
All our dishes are authentically 
Thai, but we can make them to 
[QWT�URGEKƂE�TGSWKTGOGPVU��OKNF�
taste, extra chillies, dietary needs; 
you only need to ask and we will 
FQ�QWT�DGUV�VQ�HWNƂN�VJGO�

PLEASE NOTE
For parties of 6 or more, we suggest 
the Mantra set menus, found 
overleaf, so all of your guests will 
be served together, for a more 
GPLQ[CDNG�GZRGTKGPEG�

For diners unfamiliar with Thai 
Cuisine, Mantra set menus are 
created to give a well-balanced 
introduction to our exotic Thai 
ƃCXQWTU�

9G�FQ�PQV�CFF�/5)�VQ�QWT�FKUJGU�

��/CPVTC�6JCK�TGEQOOGPFCVKQP�

   This dish is suitable for 
XGIGVCTKCPU�

��6JKU�FKUJ�EQPVCKPU�PWVU�

Due to the presence of nuts in the 
restaurant, there is a possibility that 
small traces of nuts may be found in 
CP[�QH�QWT�FKUJGU�

Please ask a member of staff for a 
full listing of food related allergens 
WUGF�KP�QWT�OGCNU�

If you have enjoyed the service  
from the staff of Mantra Thai  
please feel free to tip the staff;  
as service charge is not added  
to your bill unless it is a table of  
��QT�OQTG�IWGUVU�

OUR MANTRA

FOOD IS AN ART, 
COOK FROM THE HEART

This is our philosophy and we use 
this to drive us forward everyday!

Here, at Mantra, we ensure we 
deliver the best and fresh Thai food 
we can to keep to our high levels of 
SWCNKV[�DGECWUG�YG�ECTG�

Our chefs from Thailand have over 
30 years experience between them, 
and are passionate in producing 
authentic distinctive dishes from 
around the country to give you a 
URGEKCN�FKPKPI�GZRGTKGPEG�

Our passion is to show our hearts 
through our food and our service 
YKVJ�C�6JCK�UOKNG�

And we consider it a success when a 
smile is returned to us!

5Q����HTQO�QWT�JGCTVU�VQ�[QWTU���

Enjoy your meal!

From the Mantra Team

APPETISERS

ROUM MITR STARTER  �"��Û��%�-�B�6�(�B
MANTRA SHARING PLATTER   £30.00 
For 2 persons. 
#P�CUUQTVOGPV�QH�FKHHGTGPV�ƃCXQWTU�CPF�VGZVWTGU�
designed by our chefs to complement each other 
nicely, this platter is a selection of chicken satay 
skewers, king prawn tempura, vegetable spring rolls, 
prawn and chicken toast, BBQ pork spare ribs and a 
crispy duck salad served with our homemade sweet 
chilli sauce, peanut sauce and cucumber, chilli, shallot 
CPF�ECTTQV�TGNKUJ��

SATAY GAI  %+6�@+:×>
CHICKEN SATAY  £9.50
Strips of marinated chicken threaded onto wooden 
skewers and char-grilled to give the chicken an extra 
NC[GT�QH�UOQM[�ƃCXQWT��6JKU�KU�CEEQORCPKGF�D[�QWT�
homemade peanut sauce and cucumber, chilli, shallot 
CPF�ECTTQV�TGNKUJ�

POH PIA JAY  �(6�/@�+6Ý
VEGETABLE SPRING ROLLS  £8.50
Deep-fried pastry that is delightfully crispy on  
the outside, stuffed with a perfect combination  
of the vermicelli noodles, black mushrooms,  
UJTGFFGF�ECDDCIG�CPF�ECTTQVU�QP�VJG�KPUKFG�� 
6JKU�KU�UGTXGF�YKVJ�C�UYGGV�RNWO�UCWEG�

TOD MUN PLA  �(��,�� -�
THAI FISH CAKES   £9.50
6TCFKVKQPCN�URKE[�6JCK�UV[NG�ƂUJ�ECMGU�RCEMGF�YKVJ�
the nuance of the red curry paste and the aromatic 
CPF�TGHTGUJKPI�ƃCXQWT�QH�VJG�MCHƂT�NKOG�NGCXGU�UGTXGF�
with our homemade sweet chilli sauce and peanut 
XGIGVCDNG�TGNKUJ��C�RQRWNCT�EQODKPCVKQP�KP�6JCKNCPF��
(Medium Hot)

SEE KRONG MOO  �/>8Ú�Þ&�3�,���Û×6× 1(
SALT AND CHILLI SPARE RIBS £9.00
Succulent grilled pork spare ribs marinated in  
6JCK�JGTDU��VQUUGF�YKVJ�UGC�UCNV�CPF�HTGUJ�EJKNNKGU�

POH PIA PED  �(6�/@�+6�=�� 
DUCK SPRING ROLLS £9.50
Crispy deep-fried pastry stuffed with a combination of 
tender shredded duck, crispy shredded cabbage and 
carrot, chewy glass noodles and black mushrooms with 
C�JKPV�QH�IKPIGT��UGTXGF�YKVJ�JQK�UKP�UCWEG�

GOONG TOD GROB  ×2?Þ�(�
TEMPURA KING PRAWNS £10.50
King prawns fried in a light crispy tempura batter 
UGTXGF�YKVJ�RNWO�UCWEG�

MOO PING  &�3�Û?Þ
GRILLED PORK SKEWERS £9.50
A Bangkok street food favourite, our Thai-style 
char-grilled pork skewers are marinated in honey and 
coriander root, giving it the perfect combination of 
UYGGV�CPF�UCXQWT[�ƃCXQWTU��6JKU�KU�UGTXGF�YKVJ�C�URKE[�
VCOCTKPF�UCWEG�

PLA MEUK TOD  � -&�0×�(�
THAI STYLE FRIED SQUID £10.00
&GNKEKQWU�FGGR�HTKGF�USWKF��NKIJVN[�ƃQWT�EQCVGF��
topped with diced spring onion and peppers, served 
YKVJ�JQOGOCFG�URKE[�VCOCTKPF�FKRRKPI�UCWEG��

PU NIM TOD KRATIEM  �3�Û>��(�×�+6�/��
DEEP FRIED SOFT SHELL CRAB  £12.00
A delicious soft-shell crab that is deep-fried with black 
RGRRGT�CPF�HTGUJ�ICTNKE��C�ENCUUKE�UGCHQQF�EQWPVGTRCTV� 
6JKU�KU�UGTXGF�YKVJ�CP�CRRGVKUKPI�URKE[�UGCHQQF�UCWEG�

SEE KRONG MOO BBQ  �/>8Ú�Þ&�3�-�B�/ÚÛ"
BBQ PORK SPARE RIBS £9.00
Grilled pork spare ribs with fresh Thai herbs tossed 
in our homemade barbecue sauce, accompanied by 
UQOG�ITKNNGF�HTGUJ�RKPGCRRNGU�

KHA NOM PANG NHA GOONG  Ø���,Þ&�?-×2?Þ
PRAWN & CHICKEN TOAST £9.50
Deep-fried toast stuffed with the savoury goodness 
of minced prawn and chicken, garlic, coriander root 
and white pepper, topped with sesame seeds and 
CEEQORCPKGF�D[�QWT�JQOGOCFG�UYGGV�EJKNNK�UCWEG�

THUNG TONG  �2Þ�(Þ
GOLDEN PARCEL £9.50
Crispy deep-fried spring roll pastry wrapping 
marinated minced chicken and prawn meat, served 
YKVJ�QWT�JQOGOCFG�UYGGV�EJKNNK�UCWEG�

PAK ROUM TOD GROB  �,×�"��(�×�(�
VEGETABLE TEMPURA  £9.00
A mixture of thinly cut sweet potato, green beans, 
aubergines, broccoli, green peppers and carrots  
deep-fried in a golden tempura batter served with 
VGORWTC�UCWEG�

THUNG THONG JAY  �2Þ�(Þ6Ý
VEGETABLE GOLDEN PARCEL  £9.50
Crispy deep-fried spring roll pastry wrapping our 
chefs’ special vegetable mix of sweet corn, garden 
peas, onions and carrots, served with our homemade 
UYGGV�EJKNNK�UCWEG�

SOUPS

TOM YUM GAI  �?��C-:×>
CHICKEN TOM YUM £10.00
A heart-warming, creamy, hot and sour soup with 
chicken, mushrooms, roasted chillies, lemongrass, 
ICNCPICN��EQTKCPFGT��MCHƂT�NKOG�NGCXGU�CPF�6JCK�JGTDU��
(Hot)

TOM YUM HED  �?��C-6&=�
MUSHROOM TOM YUM  £8.50
A creamy hot and sour soup with mushrooms, 
NGOQPITCUU�ICNCPICN��TQCUVGF�EJKNNKGU�CPF�MCHƂT�NKOG�
NGCXGU��ƃCXQWTGF�YKVJ�6JCK�JGTDU��
*QV�

TOM YUM GOONG  �?��C-×2?Þ
KING PRAWNS TOM YUM  £11.00
The heart and soul of Thai cuisine, this creamy, hot 
and sour soup contains king prawns, mushrooms, 
roasted chillies, lemongrass, galangal, coriander, 
MCHƂT�NKOG�NGCXGU�CPF�6JCK�JGTDU��#�TGHTGUJKPI�CPF�
EQOHQTVKPI�FKUJ��
*QV�

POH TEK  8�@+7�×
MIXED SEAFOOD TOM YUM £14.00
With the combination of tender king prawns, mussels 
CPF�USWKF�CPF�ENCUUKE�6JCK�ƃCXQWTU�KPENWFKPI�VQO�[WO��
lemongrass, and coconut milk, this Thai seafood soup 
UQQVJGU�CPF�WRNKHVU�VJG�URKTKV�CU�YGNN�CU�VJG�DQF[�� 
(Hot)

TOM KHA GAI  �?�Ø>-:×>
CHICKEN TOM KHA £10.50
A comforting Thai soup with chicken and mushrooms 
in a creamed coconut soup mixed with a rich broth of 
NGOQPITCUU��ICNCPICN��MCHƂT�NKOG�NGCXGU�CPF�VQRRGF�
YKVJ�HTGUJ�EQTKCPFGT�CPF�EJKNNKGU��
/GFKWO�*QV�

TOM KHA HED  �?�Ø>-6&=�
MUSHROOM TOM KHA  £8.50
An aromatic coconut milk and mushroom soup mixed 
YKVJ�C�TKEJ�DTQVJ�QH�NGOQPITCUU��ICNCPICN��MCHƂT�NKOG�
NGCXGU�CPF�VQRRGF�YKVJ�HTGUJ�EQTKCPFGT�CPF�EJKNNKGU��
(Medium Hot)

THAI SALADS

SOM TUM THAI  %?��C-:��
THAI PAPAYA SALAD   £12.00
Thailand’s most famous salad, papaya salad is packed 
YKVJ�URKE[��VCPI[�CPF�UJCTR�ƃCXQWTU��OCMKPI�KV�C�
RQRWNCT�CRRGVKUGT�KP�6JCK�EWKUKPG��1WT�RCRC[C�UCNCF�
is made with shredded green papaya, carrots, cherry 
VQOCVQGU�CPF�ƂPG�DGCPU�CNN�FTGUUGF�YKVJ�HTGUJ�NKOG�
LWKEG��ƂUJ�UCWEG��ICTNKE��HTGUJ�EJKNNKGU��RCNO�UWICT�CPF�
ETWUJGF�RGCPWVU��
*QV�

SOM TUM SALMON TOD   %?��C-7� �(��(�
SALMON WITH  
THAI PAPAYA SALAD  £14.50
#�FGNKIJVHWN�RCP�HTKGF�UCNOQP�ƂNNGV�UGTXGF�QP�C�RCRC[C�
salad of shredded green papaya, carrots, cherry 
VQOCVQGU�CPF�ƂPG�DGCPU��FTGUUGF�YKVJ�HTGUJ�NKOG�
LWKEG��ICTNKE��ƂUJ�UCWEG��HTGUJ�EJKNNKGU��RCNO�UWICT�CPF�
ETWUJGF�RGCPWVU��
*QV�

YUM PED GROB  �C-6�=�×�(�
SPICY CRISPY DUCK SALAD  £12.00
Strips of roasted crispy duck breast tossed with 
watercress, radish, shallots, spring onions and 
EQTKCPFGT�KP�C�URKE[�6JCK�UCNCF�FTGUUKPI��
/GFKWO�*QV�

YUM GOONG  �C-×2?Þ%�
SPICY KING PRAWN SALAD  £14.00
The taste of this king prawn salad hinges on the 
HTGUJPGUU�QH�VJG�KPITGFKGPVU�WUGF��EQTKCPFGT��NKOG�LWKEG��
ƂUJ�UCWEG�CPF�EJKNNKGU���#�JGCNVJ[���TGHTGUJKPI�UCNCF�
YKVJ�GZQVKE�URKE[��VCPI[��CPF�C�NKVVNG�UYGGV�ƃCXQWTU���VJKU�
KU�VJG�WNVKOCVG�UGCHQQF�NQXGToU�FTGCO��
*QV��

YUM NUA NUM TOK  �C-6�1?(�?C-�×
WATERFALL BEEF SALAD £15.50
A popular Thai salad with slices of grilled ribeye steak, 
in our special dressing of fresh lime juice, chillies and 
garlic, mixed with mint leaves, cherry tomatoes and 
red onions served on a bed of mixed green leaves, 
VQRRGF�YKVJ�ITQWPF�TQCUVGF�TKEG��8GT[�UCVKUH[KPIN[�
URKE[���FGNKEKQWU��
*QV�

LAAB GAI   -�:×>
MINCED CHICKEN SALAD  £13.00
Of North-Eastern Thailand style, our minced chicken 
salad is mixed with fresh mint, fresh coriander, spring 
onions and red onions, in our house special dressing 
QH�NKOG�LWKEG��ƂUJ�UCWEG��EJKNNKGU���ICNCPICN��CPF�
HTCITCPV�YKVJ�TQCUVGF�ITQWPF�TKEG��&GƂPKVGN[�C�6JCK�
favourite! (Hot)

NOODLES AND RICE

PAD THAI GAI  �,�:��:×>
CHICKEN PAD THAI £14.50
Thailand’s national dish, a blend of sweet, sour, 
UCNV[�CPF�WOCOK�ƃCXQWTU��6JKU�KU�OCFG�YKVJ�EJKEMGP� 
Thai rice stick noodles, egg, bean sprouts, and 
URTKPI�QPKQPU�UVKT�HTKGF�YKVJ�C�VCOCTKPF�UCWEG�

PAD THAI GOONG  �,�:��×2?Þ
KING PRAWN PAD THAI  £16.50
Thailand’s national dish, a blend of sweet, sour, salty 
CPF�WOCOK�ƃCXQWTU��6JKU�KU�OCFG�YKVJ�MKPI�RTCYPU��
Thai rice stick noodles, egg, bean sprouts, and spring 
QPKQPU�UVKT�HTKGF�YKVJ�C�VCOCTKPF�UCWEG�

PAD KHEE MAO NUA  �,�Ø/?6�-6�1?( 

SPICY STIR FRIED  
RICE NOODLES WITH BEEF  £14.50
A spicy and savoury noodle dish of stir-fried rice stick 
PQQFNGU�YKVJ�VGPFGT�UNKEGU�QH�DGGH��OWUJTQQOU��ƂPG�
beans, onion, peppers, chillies, fresh peppercorns, 
MTCEJCK�TQQV��CPF�JQN[�DCUKN��
*QV�

KHAO PAD GAI  Ø?-"�,�:×>:Ø>�-"
MANTRA CHICKEN FRIED RICE  £14.00
%QOHQTV�HQQF�CV�KVU�DGUV��0Q�GZRNCPCVKQP�PGGFGF��

KHAO PAD GOONG  Ø?-"�,�×2?Þ
KING PRAWN FRIED RICE £16.50
Simple yet elegant is the classic Thai-style king 
prawn fried rice with eggs, spring onions and carrots 
ICTPKUJGF�YKVJ�HTGUJ�VQOCVQ�CPF�EWEWODGT�UNKEGU�

CHAR-GRILLED 
& SEAFOOD DISHES

SEUA RONG HAI  6%1(�?(Þ:&?
WEEPING TIGER £24.00
Originated from the North-Eastern region of Thailand, 
this dish is made of tender slices of char-grilled rib-eye 
steak, doused with a savoury mushroom and onion 
gravy on a sizzling plate accompanied by a tangy  
EJKNNK�FKRRKPI�UCWEG�

GOONG PAOW  ×2?Þ6�-
SIZZLING GARLIC BUTTER  
KING PRAWNS £21.00
Sweet and meaty char-grilled king prawns cooked 
with butter and garlic and served on a sizzling plate 
CEEQORCPKGF�D[�C�URKE[�UGCHQQF�UCWEG�

PED SAUCE MAKHAM  6�=��(%�+Ø-�
DUCK IN TAMARIND SAUCE  £18.50
Thin slices of roasted duck breast in a sweet and 
tangy tamarind and palm sugar sauce, garnished with 
ECUJGY�PWVU��HTKGF�QPKQPU�CPF�TQCUVGF�EJKNNKGU��
/KNF�

PLA SONG SAHAI  � -%(Þ%&-�
TWO SISTER FISH   £25.50
#�FKUJ�QH�VYQ�FKUVKPEV�[GV�EQORNGOGPVKPI�ƃCXQWTU��
5CNOQP�ƂNNGV�KP�C�ETGCO[�%JQQ�%JGG�EWTT[�UCWEG�OCFG�
from a spicy red curry paste and coconut milk and sea 
DCUU�ƂNNGV�YKVJ�C�NKIJV�CPF�VCPI[�VCOCTKPF�UCWEG��

PLA RAD PRIK  � -�-���Û×
PAN-FRIED SEA BASS WITH 
SWEET CHILLI & GARLIC SAUCE £21.00
6JG�OQUV�HCOQWU��CWVJGPVKE�ƂUJ�FKUJ�KP�6JCKNCPF��
5WEEWNGPV�RCP�HTKGF�UGC�DCUU�ƂNNGVU�YKVJ�JQOGOCFG�
UYGGV���UQWT��URKE[�ICTNKE�UCWEG��OCMGU�VJKU�C�ƃCXQWT�
UGPUCVKQP�CFFKVKQP�VQ�[QWT�OGCN��
*QV�

GOONG PAD KHING  ×2?Þ�,�ØÛÞ
GRILLED KING PRAWNS  
WITH GINGER £20.50
Char-grilled king prawns stir fried with fresh ginger, 
spring onion, mushrooms, black mushrooms and 
RGRRGTU��
/KNF�

CHOO CHEE  PU NIM  �3>�/>�3�Û>�
SOFT SHELL CRAB CURRY  £22.00
A seafood lover’s favourite in Thailand, this delicate 
soft-shell crab is cooked with onions and peppers in a 
savoury sweet, creamy Choo Chee curry sauce made 
HTQO�C�URKE[�TGF�EWTT[�RCUVG�CPF�EQEQPWV�OKNM��ƂPKUJGF�
YKVJ�HTGUJN[�UJTGFFGF�MCHƂT�NKOG�NGCXGU��
/GFKWO�*QV�

GAENG PA PLA  7×Þ�>-� -×�+�ÞØ-"
SEABASS JUNGLE CURRY  £20.50
Distinctive and fragrant, strong and robust, from 
OCP[�LWPING�JGTDU��KPENWFKPI��MCHƂT�NKOG�RGGN�CPF�
leaves, krachai root, lemongrass, holy basil, green 
RGRRGTEQTPU���ICNCPICN��VJKU�JKIJN[�URKE[�EWTT[�
without coconut milk, will excite your tastebuds to the 
OCZKOWO��2CKTKPI�KV�YKVJ�RCP�HTKGF�UGCDCUU�OCMGU�KV�C�
FGNKEKQWU��JGCNVJ[�CPF�OGOQTCDNG�EJQKEG��
8GT[�*QV�

THAI CURRIES

GAENG KIEW WAAN GAI  7×Þ6Ø/�"&"-�:×>
THAI GREEN CHICKEN CURRY  £15.00
The ever-famous Thai green curry with spicy, creamy 
aromatic sauce, tender chicken breast, and crunchy 
ITGGPU��#NN�VQRRGF�QHH�YKVJ�CP�GZVTC�JGNRKPI�QH�HTGUJ�
EJKNNK�CPF�UYGGV�DCUKN�NGCXGU��
*QV�

GAENG MASSAMAN GAE  7×Þ�,%�,>�7×+
MASSAMAN LAMB CURRY   £18.00
Tender cuts of lamb slow-cooked with potatoes, onions 
and cashew nuts in a rich Massaman curry sauce, 
having a sweet aftertaste, made with turmeric, star 
CPKUG��ECTFCOQO��EKPPCOQP��EJKNNKGU�CPF�EQEQPWV�OKNM��
(Mild)

GAENG GAREE GAI  7×Þ×+&�/>:×>
CHICKEN IN YELLOW CURRY £14.50
/CFG�HTQO�C�TKEJ�VWTOGTKE�ƃCXQWTGF�DCUG�VJCV�
contains coconut cream as well as coconut milk, this 
curry contains tender chicken breast cooked with baby 
RQVCVQGU��DWVVGTPWV�USWCUJ��ICTNKE�CPF�QPKQPU��VQRRGF�
YKVJ�HTKGF�UJCNNQVU��
/KNF�

GAENG DAENG NUA  7×Þ7�Þ6�1?(
THAI RED CURRY WITH BEEF £17.00
A popular Thai dish made of slices of tender beef 
cooked with a savoury and sweet red curry paste and 
EQEQPWV�OKNM��6JG�DGGH�KU�UGTXGF�YKVJ�CWDGTIKPGU��
DWVVGTPWV�USWCUJ�CPF�UYGGV�DCUKN��
/GFKWO�*QV�

GAENG PANANG KHA GAE  7×Þ�+7�ÞØ-7×+
LAMB SHANK 
IN PANANG CURRY   £21.00
Lamb shank slow-cooked in a rich Panang curry 
sauce that is made from a red curry base and coconut 
OKNM�s�UCXQWT[�CPF�UYGGV�YKVJ�C�PWVV[�RGCPWV�ƃCXQWT��
ICTPKUJGF�YKVJ�UJTGFFGF�MCHƂT�NKOG�NGCXGU��TGF�EJKNNKGU�
CPF�UYGGV�DCUKN��
/GFKWO�*QV�

CHOO CHEE GOONG  �3>�/>×2?Þ
CHOO CHEE 
CURRY KING PRAWNS  £19.50
Grilled king prawns in a savoury sweet, creamy 
Choo Chee curry sauce made from a spicy red curry 
RCUVG�CPF�EQEQPWV�OKNM��ƂPKUJGF�YKVJ�HTGUJN[�UJTGFFGF�
MCHƂT�NKOG�NGCXGU��
/GFKWO�*QV�

GAENG PHED PED YANG  7×Þ6�=�6�=��>-Þ
ROASTED DUCK CURRY £19.00
A popular Thai dish made of slices of roasted duck 
breast cooked with fresh cherry tomatoes, peppers, 
pineapple and sweet basil in a savoury and sweet red 
EWTT[�RCUVG�EQQMGF�KP�EQEQPWV�OKNM��
/GFKWO�*QV�

GAENG PA GAI  7×Þ�>-:×>
JUNGLE CHICKEN CURRY £14.50
A traditional spicy Thai curry that originated from  
the forested areas in northern Thailand and is cooked 
YKVJQWV�EQEQPWV�OKNM��5NKEGU�QH�EJKEMGP�DTGCUV�CTG�
cooked in a chicken broth and served with shredded 
MTCEJCK�TQQV��CWDGTIKPGU��DWVVGTPWV�USWCUJ��DCODQQ�
UJQQVU��DCD[�EQTPU��ƂPG�DGCPU��JQN[�DCUKN�CPF�HTGUJ�
ITGGP�RGRRGTEQTPU��
8GT[�*QV�

PANANG MOO  �+7�Þ&�3 
PANANG PORK CURRY £16.50
A popular Panang curry dish with tender strips  
of pork simmered in a rich Panang curry sauce  
that is made from a red curry base and coconut 
OKNM�s�UCXQWT[�CPF�UYGGV�YKVJ�C�PWVV[�RGCPWV�ƃCXQWT��
ICTPKUJGF�YKVJ�UJTGFFGF�MCHƂT�NKOG�NGCXGU��TGF�EJKNNKGU�
CPF�UYGGV�DCUKN��
/GFKWO�*QV�

GAENG MASSAMAN KHA GAE  7×Þ�,%�,>�Ø-7×+
LAMB SHANK 
IN MASSAMAN CURRY  £21.00
Lamb shank slow-cooked with potatoes, onions and 
cashew nuts in a rich Massaman curry sauce, having 
a sweet aftertaste, made with turmeric, star anise, 
ECTFCOQO��EKPPCOQP��EJKNNKGU�CPF�EQEQPWV�OKNM�� 
(Mild)

CHOO CHEE SALMON  �3>�/>7� �(�
CHOO CHEE CURRY SALMON £21.00
2CP�HTKGF�UCNOQP�ƂNNGV�KP�C�ETGCO[�%JQQ�%JGG�EWTT[�
sauce made from a spicy red curry paste and coconut 
OKNM��
/GFKWO�*QV�

GAENG KIEW PLA   7×Þ6Ø/�"&"-�� -×�+�ÞØ-"
SEABASS GREEN CURRY  £21.50
Our famous Thai green curry – creamy, aromatic and 
NWZWTKQWU��5GCDCUU�s�FGNKECVG�CPF�LWKE[��YKVJ�ETKUR[�UMKP�
Match made in heaven! (Hot)

STIR FRIED DISHES

GAI PAD GA PRAOW  :×>�,�×+6��-
CHICKEN WITH CHILLI AND BASIL £14.50
A classic popular dish in Thailand, spicy and fragrant, 
this dish is made of tender strips of chicken breast 
stir-fried with fresh chillies, garlic, green beans and 
JQN[�DCUKN�NGCXGU��
*QV�

GAI MED MAMAUNG  :×>�,�6�=��+�>"Þ
CHICKEN WITH 
CASHEW NUTS   £17.50
A popular traditional Thai dish that is slightly sweet 
and salty, made of stir-fried strips of crispy chicken 
breast and crunchy cashew nuts, onions, peppers, 
mushroom, carrots, pineapple and roasted chillies all 
UGTXGF�KP�C�ETKUR[�RQVCVQ�DCUMGV��
/KNF��

MOO GROB PAD GA PRAOW  &�3×�(��,�×+6��-
CRISPY PORK WITH 
CHILLI AND BASIL £17.50
A classic popular dish in Thailand, spicy and fragrant, 
this dish is made of crispy pork belly stir-fried with fresh 
EJKNNKGU��ICTNKE��ITGGP�DGCPU�CPF�JQN[�DCUKN�NGCXGU�� 
(Hot)

NUER PAD PRIK THAI DAM  6�1?(�,���Û×:���C-
BEEF IN BLACK PEPPER SAUCE £17.50
Succulent slices of beef stir-fried with onions, 
mushrooms, peppers and spring onions in a black 
RGRRGT�UCWEG�CPF�UGTXGF�QP�C�UK\\NKPI�RNCVG� 
(Medium Hot)

PAD PREAW WAAN GAI  �,�6��/?�"&"-�:×>>
THAI STYLE SWEET 
AND SOUR CHICKEN £16.50
Crispy strips of chicken breast stir-fried in a sweet and 
sour sauce with pineapples, onions, cucumbers, cherry 
VQOCVQGU�CPF�URTKPI�QPKQPU��
/KNF�

TA LAY PADCHAA  �+6 �,��>-
SEAFOOD IN AROMATIC SPICES  £21.50
A seafood medley of king prawns, mussels, scallops, 
CPF�USWKF�CNN�UVKT�HTKGF�KP�CTQOCVKE�6JCK�JGTDU�CPF�
spices, krachai root, spicy green peppercorns, fresh 
EJKNNKGU��ITGGP�DGCPU�CPF�JQN[�DCUKN�NGCXGU��
*QV�

NUA NAM MUN HOI  6�1?(�,��?C-�,�&(�
THAI STYLE BEEF IN 
OYSTER SAUCE £17.00
Tender strips of beef stir-fried with broccoli, 
mushrooms, carrots and spring onions in a rich,  
UYGGV�Q[UVGT�UCWEG�

GOONG PAD PRIK THAI DAM  ×2?Þ�,���Û×:���C-  

KING PRAWNS IN 
BLACK PEPPER SAUCE  £21.00
Sweet and meaty king prawns stir-fried with onions, 
peppers and spring onions, served with a black 
RGRRGT�UCWEG�QP�C�UK\\NKPI�RNCVG��
/GFKWO�*QV�

PAD BROCCOLI MOO KROB  �,���=(Ú8Ú />&�3×�(�
THAI STYLE CRISPY PORK 
STIR FRIED WITH BROCCOLI £16.50
Crispy pork belly and broccoli stir-fried with 
garlic, carrots and baby sweet corn in a rich, 
UYGGV�Q[UVGT�UCWEG�

GOONG PAD TA KRAI  ×2?Þ�,��+:Ú�?�
THAI LEMONGRASS KING PRAWN £21.00
Aromatic lemongrass, tender king prawns fused with 
VJG�WPFGTN[KPI�VCUVG�QH�MCHƂT�NKOG�NGCXGU�CPF�ICTNKE��
Original Thai taste! (Mild)

GAI PAD GRA THIEM PRIK THAI  :×>�,�×�+6�/����Û×:��  

GARLIC & PEPPER CHICKEN £14.50
Caramelised garlic creates a taste sensation for slices 
of chicken breast stir-fried with with sprinkles of 
RGRRGT��JKVVKPI�PQVGU�QH�UYGGV�CPF�UCXQWT[��
/KNF�

MOO GROB NAM PRIK POAW  &�3×�(��?C-��Û×6�-
CRISPY PORK BELLY WITH  
THAI CHILLI JAM £17.50
Savoury sweetness with a spicy kick! Crispy Pork Belly 
UNKEGU�UVKT�HTKGF�YKVJ�QWT�UKIPCVWTG�6JCK�EJKNNK�LCO���
UVTKRU�QH�QPKQPU��RGRRGTU��TQCUVGF�EJKNNKGU���UYGGV�DCUKN�
ETGCVGU�C�VTWN[��KTTGUKUVKDNG�FKUJ��6QR�ETQYF�RNGCUGT��
(Medium Hot)

VEGETARIAN MAINS

PAD PREAW WAAN HED  �,�6��/?�"&"-�6&=�
STIR FRIED CRISPY MUSHROOM  
IN SWEET AND SOUR SAUCE £12.00
Crispy deep-fried mushroom stir-fried in a sweet and 
sour sauce with pineapples, onions, carrots, cherry 
VQOCVQGU�CPF�URTKPI�QPKQPU��
/KNF�

PAD THAI JAY  �,�:��6Ý
VEGETARIAN PAD THAI £13.50
%NCUUKE�ƃCXQWTU�QH�6JCKNCPF�CDQWPF�KP�VJKU�HTCITCPV�CPF�
ƃCXQWTHWN�FKUJ�HGCVWTKPI�JQOGOCFG�VCOCTKPF�UCWEG��
RGCPWVU��VQHW�CPF�6JCK�TKEG�UVKEM�PQQFNGU��

PAD BROCCOLI  �,���=(Ú8Ú />
STIR FRIED BROCCOLI AND TOFU £13.50
Crunchy broccoli and succulent fried tofu tossed in 
a savoury sauce with carrots, baby sweet corn and 
UJKKVCMG�OWUJTQQOU�

GAENG KIEW KANHOON   7×Þ6Ø/�"&"-�Ø�2�� 
JACKFRUIT GREEN CURRY   £14.50
A medley of jackfruit and assorted vegetables in a 
classic Thai green curry sauce with an intense warming 
JGCV��UWTG�VQ�ƂTG�WR�VJQUG�VCUVG�DWFU��
*QV�

GAENG KIEW WAN JAY  7×Þ6Ø/�"&"-�6Ý
FRIED TOFU 
IN THAI GREEN CURRY  £14.50
The lightly golden fried tofu and assorted vegetables 
in the medley of fragrant exotic Thai green curry with 
a gentle warming heat, garnished with sweet basil 
NGCXGU�CPF�EJKNNK��
*QV�

MASSAMAN TAOHU   �,%�,>�6�?-&3?
MASSAMAN TOFU   £16.50
Mild massaman curry is the perfect accompaniment 
for tofu, fully soaking up the rich nutty sauce, made 
HTQO�ECUJGY�PWV��VWTOGTKE��UVCT�CPKUG��ECTFCOQO���
EJKNNKGU��CPF�UYGGV�HTQO�EKPPCOQP�CPF�EQEQPWV�OKNM��
Warms you straight to the heart! (Mild)

GAENG GAREE JAY  7×Þ×+&�/>6Ý
BUTTERNUT SQUASH & TOFU 
IN YELLOW CURRY   £14.50
/CFG�HTQO�C�TKEJ�VWTOGTKE�ƃCXQWTGF�DCUG�VJCV�
contains coconut cream as well as coconut milk, this 
EWTT[�EQPVCKPU�DWVVGTPWV�USWCUJ�CPF�FGGR�HTKGF�VQHW�
EQQMGF�YKVJ�DCD[�RQVCVQGU��DWVVGTPWV�USWCUJ��ICTNKE�
CPF�QPKQPU��VQRRGF�YKVJ�HTKGF�UJCNNQVU��
/KNF�

PANANG JAY  �+7�Þ6Ý
PANANG CURRY WITH 
BUTTERNUT SQUASH TEMPURA  £16.50
6GPFGT�DWVVGTPWV�USWCUJ�FGGR�HTKGF�KP�VGORWTC�
batter and simmered in a rich Panang curry sauce 
that is made from a red curry base and coconut 
OKNM�s�UCXQWT[�CPF�UYGGV�YKVJ�C�PWVV[�RGCPWV�ƃCXQWT��
ICTPKUJGF�YKVJ�UJTGFFGF�MCHƂT�NKOG�NGCXGU��TGF�EJKNNKGU�
CPF�UYGGV�DCUKN��
/GFKWO�*QV�

CHOO CHEE TAOHU  �3>�/>6�?-&3?
FRIED TOFU IN 
CHOO CHEE CURRY SAUCE  £16.00
Deep-fried tofu in a savoury sweet, creamy Choo Chee 
curry sauce made from a spicy red curry paste and 
EQEQPWV�OKNM��ƂPKUJGF�YKVJ�HTGUJN[�UJTGFFGF�MCHƂT�NKOG�
NGCXGU��
/GFKWO�*QV�

SIDE DISHES

JASMINE RICE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £3.50

THAI STICKY RICE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £4.50

EGG FRIED RICE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £5.00

COCONUT RICE. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £4.50

STIR-FRIED EGG NOODLES . . . . . . . . . . . . . . . . . . . £4.50

POTATO CHIPS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £3.50

STIR-FRIED VEGETABLES  . . . . . . . . . . . . . . . . . . . . . . £7.00

THAI PRAWN CRACKERS  . . . . . . . . . . . . . . . . . . . . . . . £3.50

GREEN SALAD  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £5.00


