
6  C H I N A  S T R E E T  
L A N C A S T E R  
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F O O D  M E N U



6 . C H I C K E N  W I N G S  £ 7 . 9 5

Fried chicken wings coated in our signature sticky Garlic & Honey sauce (with
sesame*) or salt & pepper sauce

3 . D U C K  S P R I N G  R O L L S  £ 7 . 9 5

Home made spring rolls filled with marinated roasted duck in Thai herbs, leaks
and  carrots in hoisin bbq sauce. Served with hoisin dipping sauce

4 . G A R L I C  S E S A M E  T O A S T  £ 6 . 9 5

Fried minced prawn and chicken on toast with garlic, topped with sesame
seeds. Served with homemade sweet chilli sauce

5 . C H I C K E N  S A T A Y  ( G F )  £ 7 . 9 5
Thai styled chicken breast marinated in turmeric, cumin and curry powder with
coconut milk. Barbecued on bamboo skewers. Served with peanut* satay sauce

1 0 . T W O T H A I  S T A R T E R  P L A T T E R  £ 1 3 . 9 5

Combo of duck spring rolls, sesame toast, chicken satay and prawn tempura.
Served with hoisin sauce, sweet chilli and peanut sauce ( for two) 

2 .  V E G E T A B L E  S P R I N G  R O L L S  ( V G )  £ 6 . 9 5

Deep fried vegetable wraps with glass noodles, cabbage and carrot. 
Served with sweet&sour plum sauce

1 . P R A W N  C R A C K E R S  £ 3 . 9 5

Served with homemade sweet chilli sauce

7 . S W E E T  C O R N  F R I T T E R S  ( V G )  £ 6 . 9 5

Fried battered sweet corn. Served with homemade sweet chilli sauce and
crunchy peanut*

9 . S R I R A C H A  M A Y O  F R I E S  ( V G )  £ 4 . 9 5

Classic twist of cream & spice in house sriracha mayonnaise, sprinkle of paprika
       

S T A R T E R S

1 1 . T W O T H A I  V E G G I E  P L A T T E R  ( V G )  £ 1 2 . 9 5

Combo of veg. spring rolls, sweet corn fritter and crispy tofu bites. Served with 
Thai sweet chilli and sweet-sour plum sauce ( for two) 

 

8 .  P R A W N  T E M P U R A  £ 7 . 9 5
Classic prawn in tempura batter. Served with homemade sweet chilli sauce

Please speak to a staff member if you have any food allergies/intolerances before ordering



S A L A D S & S O U P S

1 5 . T O M  Y U M  S O U P  £ 6 . 9 5  

Traditional Thai spicy and sour soup with lemon grass, kaffir lime leaves, galangal,
lime juice, fresh chilli, red onions & mushroom (contains dried shrimp paste)

Please speak to a staff member if you have any food allergies/intolerances before ordering

1 2 . P A P A Y A  S A L A D  £ 8 . 9 5

Shredded raw papaya, carrots, green beans & tomato salad with fish sauce, lime, chilli,  peanut*
(inform staff for vegan/ gluten free option) 

C H O I C E S  O F :  M U S H R O O M  O N L Y
( + £ 1  F O R  C H I C K E N / T O F U  ( V G ) )

( + £ 2  F O R  P R A W N / M I X E D  S E A F O O D )
+ Traditional hot pot (for 2-3 ppl)  £14.95

1 6 . T O M  K H A  S O U P  £ 7 . 9 5

A mild Thai classic soup with coconut milk, galangal and Thai herbs (can be made gluten free)

C H O I C E S  O F :  M U S H R O O M  O N L Y
( + £ 1  F O R  C H I C K E N / T O F U  ( V G ) )

( + £ 2  F O R  P R A W N / M I X E D  S E A F O O D )
+ Traditional hot pot (for 2-3 ppl)  £15.95

As we use fish sauce in  a lot of our dishes, please inform our staff if you are a
vegetarian/vegans

*Please note that there is a charge of 10p for a bag and 30p for a container.

1 3 . Y U M  N U E A  ( B E E F  S A L A D )  £ 1 0 . 9 5

Tender slices of beef tossed with red onions, tomatoes, cucumber, fresh herbs, mint, coriander,
and a zesty Thai chilli lime dressing. A refreshing, spicy, and tangy Thai classic.

1 4 . L A R B  C H I C K E N  S A L A D  £ 9 . 9 5
Northeastern Thai-style minced chicken salad bursting with fresh herbs, lime, chilli, and toasted

rice powder for a refreshing and spicy kick.



1 8 . R E D  C U R R Y

1 7 . G R E E N  C U R R Y

2 0 . P A N A N G  C U R R Y

T H A I  C U R R I E S

S I D E S

£ 1 5 . 9 5

Thai red curry in coconut milk with cabbage,
courgette, carrot and bamboo shoots

£ 1 5 . 9 5

A dry and rich curry with onion, bell peppers, and carrots

1 9 . M A S S A M A N  C U R R Y

A mild curry in coconut milk with potato, peanut*, mixed veg & crispy onion

£ 1 5 . 9 5

Thai green curry, a spicy version in coconut milk with
bamboo shoots, green beans, carrots and courgettes

C H O I C E S  O F :  C H I C K E N / T O F U  ( V G )  
( + £ 1 . 5 0  F O R  B E E F / C R I S P Y  B E L L Y  P O R K )  

( + £ 2  F O R  P R A W N / D U C K / M I X E D  S E A F O O D )

£ 1 6 . 9 5

A L L  S E R V E D  W I T H  J A S M I N E  R I C E  O R  F R I E S  A N D  T H A I  C R I S P Y  W O N T O N  S K I N S

A L L  C A N  B E  M A D E  V E G A N  /  G L U T E N  F R E E

***Upgrade to coconut rice, sticky rice, egg fried rice or stir fried egg noodle for £1 extra***

3 4 .  J A S M I N E  R I C E
3 5 .  E G G  F R I E D  R I C E
3 6 .  S T I C K Y  R I C E
3 7 .  C O C O N U T  R I C E
3 8 .  S T E A M E D  R I C E
N O O D L E

£ 3 . 9 5
£ 4 . 5 0
£ 4 . 5 0
£ 4 . 5 0
£ 3 . 0 0
 

3 9 .  S T I R  F R I E D  E G G  N O O D L E
4 0 .  S K I N N Y  F R I E S
4 1 .  F R I E D  E G G
4 2 .  H O M E M A D E  D I P P I N G
S A U C E S  ( S W E E T  C H I L L I /
S W E E T & S O U R  P L U M /  H O I S I N /
P E A N U T )

£ 4 . 5 0
£ 3 . 0 0  
£ 1 . 5 0
£ 0 . 7 5  



T H A I  N O O D L E S

C H O I C E S  O F :  C H I C K E N / T O F U  ( V G )  
( + £ 1 . 5 0  F O R  B E E F / C R I S P Y  B E L L Y  P O R K )  

( + £ 2  F O R  P R A W N / D U C K / M I X E D  S E A F O O D )

***Upgrade to coconut rice, sticky rice, egg fried rice or stir fried egg noodle for £1 extra***

2 1 . P A D  T H A I  £ 1 3 . 9 5
Traditional Thai signature stir fried rice noodle in our in-house pad thai sauce
with egg, red onions, beansprouts and carrots. Served with lemon, peanut*. 

A spicy rice noodle stir fry with onion, bell pepper, cabbages,
peppercorn, lemongrass and kaffir lime leaves.  (can be made

vegan/gluten free)

2 2 .  K U A Y  T I E W  P A D  K E E  M A O  ( D R U N K E N
N O O D L E )  £ 1 4 . 9 5

2 3 .  P A D  B A M E E  £ 1 3 . 9 5

Classic Thai stir fried egg noodle with mix vegetable and you choice of meat 

2 4 .  B A M E E  T O M  Y U M  S E A F O O D  H O T P O T  £ 1 7 . 9 5

Thai comfort egg noodle in tom yum soup served in a traditional hot pot featuring
mixed seafood (squid, prawn, mussel), Thai herbs, mushroom, tomato, fresh chilli,
beansprout, cabbage, red onion and galangal. Topped with crispy onion. 

Northern Thai curried noodle soup with tender chicken thighs, marinated chicken,
soft egg noodles, beansprouts, and cabbage in a rich aromatic curry broth. Topped
with crispy egg noodles, crispy onions, pickled cabbage, pork scratchings, chilli, and
lemon. Let us know if you prefer no chilli.

2 5 . K H A O  S O I  G A I  N O O D L E  H O T P O T  £ 1 7 . 9 5

2 6 .  B O A T  N O O D L E  ( R I C E  O R  E G G  N O O D L E )  H O T P O T  
B E E F            £ 1 8 . 9 5
T O F U ( V G )    £ 1 6 . 9 5

Classic Thai boat noodles with slow-braised beef in Chinese five spice or crispy tofu
(vegan), served in a rich coconut and Thai herb broth with noodles, cabbage, and
beansprouts. Topped with crispy garlic, crispy wonton skin, chilli, lemon, and pork
scratchings (or crispy noodles for vegan option). Let us know if you prefer no chilli.

D R Y  N O O D L E S

H O T  P O T  N O O D L E S

P L E A S E  N O T E  T H A T  T H E  M E A T  O P T I O N S  C A N N O T  B E  C H A N G E D ,  O N L Y  T H O S E  S P E C I F I E D  B E L O W



 £ 2 4 . 9 5  P E R  P E R S O N  
( M I N I M U M  2  P E O P L E )

S T A R T E R  
Chicken wings 

(garlic&honey or spicy)
Veg. spring roll

Garlic sesame toast

S E T  A  

M A I N
Massaman curry chicken

Pad Kratiem Prik Thai beef
Pad Thai chicken

 Jasmine rice

 
 £ 2 5 . 9 5  P E R  P E R S O N  
( M I N I M U M  2  P E O P L E )

S E T  B

S T A R T E R  
Prawn Crackers
Duck spring roll
Chicken Satay

Sweetcorn Fritters

M A I N
Green curry chicken

Pad Krapow Basil beef
Pad Gratiam Prik Thai chicken
 Jasmine rice or egg fried rice

 P A K  S E T ( V )  
 £ 2 4 . 9 5  P E R  P E R S O N  
( M I N I M U M  2  P E O P L E )

S T A R T E R  
Veg. spring roll 
Crispy tofu bites

Sweet corn fritters

M A I N
Green curry Tofu

Pad cashew nut Tofu 
Pad krapow basil Tofu 

Jasmine rice 

 

T H A I  B A N Q U E T S
 Each set includes all listed items  and cannot be modified

Please speak to a staff member if you have any food allergies/intolerances before ordering

G L U T E N  F R E E  S E T
 £ 2 5 . 9 5  P E R  P E R S O N  
( M I N I M U M  2  P E O P L E )

S T A R T E R  

Chicken Satay
Larb Chicken Salad

Tom Yum Soup mushroom

M A I N
Green curry chicken

Pad Kratiem Prik Thai chicken 
Pad Thai chicken

Jasmine rice 

 



2 7 . K H A O  G A I  Z A A P

Zingy battered crispy chicken with classic Thai herbs, fish  sauce, dry
chilli,  coriander and powdered Thai toasted rice. Served with jasmine
rice and side salad.

A classic Thai street food favourite stir-fried with fresh chilli, garlic,
and aromatic Thai holy basil in a savoury house sauce. Served with
jasmine rice and topped with crispy basil, cucumber slides and
crispy wonton skins on the side. (add extra fried egg on top
for extra goodness and authenticity!)

2 9 . K H A O  G A R L I C  & H O N E Y  S E S A M E
C H I C K E N  / T O F U  ( V G )

STREET TREATS
£ 1 6 . 9 5

A combo of aromatic garlic and sweet honey  battered crispy chicken or tofu
(VG) with mix veg, sesame seeds and crispy onions. Served with jasmine rice 

***Upgrade to coconut rice, sticky rice, egg fried rice or stir fried egg noodle for £1 extra***

£ 1 6 . 9 5

A range of comfort Thai street food, all dishes include rice or noodles

 minced chicken/tofu & jackfruit £15.95
 minced beef/pork ribs/duck,/prawn £17.95

2 8 . K H A O  P A D  K A P O W  B A S I L



3 3 .  K H A O  C A S H E W  N U T *  W I T H
C R I S P Y  C H I C K E N / T O F U  ( V G )

STREET TREATS

3 1 . K H A O / B A M E E  R O A S T E D  D U C K  

Thai roasted duck marinated in Thai classic herbs and spices
including ginger and star-anise with our own special gravy sauce.
Served with a choice of jasmine rice or egg noodles 

£ 1 7 . 9 5

3 2 .  K H A O / B A M E E  M H O O  D A N G  &  M H O O  K R O B

Traditional Thai roasted pork and belly pork dish served with our in house
sweet red sauce and sesame oil served with jasmine rice or egg noodle.
Accompanied with steamed veg. and our homemade dipping dark sauce.

£ 1 7 . 9 5

***Upgrade to coconut rice, sticky rice, egg fried rice or stir fried egg noodle for £1 extra***

3 0 .  P A D  M A K H A M  ( T A M A R I N D )

Stir fried crispy chicken or tofu (vg) in our house made tamarind
sweet&sour sauce with crispy noodle, steam veg, topped with crispy onion
(+1.50 for crispy belly pork option) 

A range of comfort Thai street food, all dishes include rice or noodles

£ 1 6 . 9 5

A classic Thai stir fry with roasted cashew nuts*, onions, peppers,
carrots, water chestnuts and dried chilli (or opt out) tossed in a sweet
savoury sauce. Served with jasmine rice and side salad.

£ 1 7 . 9 5



D R I N K S  &
D E S S E R T S

M E N U



Please speak to a staff member if you have any food allergies/intolerances before ordering

T H A I  C L A S S I C

D R I N K S

C H O C O L A T E  F U D G E  C A K E  £ 6 . 9 5
with vanila ice cream or pouring cream

T H A I  S T I C K Y  R I C E  W I T H  M A N G O  £ 7 . 9 5
served with coconut milk (seasonal)

I C E  C R E A M  
( V A N I L L A ,  C H O C O L A T E ,  S T R A W B E R R Y )

1 scoop £2.50
3 scoops £5.95

D E S S E R T S

T H A I  M A T C H A  T E A  £ 5 . 5 0
A sweetened matcha green tea with our blended milk mix

B U T T E R L Y  P E A  F L O W E R  T E A  &  L E M O N A D E  £ 5 . 5 0  
An organic tea made from butterfly pea flower and topped with

lemonade

T H A I  M I L K  T E A  £ 5 . 5 0
A timeless choice, a sweetened Thai black tea (the one that

makes an orange colour) with  our blended milk mix

S A L T E D  C A R A M E L  B U T T E R F L Y  P E A  M I L K  T E A  £ 5 . 5 0

A unique butterfly pea flower tea, sweetened with milk and salted
caramel, topped with candy floss

R O A S T E D  C O C O N U T  J U I C E  W I T H
P U L P  ( 3 5 0 M L / G L A S S )  £ 5 . 5 0

F R E S H  M A N G O  J U I C E  W I T H  R E A L
M A N G O  B I T S  ( 3 5 0 M L / G L A S S )

£ 5 . 5 0

H O M E M A D E  C O C O N U T  I C E  C R E A M   £ 6 . 9 5
served with mango chunks and peanut on top



B O T T L E D  B E E R S & C I D E R S

S I N G H A  ( 6 3 0 M L )             T H A I L A N D

( S T R A W B E R R Y & L I M E )

S P I R I T S

G O R D O N ' S  G I N

G O R D O N ' S  P I N K  G I N

H E N R I C K ' S  G I N

R H U B A R B & G I N G E R  G I N

S M I R N O F F  V O D K A

J A C K  D A N I E L ' S

J A M E S O N  I R I S H  W H I S K Y

M A L I B U  ( 5 0 M L )

B A I L E Y S  ( 5 0 M L )

G R E E N  T E A / J A S M I N E  T E A £ 3 . 5 0

H O T  D R I N K S

T R A D I T I O N A L  E N G L I S H  T E A £ 3 . 5 0 C O K E ,  D I E T  C O K E ,  S P R I T E ,
F A N T A   ( 3 3 0 M L )

£ 3 . 0 0

  S O F T  D R I N K S

J 2 O  ( O R A N G E & P A S S I O N F R U I T ,
A P P L E & M A N G O ,  
A P P L E & R A S B E R R Y )

£ 3 . 5 0

S T I L L / S P A R K L I N G  W A T E R £ 2 . 2 0

Bottle Large

£3.95
           

O R A N G E / P I N E A P P L E /
C R A N B E R R Y J U I C E / L E M O N A D E
( G L A S S )

L I M E  S O D A

£ 4.50            

£ 4.50

F A M O U S  G R O U S E

D I S A R O N N O

T I A  M A R I A  ( 5 0 M L )

C A P T A I N  M O R G A N S  R U M

C O U R V O I S I E R  B R A N D Y

S A M B U C A

25ml

£3.25

£3.50

£3.75
£3.75

£3.75

£3.25

£3.25

£3.25

£3.95

£3.25

£3.95

£3.95

£3.95

£3.25

£4.50

£3.95

E S T R E L L A

 £ 6 . 2 5

D R A U G H T  B E E R S

P O R E T T I  3

£ 6 . 5 0

Pint 1/2 Pint

K O P P A R B E R G  ( 5 0 0  M L )   S W E D E N

B L A C K  S H E E P  A L E               U K
B I T T E R  B E E R  ( 5 0 0 M L )                           

£7.50

Bottle

£6.95

£6.50

S O D A  W A T E R
M I X E R

£ 2.50     

£ 2.00           

£4.25
£4.50

B O M B A Y  S A P P H I R E  G I N

T O N I C / T O N I C  L I G H T £ 2.50          

E A R L  G R E Y /
L E M O N & G I N G E R /
M I N T

£ 3 . 5 0

E S P R E S S O £ 3 . 5 0
A M E R I C A N O £ 3 . 9 5
C A P P U C I N O £ 3 . 9 5
L A T T E £ 3 . 9 5

D R I N K S

S A N  M I G U E L  
Z E R O  ( 3 3 0 M L )

£4.95



H O U S E  W I N E  

WHITE
HIDDEN ROAD PINOT GRIGIO
DELLE VENEZIE DOC ITALY (2)
                
 
 

187ml

£6.95                   SAN ANDRES MERLOT CHILE  (C)
£19                   

Delicate apple and zingy citrus fruit
flavours and a crisp, refreshing finish

An elegant well-structured Merlot
with aromas of chocolate , cherry
and mocha. Soft and fruity

ROSE
BLOSSOM HILL  ROSÉ ITALY (4) £6.95               
This crisp rosé has strawberry aromas
and fruity finish, perfect for drinking
anytime

W H I T E  W I N E  

SCENIC RIDGE CHARDONNAY
AUSTRALIA(2)   
Fresh and juicy white wine with tropical
aromas and delicate peach flavours,
enhanced by a hint of vanilla.
 

£20

QUIRKY BIRD CHENIN BLANC 
SOUTH AFRICA (2) 
a light & fruity with masses of ripe apple
and pear flavours, and has a refreshing,
lively finish.

£20.50

PATERSON’S GROVE SAUVIGNON
BLANC NEW ZEALAND
MARLBOROUGH  (1)
Powerful and aromatic with zesty
gooseberry and passion fruit flavours.
Beautiful wine

£21

R E D  W I N E

SAN ANDRES SHIRAZ CHILE  (C)
A warm spicy and rich wine
with hints of chocolate Smooth
with a lingering finish     
 

£20

JACK RABBIT SIGNATURE RANGE
MALBEC ARGENTINA (D)
Opulent plum and blackberry flavours,
rounded off with a hint of cocoa and
vanilla with soft tannins and a long
lasting finis

£20.50

DON PAVRAL RIOJA CRIANZA SPAIN (C)
A smooth an elegant Rioja Crianza
aged for 12 month in oak barrels,
with layers of oak and fruit. Rich,
bright and intense black and red
cherry fruit.

£21

R O S E  A N D  S P A R K L I N G

PROSECCO VINO SPUMANTE ITALY (2)
This elegant Prosecco Spumante has
delicate lemon fruit notes and a
refreshingly lively style. It has delicate
white stone fruit and lemon flavours
and fine bubbles

TASTE GUIDE
RED WINES : (A) = LIGHT,

 (D) = FULL BODIES 

M O Ë T  E T  C H A N D O N  B R U T  I M P E R I A L
C H A M P A I G N E  ( 1 )  
Pale gold in colour with creamy, biscuity aromas, good depth
and concentration, lively but with a soft, dry finish.

C H A M P A G N E

Bottle

Bottle

BLOSSOM HILL ROSÉ ITALY (4)
This crisp rosé has strawberry aromas and fruity finish, perfect
for drinking anytime

RED
HIDDEN ROAD MERLOT SPAIN (C) 
                
 
 

£6.95

Crisp and fruity with typical Italian
acidity and a long refreshing finish

Bottle

200ml

£7.50 £21

PREVIATA PINOT GRIGIO
DELLE VENEZIE DOC ITALY (2)
                
 
 

£19                

Crisp and fruity with typical Italian
acidity and a long refreshing finish

£19

Bottle

£70

W I N E



J A A N  D E O W

R E D  C U R R Y

G R E E N  C U R R Y

P A N A N G  C U R R Y

 P A D  K R A P O W  B A S I L

Please speak to a staff member if you have any food allergies/intolerances before ordering

All curries and stir fries dishes served with jasmine rice, prawn
crackers, and Thai slaw

Thai red curry in coconut milk with cabbage, courgette, carrot and mushroom 

A dense, sweet and rich curry with onion, bell peppers, and carrots

Thai green curry, a spicy version in coconut milk with bamboo
shoots, green beans, carrots and courgettes

Thai traditional, rustic stir fried Thai basil, onions, beans, bell
peppers, garlic & chilli

P A D  K H I N G  G I N G E R

A Thai staple stir fried dish with fresh ginger, garlic, onions, bell peppers, carrot & mushroom 

P A D  G R A T I A M  P R I K  T H A I  ( G A R L I C & P E P P E R )
Stir fried aromatic fresh garlic and white pepper with white onion, carrot and bell

pepper, served with fresh lettuce

C H O I C E S  O F :  C H I C K E N / T O F U  ( V G )
( + £ 1 . 5 0  F O R  B E E F / C R I S P Y  B E L L Y  P O R K )  

( + £ 2  F O R  P R A W N / D U C K / M I X E D  S E A F O O D )

P A D  T H A I
Traditional Thai signature stir fried rice noodle in our in-house pad
thai sauce with egg, beansprouts, carrots, red onion and broccoli.

Served with lemon, peanut*. (Please inform the staff if you like some
chilli on the side and/or if you like a vegan option)

 P A D  B A M E E  

Classic Thai stir fried egg noodle with mix vegetable and you choice of meat 

Happy Hours 5-7pm Tuesday-Thursdays (dine in only) £12.95


	FOOD MENU
	STARTERS
	1.PRAWN CRACKERS £3.95
	Served with homemade sweet chilli sauce

	2. VEGETABLE SPRING ROLLS (VG) £6.95
	Deep fried vegetable wraps with glass noodles, cabbage and carrot.
	Served with sweet&sour plum sauce

	3.DUCK SPRING ROLLS £7.95
	Home made spring rolls filled with marinated roasted duck in Thai herbs, leaks and  carrots in hoisin bbq sauce. Served with hoisin dipping sauce

	4.GARLIC SESAME TOAST £6.95
	Fried minced prawn and chicken on toast with garlic, topped with sesame seeds. Served with homemade sweet chilli sauce

	5.CHICKEN SATAY (GF) £7.95
	Thai styled chicken breast marinated in turmeric, cumin and curry powder with coconut milk. Barbecued on bamboo skewers. Served with peanut* satay sauce

	6.CHICKEN WINGS £7.95
	Fried chicken wings coated in our signature sticky Garlic & Honey sauce (with sesame*) or salt & pepper sauce

	7.SWEET CORN FRITTERS (VG) £6.95
	Fried battered sweet corn. Served with homemade sweet chilli sauce and crunchy peanut*

	8. PRAWN TEMPURA £7.95
	Classic prawn in tempura batter. Served with homemade sweet chilli sauce

	9.SRIRACHA MAYO FRIES (VG) £4.95
	Classic twist of cream & spice in house sriracha mayonnaise, sprinkle of paprika

	10.TWOTHAI STARTER PLATTER £13.95
	Combo of duck spring rolls, sesame toast, chicken satay and prawn tempura. Served with hoisin sauce, sweet chilli and peanut sauce ( for two)

	11.TWOTHAI VEGGIE PLATTER (VG) £12.95
	Combo of veg. spring rolls, sweet corn fritter and crispy tofu bites. Served with
	Thai sweet chilli and sweet-sour plum sauce ( for two)


	SALADS&SOUPS
	12.PAPAYA SALAD £8.95
	Shredded raw papaya, carrots, green beans & tomato salad with fish sauce, lime, chilli,  peanut* (inform staff for vegan/ gluten free option)

	13.YUM NUEA (BEEF SALAD) £10.95
	Tender slices of beef tossed with red onions, tomatoes, cucumber, fresh herbs, mint, coriander, and a zesty Thai chilli lime dressing. A refreshing, spicy, and tangy Thai classic.

	14.LARB CHICKEN SALAD £9.95
	Northeastern Thai-style minced chicken salad bursting with fresh herbs, lime, chilli, and toasted rice powder for a refreshing and spicy kick.

	15.TOM YUM SOUP £6.95
	Traditional Thai spicy and sour soup with lemon grass, kaffir lime leaves, galangal, lime juice, fresh chilli, red onions & mushroom (contains dried shrimp paste)
	CHOICES OF: MUSHROOM ONLY
	(+£1 FOR CHICKEN/TOFU (VG))
	(+£2 FOR PRAWN/MIXED SEAFOOD)

	+ Traditional hot pot (for 2-3 ppl)  £14.95

	16.TOM KHA SOUP £7.95
	A mild Thai classic soup with coconut milk, galangal and Thai herbs (can be made gluten free)
	CHOICES OF: MUSHROOM ONLY
	(+£1 FOR CHICKEN/TOFU (VG))
	(+£2 FOR PRAWN/MIXED SEAFOOD)

	+ Traditional hot pot (for 2-3 ppl)  £15.95
	As we use fish sauce in  a lot of our dishes, please inform our staff if you are a vegetarian/vegans
	Please speak to a staff member if you have any food allergies/intolerances before ordering



	THAI CURRIES
	ALL SERVED WITH JASMINE RICE OR FRIES AND THAI CRISPY WONTON SKINS
	£15.95
	17.GREEN CURRY
	Thai green curry, a spicy version in coconut milk with bamboo shoots, green beans, carrots and courgettes

	£15.95
	18.RED CURRY
	Thai red curry in coconut milk with cabbage, courgette, carrot and bamboo shoots

	19.MASSAMAN CURRY
	£16.95
	A mild curry in coconut milk with potato, peanut*, mixed veg & crispy onion

	£15.95
	20.PANANG CURRY
	A dry and rich curry with onion, bell peppers, and carrots



	SIDES
	£3.95
	£4.50
	£4.50
	£4.50
	£3.00
	£4.50
	£3.00
	£1.50
	£0.75
	39. STIR FRIED EGG NOODLE
	40. SKINNY FRIES
	41. FRIED EGG
	42. HOMEMADE DIPPING SAUCES (SWEET CHILLI/ SWEET&SOUR PLUM/ HOISIN/ PEANUT)
	34. JASMINE RICE
	35. EGG FRIED RICE
	36. STICKY RICE
	37. COCONUT RICE
	38. STEAMED RICE NOODLE
	***Upgrade to coconut rice, sticky rice, egg fried rice or stir fried egg noodle for £1 extra***

	THAI NOODLES
	DRY NOODLES
	CHOICES OF: CHICKEN/TOFU (VG)
	(+£1.50 FOR BEEF/CRISPY BELLY PORK)
	(+£2 FOR PRAWN/DUCK/MIXED SEAFOOD)
	21.PAD THAI £13.95
	Traditional Thai signature stir fried rice noodle in our in-house pad thai sauce with egg, red onions, beansprouts and carrots. Served with lemon, peanut*.

	22. KUAY TIEW PAD KEE MAO (DRUNKEN NOODLE) £14.95
	A spicy rice noodle stir fry with onion, bell pepper, cabbages, peppercorn, lemongrass and kaffir lime leaves.  (can be made vegan/gluten free)

	23. PAD BAMEE £13.95
	Classic Thai stir fried egg noodle with mix vegetable and you choice of meat


	HOT POT NOODLES
	24. BAMEE TOM YUM SEAFOOD HOTPOT £17.95
	Thai comfort egg noodle in tom yum soup served in a traditional hot pot featuring mixed seafood (squid, prawn, mussel), Thai herbs, mushroom, tomato, fresh chilli, beansprout, cabbage, red onion and galangal. Topped with crispy onion.

	25.KHAO SOI GAI NOODLE HOTPOT £17.95
	Northern Thai curried noodle soup with tender chicken thighs, marinated chicken, soft egg noodles, beansprouts, and cabbage in a rich aromatic curry broth. Topped with crispy egg noodles, crispy onions, pickled cabbage, pork scratchings, chilli, and lemon. Let us know if you prefer no chilli.

	26. BOAT NOODLE (RICE OR EGG NOODLE) HOTPOT
	BEEF           £18.95
	TOFU(VG)   £16.95
	Classic Thai boat noodles with slow-braised beef in Chinese five spice or crispy tofu (vegan), served in a rich coconut and Thai herb broth with noodles, cabbage, and beansprouts. Topped with crispy garlic, crispy wonton skin, chilli, lemon, and pork scratchings (or crispy noodles for vegan option). Let us know if you prefer no chilli.

	***Upgrade to coconut rice, sticky rice, egg fried rice or stir fried egg noodle for £1 extra***


	THAI BANQUETS
	Each set includes all listed items  and cannot be modified
	SET A
	£24.95 PER PERSON
	(MINIMUM 2 PEOPLE)
	STARTER
	Chicken wings
	(garlic&honey or spicy)
	Veg. spring roll
	Garlic sesame toast

	MAIN
	Massaman curry chicken
	Pad Kratiem Prik Thai beef
	Pad Thai chicken
	Jasmine rice


	SET B
	£25.95 PER PERSON
	(MINIMUM 2 PEOPLE)
	STARTER
	Prawn Crackers
	Duck spring roll
	Chicken Satay
	Sweetcorn Fritters

	MAIN
	Green curry chicken
	Pad Krapow Basil beef
	Pad Gratiam Prik Thai chicken
	Jasmine rice or egg fried rice


	PAK SET(V)
	£24.95 PER PERSON
	(MINIMUM 2 PEOPLE)
	MAIN
	Green curry Tofu
	Pad cashew nut Tofu
	Pad krapow basil Tofu
	Jasmine rice

	STARTER
	Veg. spring roll
	Crispy tofu bites
	Sweet corn fritters


	GLUTEN FREE SET
	£25.95 PER PERSON
	(MINIMUM 2 PEOPLE)
	MAIN
	Green curry chicken
	Pad Kratiem Prik Thai chicken
	Pad Thai chicken
	Jasmine rice

	STARTER
	Chicken Satay
	Larb Chicken Salad
	Tom Yum Soup mushroom



	STREET TREATS
	A range of comfort Thai street food, all dishes include rice or noodles
	30. PAD MAKHAM (TAMARIND)
	£16.95
	31.KHAO/BAMEE ROASTED DUCK
	£17.95
	32. KHAO/BAMEE MHOO DANG & MHOO KROB
	£17.95
	33. KHAO CASHEW NUT* WITH CRISPY CHICKEN/TOFU (VG)
	£17.95
	***Upgrade to coconut rice, sticky rice, egg fried rice or stir fried egg noodle for £1 extra***


	DRINKS & DESSERTS
	MENU
	THAI CLASSIC DRINKS
	THAI MILK TEA £5.50
	A timeless choice, a sweetened Thai black tea (the one that makes an orange colour) with  our blended milk mix

	THAI MATCHA TEA £5.50
	A sweetened matcha green tea with our blended milk mix
	An organic tea made from butterfly pea flower and topped with lemonade

	BUTTERLY PEA FLOWER TEA & LEMONADE £5.50
	SALTED CARAMEL BUTTERFLY PEA MILK TEA £5.50
	A unique butterfly pea flower tea, sweetened with milk and salted caramel, topped with candy floss

	ROASTED COCONUT JUICE WITH PULP (350ML/GLASS) £5.50
	FRESH MANGO JUICE WITH REAL MANGO BITS (350ML/GLASS) £5.50

	DESSERTS
	CHOCOLATE FUDGE CAKE £6.95
	with vanila ice cream or pouring cream

	ICE CREAM
	(VANILLA, CHOCOLATE, STRAWBERRY)
	1 scoop £2.50
	3 scoops £5.95

	HOMEMADE COCONUT ICE CREAM  £6.95
	served with mango chunks and peanut on top

	THAI STICKY RICE WITH MANGO £7.95
	served with coconut milk (seasonal)


	DRINKS
	HOT DRINKS
	SOFT DRINKS
	Large
	Bottle

	£2.20
	£3.95

	£3.50
	£3.00
	£3.50
	£3.50
	£3.50
	J2O (ORANGE&PASSIONFRUIT, APPLE&MANGO,
	APPLE&RASBERRY)


	£3.50
	£3.95
	£3.95
	£3.95
	ORANGE/PINEAPPLE/
	CRANBERRYJUICE/LEMONADE (GLASS)
	£ 4.50

	LIME SODA
	£ 4.50

	SODA WATER
	£ 2.50

	MIXER
	£ 2.00

	TONIC/TONIC LIGHT
	£ 2.50

	SPIRITS
	25ml

	DRAUGHT BEERS
	Pint
	1/2 Pint

	GORDON'S GIN
	£3.25

	PORETTI 3
	£4.25

	£6.25
	ESTRELLA
	£6.50
	£4.50

	GORDON'S PINK GIN
	£3.50

	BOMBAY SAPPHIRE GIN
	£3.75

	HENRICK'S GIN
	£3.75

	RHUBARB&GINGER GIN
	£3.75

	BOTTLED BEERS&CIDERS
	Bottle

	SMIRNOFF VODKA
	JACK DANIEL'S
	£3.25
	£3.25

	SINGHA (630ML)            THAILAND
	£7.50

	JAMESON IRISH WHISKY
	£3.25
	£6.95

	KOPPARBERG (500 ML)  SWEDEN
	(STRAWBERRY&LIME)

	BLACK SHEEP ALE              UK
	BITTER BEER (500ML)
	£6.50

	SAN MIGUEL
	ZERO (330ML)
	£4.95

	MALIBU (50ML)
	BAILEYS (50ML)
	FAMOUS GROUSE
	DISARONNO
	TIA MARIA (50ML)
	£3.95
	£3.95
	£3.25
	£3.95
	£3.95

	CAPTAIN MORGANS RUM
	COURVOISIER BRANDY
	£3.25
	£4.50

	SAMBUCA
	£3.95



	WINE
	HOUSE WINE
	187ml
	Bottle

	RED WINE
	WHITE
	HIDDEN ROAD PINOT GRIGIO DELLE VENEZIE DOC ITALY (2)
	RED
	HIDDEN ROAD MERLOT SPAIN (C)
	ROSE
	BLOSSOM HILL  ROSÉ ITALY (4)
	£6.95
	£6.95
	£6.95

	WHITE WINE
	Bottle

	PREVIATA PINOT GRIGIO DELLE VENEZIE DOC ITALY (2)
	SCENIC RIDGE CHARDONNAY AUSTRALIA(2)
	QUIRKY BIRD CHENIN BLANC
	SOUTH AFRICA (2)
	£19
	£20
	£20.50

	SAN ANDRES MERLOT CHILE  (C)
	£19

	SAN ANDRES SHIRAZ CHILE  (C)
	JACK RABBIT SIGNATURE RANGE MALBEC ARGENTINA (D)
	DON PAVRAL RIOJA CRIANZA SPAIN (C)
	£20
	£20.50
	£21

	TASTE GUIDE
	RED WINES : (A) = LIGHT,
	(D) = FULL BODIES
	PATERSON’S GROVE SAUVIGNON BLANC NEW ZEALAND MARLBOROUGH  (1)
	£21

	CHAMPAGNE
	Bottle
	£70

	MOËT ET CHANDON BRUT IMPERIAL CHAMPAIGNE (1)
	ROSE AND SPARKLING
	200ml
	Bottle
	BLOSSOM HILL ROSÉ ITALY (4)
	£19

	PROSECCO VINO SPUMANTE ITALY (2)
	£7.50
	£21


	JAAN DEOW
	All curries and stir fries dishes served with jasmine rice, prawn crackers, and Thai slaw
	Happy Hours 5-7pm Tuesday-Thursdays (dine in only) £12.95
	GREEN CURRY
	Thai green curry, a spicy version in coconut milk with bamboo shoots, green beans, carrots and courgettes

	RED CURRY
	Thai red curry in coconut milk with cabbage, courgette, carrot and mushroom

	PANANG CURRY
	PAD KRAPOW BASIL
	Thai traditional, rustic stir fried Thai basil, onions, beans, bell peppers, garlic & chilli

	PAD KHING GINGER
	A Thai staple stir fried dish with fresh ginger, garlic, onions, bell peppers, carrot & mushroom

	PAD GRATIAM PRIK THAI (GARLIC&PEPPER)
	Stir fried aromatic fresh garlic and white pepper with white onion, carrot and bell pepper, served with fresh lettuce

	PAD THAI
	Traditional Thai signature stir fried rice noodle in our in-house pad thai sauce with egg, beansprouts, carrots, red onion and broccoli. Served with lemon, peanut*. (Please inform the staff if you like some chilli on the side and/or if you like a vegan option)

	PAD BAMEE
	Classic Thai stir fried egg noodle with mix vegetable and you choice of meat
	CHOICES OF: CHICKEN/TOFU (VG)
	(+£1.50 FOR BEEF/CRISPY BELLY PORK)
	(+£2 FOR PRAWN/DUCK/MIXED SEAFOOD)
	Please speak to a staff member if you have any food allergies/intolerances before ordering






