
 

STARTERS 
1. Platter A (Mixed Hors D' Oeuvres) (N) (S)  £14.95 
Chicken Sate, Prawns Toast, Spring Rolls , Golden Parcels and Prawn in blanket 

2. Platter B (Mixed Hors D' Oeuvres) (V)   (N)  £12.95 
Tofu, Spring Rolls, Golden Parcels, Sweet corn Fritters, Vegetables Tempura 

3. Prawn Cracker  £3.00 
Crispy prawn cracker served with sweet chilli sauce 

4. Sate Chicken (N)  £6.50 
Chicken fillet marinated in Thai herbed and spices, separated with a skewer, grilled and served with 
peanut sauce 

5. Streamed Dim Sum (S) £5.95 
Marinated minced pork, water-chest nut, mushroom including wheat flour and serve with sweet 
dark soy sauce 

6. Spring Rolls (V)  £5.55 
Vegetarian Thai style spring rolls served with sweet chilli sauce 

7. Duck Spring Rolls  £6.50 
Shredded duck filled spring rolls, spring onion served with hoi-sin sauce 

8. Thai BBQ Pork  £6.50 
Sliced of pork marinated with Thai herbs and seasoning, separated with a skewer, grilled and served 
with sriracha chilli sauce 

9. Golden Parcel (V)  £5.95 
Crispy parcels filled with marinated vegetables served with sweet chilli sauce  

10. Siam Chicken Wings £5.95 
Chicken wings marinated in special Thai herbs and spices 

11. Ribs with Chilli and Salt £6.25 
Succulent ribs with onion, chilli and Salt 

12. Prawn Butterfly   £6.55 
King Prawns coasted in crispy breadcrumbs and served with chilli sauce 
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13. Crispy Tofu (V)(GF)  £5.75 
Crispy Tofu served sweet chilli sauce 

14. Vegetables Tempura (V) £4.95 
Deep fried battered vegetables and served with chilli sauce 

15. Hoy Ob (GF)  £6.55 
Streamed mussels with thai herb, and coconut milk and  noodle  

16. Duck Pancakes  £9.95 
Shredded fried duck , streamed pancakes, strips of cucumber and Hoi Sin sauce – Perfect to share 

17. Meeang Pla Grob (N) £6.95 
4 little gem lettuce filled with crispy fish and diced Thai herbs including ginger, garlic, lemongrass, 
lime, chilli, coriander, mint and peanuts. Drizzled with a tamarind and palm sugar sauce. 
For a true Thai flavour experience eat the whole leaf in one! 

SALAD 

18. Salad Keak (N) (GF)   £6.95 
Mixed salad on top with boil  egg and peanut sauce 

19. Lasb Gai (GF)    £10.95 
Spicy minced chicken with mixed Thai herbs, chilli powder, onion and lime juice 

20. Beef salad (GF)    £11.95 
Grilled beef sliced mixed with fresh salad and spicy lime sauces 

SOUP 

● Chicken  £6.55 
● Prawn   £6.75 
● Vegetables  £5.95 

21. Tom Yum  A Classic hot sour soup flavoured with thai herbs 

22. Tom Kha.            Cream coconut soup intensely flavoured with galangal & lemon glass 
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CURRY DISHES 
● Gai (Chicken)  £11.95 
● Nua (Beef)   £12.95 
● Goong (Prawn)  £13.50 
● Ped ( Duck)   £13.95 
● Vegetable or Tofu  £10.95 

23. Gaeng Dang ( Red Curry) (GF) 
Thai red curry paste mixed with coconut milk, mixed vegetables and thai herbs and spices 

24. Green Curry (GF) 
Thai green curry paste mixed with coconut milk, mixed vegetables and thai herbs and spices 

25. Yellow Curry (GF) 
Thai green curry paste mixed with coconut milk, tomatoes, carrots and potatoes 

26. Massaman Curry (GF) 
A milder curry from the sou of Thailand with coconut milk, onion, carrots and tomatoes 

27. Spicy Jungle Curry (GF) 
A medley of vegetables and Thai spices in this country style curry without coconut milk 

STIR FRY DISHES 
● Gai (Chicken)  £11.95 
● Nuea (Beef)   £12.95 
● Goong (Prawn)  £13.50 
● Ped (Duck)   £13.95 
● Vegetable or Tofu  £10.95 

28. Pad Priew Wan (GF) 
Stir fried mixed vegetable, pine apple in a sweet and sour sauce 

29. Pad Gra Prow 
A delicious spicy with selection of meat, mixed vegetable ans Thai basil chilli paste 

30. Pad Him Ma Parn 
Stir fry with cashew nuts and mixed vegetable in a rich tomato sauce and chilli paste 

31. Pad Ped'' ( Red Curry Paste) 
Stir fry with bamboo shoot, French bean, peppers, courgette and red curry paste 

32 Pad Prik Tum Tod krob Sam Rod 
Stir fry using crispy meat, chilli, garlic and mixed vegetables 
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CHEF'S SPECIAL 
33. Seau Rong Hai (Weeping Tiger)   £14.50 
Grilled Steak marinated with Thai herbs on a sizzling hot plate, served with thai chilli sauce 

34. Nua Ka Ta Nam Dang (Beef with Red Wine)  £14.50 
Stir fried sliced steak with vegetables and red wine on a sizzling hot plate 

35. Gang Keaw Wan Pla (Sea Bass Fish Curry) (GF) £14.50 
Sea Bass with green curry sauce, green beans, courgettes, egg plants, peppers and basil 

36. Lamb Massaman Curry (GF)   £13.95 
A milder curry from the south of Thailand with coconut milk, onion, carrots and potatoes 

37. Pleak Gai Tod  (Chicken Wing)  £11.95 
Chicken wings with black peppers and garlic sauce 

38. Pla Tod Gratiem   £14.00 
Crispy fish with black peppers garlic sauce 

39. Pla Nung See Eaw  £14.00 
Streamed Sea Bass with mixed vegetables and soya sauce 

40. Pla Nung Ma Now  £14.00 
Streamed Sea Bass with hot and spicy fresh chilli sauce with lemon dressing  

41. Ped Ma-Karm    £14.00 
Deep Fried duck with exotic tamarind sauce top with cashew nuts and fry shallots 

42. Goog Yai Ma-Karm (GF) £14.50 
Delicious Emperor Prawns with tamarined sauce top with cashew nuts and fry shallots  

43. Ped Ma Moung ( Duck with Mango Sauce)   £14.00 
Roasted Duck on bed with vegetable and mango sauce 

44. Chang Thai Marine (Mixed Sea Food)  £15.50 
Prawn, scallop, mussels, fish and squid stir fried with vegetables in a spicy sauce flavoured with 
fresh basil leaves 
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SIDE ORDERS 
45. Mixed Vegetables (V)   £7.95 
Stir fried seasonal mixed vegetables in Oyster sauce 

46. Four Musketeers Vegetables (V) £8.95 
Stir fried baby corn, mangetout, carrot and mushroom in black bean paste 

RICE 

47. Streamed Thai Jasmine rice  £3.00 
48. Egg Fried Rice    £3.25 
49. Coconut Rice    £3.50 
50. Sticky Rice    £3.25 

NOODLES & FRIED RICE 

● Gai (Chicken)   £11.95 
● Nuea (Beef)    £12.95 
● Goong (Prawn)   £13.50 
● Vegetable or Tofu   £10.95 

51. Pad Thai (N) 
A Thai street favourite , a choice of meat with egg, bean sprout and tamarind sauce with rice 
noodles 

52. Drunkard Noodle 
Stir fried spicy noodles with a choice of meat, vegetables and basil leaves 

53. Pad Mee Luang 
Stir fried egg noodle with a choice of meat and selection of vegetables 

54. Chang's Fried Rice 
Thai style stir fried rice with egg, selection of vegetables and tomato 

------------------------------------------------------------------------------------------------------------------------------------- 
(V) = Suitable for Vegetarians  (N)= Contains Nuts   (S)= Contains Sesame  (GF)= Gluten Free 

Some dishes may contain traces of nut, wheat, gluten and/ or dairy products



SET MENU MIN -2 People 

55. Menu A (N) (S)  £26 per Head 

Starters to Share: Prawn Crackers and Platter A 
Main Course to Share: Beef Massaman, Chicken Kra Prow, Stir Fried Mixed Vegetable and 
Jasmine Rice (2) 

56. Menu B  (V)  (N)  £23 per Head 

Starter to Share : Prawn Crackers and Platter B 
Main Course to Share:  Tofu Green Curry, Tofu with Vegetable & Ginger, Noodle & Veg (1) &  
Rice (1)
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