Happy Hour

Mon to Thu : 5pm - 6.30pm
Fri to Sun : 12pm - 4pm

2 Small Plates Plus a bottle of Beer or a 125 ml glass of House Wine or a Soft Drink for £19.95
or
2 courses: 1 small plate and 1 Main Plus a bottle of Beer or a 125 ml glass of House Wine or a Soft Drink for £24.95
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Tom Yum Goong **(GF)

Fragrant, hot & spicy broth traditional seasoned with lemongrass, kaffir
lime leaves, mushroom, chilli & lime juice.

Miang Goong Yang *(N)
Crilled king prawns on betel leaves with toasted desiccated coconut,
shallots, lime, chilli, peanuts & caramelised coconut sauce

Peek Gai Grop **

Crunchy chicken wings in sweet tamarind sauce

Gyoza *
Marinated minced prawn & pork Gyoza served with tangy & spicy sauce

Gai Tod Hat Yai *

Thai southern-style fried chicken with coriander seeds, garlic & crispy
shallots

Phla Gai Grob ** (N)
Crispy chicken with spices, lime & chilli paste

Nuea Foy

Crispy shredded beef floss in sweet soy sauce served with sticky rice

Moo Grop Prik Gluea **
Crispy pork belly with garlic & chilli

Nuea Pad Phed ** *

Stir-fried beef in chilli, curry paste & garlic with aubergines & beans
served with Steamed Rice

Gang Keaw Wan Gai ***(GF, VOA not GF)

Chicken in Thailand s famous green curry with Thai aubergines, beans,
courgettes & basil leaves served with Steamed Rice

Gang Lueang Goong *(GF)
Whole prawns in spicy Southern-style yellow curry with fine beans and
carrots served with Steamed Rice

Gai Pad Tua (N, VOA)

Slightly battered chicken stir-fried with peppers, onions, cashew nuts &
peanuts served with Steamed Rice

Kradook Moo Yang

Crilled spare ribs marinated in honey & soy sauce

Miang Moo Grop *
Crispy pork belly served in pancakes with cucumber, spring onions &
spicy Hoisin sauce

SaiUua **
Chiang Mai style sausages served with Thai roasted aubergine & chilli

Makuea Rad Prik *(VEG)

Battered aubergine with sweet, sour & spicy sauce

Chaitow Pueak KowPode Tod *(VEG, N)

Combination of fritters: corn, taro & mooli fritters served with sweet chilli
sauce & crushed peanuts

Hed Kua Gluea *(VEG)

Lightly battered mushrooms with garlic, salt & chilll, served with house
chilli sauce

Yum Tao Hoo *(VEG)

Crispy tofu with aromatic Thai herbs in spicy dressing

Vegetables Tempura * (VEG)
Lightly battered vegetables serve with soy sauce & homemade sweet
chilli sauce
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Spaghetti Horapa Prik Hang ** (VOA)

Whole prawns with Thai basil pesto, garlic & chilli, served over spaghetti

Pad Thai Moo Grop *(N, GF, VOA)

Crispy pork belly in stir-fried rice noodles with egg, fried tofu, turnip,
chives, dried shrimps, beansprouts & crushed peanuts

Kow Pad Sapparod Gai (N, VOA)

Chicken pineapple fried rice with cashew nuts, onions, carrots, peppers &
raisins

Pad See Eiw Pak (VE, VOA)

Stir-fried flat rice noodles with egg, cabbage, carrots, broccoli and baby
corn in dark soy sauce

Please let a member of staff know if you have any allergies.

Our cooking oil contains GMOs

“- LEVEL OF SPICE

N-NUTS, CGF- GLUTEN FREE, VE-VEGETARIAN, VEG-VEGAN, VOA -

VEGAN OPTION AVAILABLE



