
MILD
MEDIUM
SPICY

Please inform our service staff of any allergies and
special dietary requirements. All our dishes are
prepared in a kitchen that handles nuts and other
allergens; therefore, traces of animals products and
allergens may be present in all dishes.

All the spicy dishes (with 1 - 3 chillies symbol) can
be made LESS or even SPICIER on request. We
understand all levels of spice tolerance!

GAENG PHED Young ginger fragrance, finished in 
an oyster soy reduction.
RAD PRIK
Crispy meat draped in a sweet hot
homemade chilli glaze.
HOLY KRAPAO

PAD THAI 

SPECIAL
HOUR

From 17:00 PM
to 18:30 PM

Young bamboo in a velvety coconut
bisque, perfumed with red bird’s eye chilli.

GAENG PANANG
Creamy Panang curry, red chilli pepper,
fine beans with kaffir lime leaves aroma.

GAENG MASSAMAN
Aromatic Massaman stew with potatoes,
gentle spices, nutty undertones, crispy
shallots.

GAENG KEOW
Lush green curry with Thai basil,
aubergine, bamboo shoots, fine
beans, and red chillies.

All curries contain SHELLFISH (MOLLUSC). If you are allergic
to shellfish, it is highly recommended that you explore other
sections as shellfish is unavoidably present in all curries.

PAD CASHEW NUT
Golden cashews in caramel soy glaze,
brightened with bell pepper and veggies.
PAD NAM MAN HOY
Crisp seasonal greens with a a rich,
savory oyster sauce.

PAD GINGER

Fire kissed Thai holy basil, and bird’s eye
chilli aromatic sauce. 
UNMISTAKABLY THAI! 
Try “MINCED PORK”

RAILWAY FRIED RICE
Heritage style fried rice tinted with
tomato tossed and crunchy vegetables.
“ A nostalgic journey on every plate ”

KEE MAO

A signature rice noodle stir fry in
famous padthai sauce with egg,
chives, and crushed peanuts.

Wok charred egg noodles tossed
with Thai basil in a fragrant spicy
soy sauce.

EARLY BIRD
2 COURSES

A P P E T I Z E R

DUCK ROLL
Aromatic duck rolls with leeks and red
peppers in crisp pastry, hoisin reduction
on side.
ROLL PAK
Homemade golden pastry spring rolls with
silky sweet chilli served on the side.

PAK TOD
Tempura garden vegetables, plum and
sweet chilli sauces for dipping.

CORNCAKE 
Golden sweetcorn fritters with an airy crunch
and fragrance of kaffir lime leaves, served with
sweet chilli dip.

CRISPY WONTON
Thin crust wontons encasing prawns, 
paired with gentle chilli sauce. 

GAI SATAY
Char grilled turmeric chicken, creamy 
peanut sauce, refreshing pickled AJARD.

ANGRY WING
Golden wings tossed in spicy sweet chilli
glaze, crackling with aroma of garlic and
fresh chillies. TOM KHA

Coconut soup with
fragrance of lemongrass,
galangal, kaffir lime leaves.

TOM YUM 
Spicy & sour soup infused
with lemongrass, kaffir lime
leaves.
“The famous soup of all time!”

VEGETABLE
CHICKEN
KING PRAWN £2
SEAFOOD £2

M A I N  C O U R S E

VEGETABLE & TOFU
CHICKEN
BEEF 
ROASTED DUCK £2
KING PRAWN £2
SEAFOOD £2

STEP 1: 
Choose your appetizer

**STEP 3: 
Your dish comes with steam rice. 

STEP 2: 
Choose your main dish with a meat option

THAI PRAWN CRACKER
Served with sweet chilli sauce.

STEAMED RICE
COCONUT RICE £1
EGG FRIED RICE £1
STICKY RICE £1
NOODLES £1.50

SIDE DISH
MIXED VEGETABLE
BROCCOLI AND MUSHROOM
AUBERGINE WITH SOYA PASTE

KEY TO DISHES

£22.95

£6.50
£7.50
£7.95

 - CURRY -  - WOK -  NOODLES
 - FRIED RICE -

£5.50

Contain Nuts
Vegetarian-Friendly
Vegetarian Option
Gluten Free
Gluten-Free Option Available

WONTON SOUP
Hand folded prawn wontons in clear broth
with garlic oil and chive.


