
 

  



 

 

 
 

Appetiser 
Thung Thong  

Deep Fried stuffed vegetables in filo pastry 

 

Starters 
Tom Yum Talay 

Hot and Sour of King Prawns, Mussels, Squid Soup with Wild Mushroom  

£9.50 

Som Tam Hed Tod (V)   

Thai Papaya Salad with Deep Fried Mushroom cake 

£6.90 

Ped Yang Jim Jew 

Honey & Sesame Seed Glazed Smoked Duck Breast with Tamarind 

Dipping Sauce 

£8.50 

Nua Sa Liced 

Carpaccio of Thai Marinated Beef with Lime Dressing topped with 

grounded Roasted Rice  

£8.50 

  



 

 

 
 

Mains                                     
Pad Pak (V) 

Stir Fried Vegetables with Sweet and Sour Sauce Served in Pineapple 

and Jasmine Rice  

£11.90 

Keang Masaman Kae 

Slowly Braised Lamb Shank in a creamy Curry Sauce with Sweet 

Potatoes, Carrot and Onion Served with Jasmine Rice  

£18.50 

Keang Panang Pla  

Pan Fried Salmon with a Medium Curry Sauce topped with pan seared 

Scallops Served with Jasmine Rice  

£18.50 

Pad Thai Goong  

A Traditional Thai Dish with Stir Fried Rice Noodle with King Prawn, 

Eggs, Beansprouts, Chives, Carrot and Crushed Peanuts 

£16.50 

Pad Gai Med Ma Mung 

Stir Fried Chicken Breast with Thai Special Sauce with Peppers, Onion 

Served in Deep Fried Taro Basket and Jasmine Rice 

£13.90  



 

 

 
 

Desserts 
Cake Ma Mung 

Mango Crepe Cake with Tropical Fruits Salsa  

£7.50 

Fondant Cha Kew 

Green Tea Fondant with Pink Grape Fruit Sorbet 

£7.50 

Panna Cotta Lin Gee 

Panna Cotta with Lychee and Ginger Brandy Snap Biscuit  

£7.50 

Sub Pa Ros Cheesecake    

Pineapple Cheesecake with Coconut Biscuit base topped with 

Dehydrated Coconut Shaving with Lime Coulis  

£7.50 

 


