Thai style green salad and Thai  

sweet and sour dressing (beef is cooked medium rare). (G, F, SS, S) (DF, NF)

King Prawn Tempura 
£6.50  

Lightly battered king prawns, served with a sweet chilli sauce. 

(G, Cr, E) (DF, NF)

Salt and Pepper Squid 
£6.50  

Lightly battered squid tossed in mixed spices with Thai sweet and sour dressing,  

served with green mayo. (G, E, F, Mol, N, Cr, S)

Crispy Golden Spring Rolls 
£5.50  

Crispy spring rolls stuffed with vermicelli rice noodles, onion and coriander,  

served with cucumber relish and sweet chilli sauce. (G, E, ) (DF, NF)

Corn Fritters 
£5.00  

Lightly battered fritter of sweetcorn, onion and coriander with Thai flavouring,  

served with sweet chilli dip. (G) (DF, NF)

Honey Pork Ribs 
£6.50  

Pork ribs in a sticky honey sauce. (Ce) (GF, DF, NF)

Chicken Tom Yam Soup 
£5.50  

Hot and sour soup with fragrant aromas and flavours. Served with prawn crackers.  

(Ce) (GF, DF, NF)

Tom Kha Gai 
£5.50  

Traditional Thai soup made with chicken, mushrooms, coconut cream, galangal,  

lemon grass and limes juice. (G, F, S, Mol, Cr, E, Mi) (NF)

Kaeng Jued 
£5.50  

A mild clear soup with glass noodles, carrot and Chinese leaves. (v) (C) (NF, DF, GF)

Dinner Menu



MAIN COURSES
Thai Green Curry £12.00  
Classic Thai green curry with coconut milk and chicken or king prawns,  
served with jasmine rice. (C, G, Cr, E, F, Mi, S) (NF)

Thai Red Curry £12.50  
Classic Thai red curry with coconut milk and chicken or king prawns,  
served with jasmine rice. (C, G, S) (DF, NF)

Thai Yellow Curry £13.00  
Thai yellow curry with coconut milk and turmeric with your choice of coley  
(white fish) or chicken, served with jasmine rice.  
Coley (C, G,F, S) 
Chicken (C, G, S) 
(DF, NF)

Geng Pha Kai (Jungle Curry) £12.50  
Hot rustic style curry of sliced chicken, aubergine and bamboo shoots  
flavoured with homemade chilli paste and basil. Served with jasmine rice. 
(G, E, F, Mi, S) (NF)

Massaman Beef Curry £12.50  
A Southern Thai dish, Muslim in origin. Succulent slow cooked beef, potatoes  
and peanuts, served with jasmine rice. (F, Cr, PN) (GF, DF)

Rendang £12.50  
Dry Indonesian style curry with beef and potatoes, served with jasmine rice.  
(G, Cr, E, Mi, S) (NF)

Coley with Three Flavoured Sauce  £13.00  
Lightly battered cubes of coley fillet (white fish) topped with onions,  
chilli and tamarind sauce giving a slightly sweet taste, served with  
Asian vegetables and jasmine rice. (G, F, S, C) (NF)

Pla Tod Yum  £13.00  
Crispy fillet of coley dressed with fresh mango and cashew nuts in  
roasted chilli, lime and lemongrass sauce, served with jasmine rice. 
(G, Cr, E, F, Mi, N, S)

Dinner Menu

Thai yellow curry with coconut milk and turmeric with your choice of coley 



MAIN COURSES
Panang    
A creamy red curry of caramelised vegetables with a hint of chilli,  
a dash of fresh lime and palm sugar. Served with jasmine rice.   
Chicken - £13.00 (C, F) (GF) 
Tofu (v) - £12.00 (C) (GF) 

Chicken with Chilli Jam £12.50  
Sliced chicken breast and vegetables stir-fried with chilli jam and holy basil,  
served with jasmine rice. (G, Cr, M) (DF, NF)

Pork Fillet £12.50  
Whole pork fillet sliced and served with garlic and pepper sauce,  
with jasmine rice (mild option). (G, E, Mi, Mol, S) (NF)

Yum Woon Sen £13.00  
A traditional Thai seafood dish cooked with a combination of Thai herbs  
and spices, glass noodles and cashew nuts. This is served cold on a bed of salad.  
(C, M, Mi, G,E,  F, D, S, N)

King Prawn Phat Thai  £13.00  
Classic Thai fried noodle dish cooked with king prawns, vegetables and egg  
and topped with ground peanuts. (C, Cr, E, F, P) (GF, DF)

Chicken Phat Thai  £13.00  
Classic Thai fried noodle dish cooked with sliced chicken, vegetables and egg  
and topped with ground peanuts. (C, E, F, P) (GF, DF)

Vegetable Phat Thai (V) £12.00  
Classic Thai fried noodle dish cooked with wild mushrooms, egg and Chinese  
cabbage, topped with ground peanuts. (C, E, P) (GF, DF)

Tofu and Vegetable Red Curry (V) £12.00  
Fresh tofu, potato, broccoli and cherry tomatoes, served in Thai red curry sauce  
with jasmine rice. (C, G, S) (DF, NF)

SHARING PLATTERS
Thai Platter  £12.00  
Combination of chicken satay, king prawn tempura, spring rolls  
and corn fritters, served with dips. (G, Cr, E, PN, SS, S) (DF)

Thai Vegetarian Platter (V) £12.00  
Combination of spring rolls, corn fritters, vegetable tempura,  
tofu and Thai salad, served with dips. (G, E, SS, S) (DF)

Egg fried rice is available instead of jasmine rice for an extra £1.50

Roti Bread is a great accompaniment to a Thai curry,  
fried unleavened wholemeal stoneground flour £2.50

Fresh tofu, potato, broccoli and cherry tomatoes, served in Thai red curry sauce 



Our desserts are small but perfectly formed, all £3.00 so have a couple.
Sticky Toffee Pudding (G, E, Mi) (NF)

Banana Fritters (G, E, Mi) (NF)

Pineapple Fritters (G, E, Mi) (NF)

Banoffee Pie (G, Mi, N, E, S, SD)

Fresh Pineapple (GF, NF)

Salted Caramel Sundae (E, Mi) (GF, NF)

Chocolate Lava Cake (E, G, Mi) (NF)

LUNCH IS AVAILABLE 12pm - 4pm EVERY DAY

DINNER IS AVAILABLE 4pm - 9pm EVERY DAY

ALLERGEN INFORMATION:
To help with your choice of meal, we have created a key of the 14 allergens. If a dish 
contains this allergen the indicating symbol will be displayed beside the dish.

Ce – Celery  Mol – Molluscs
G – Gluten  Mu – Mustard
Cr – Crustaceans  N – Nuts
E – Egg  PN – Peanuts
F – Fish  SS – Sesame Seeds
L – Lupin  S – Soya
Mi – Milk  SD – Sulphur Dioxide

As a quick reference for the most common allergies, dishes will be indicated as below:
GF – Gluten Free DF – Dairy Free NF – Nut Free

If you have any other specific dietary requirements, please speak to a member  
of staff for assistance.    

Desserts
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