
Prawn Crackers served with sweet chilli dipping sauce £2.95  
Steamed Edamame Seasoned with Japanese chilli powder and rock salt (V) £4.25

STARTERS
1. Mixed starter (Minimum of 2 people) £6.95 per person
An assortment of Chicken Satay, Steamed Dumplings, Chicken & Prawns on toasts and Thai Spare Ribs.

2. ZappZaa Platters (Minimum of 2 people) £7.95 per person
A combination of favourite starters, Chicken Satay, Prawns Tempura, Thai Calamari, Steamed Dumplings and Thai 

Spare Ribs.

3. Mixed Vegetarian Starter (Minimum of 2 people) £6.95 per person
A combination of vegetarian starters, Vegetables Spring Rolls, Sweetcorn Cakes, Vegetables Tempura and Tofu in 

Tamarind Sauce.  

4. Chicken and prawns on toasts £5.95 Must try!

Minced chicken and prawns on toasts covered with sesame seeds. Served with sweet chilli sauce.

5. Chicken Satay £5.95
Long-time popular char-grilled marinated chicken on skewers, served with peanut sauce.

6. Crispy Duck Rolls £6.95 Must try!

Crispy roll filled with five spiced shredded duck comfit, cabbage and spring onions. Served with hoisin dipping sauce.

7. Thai Style Crispy Chicken Wings £6.50 Must try!

Crispy chicken wings seasoned with red chilli coriander. Served with Sriracha dipping sauce.

8. Prawn Tempura £6.95
Lightly battered golden fried prawns. Served with sweet chilli dipping sauce.

9. Thai Calamari £6.50
Famous crispy calamari tossed with crisp garlic. Served with sriracha sauce.

10. Steamed Dumplings £6.95
Delicate dumplings filled with minced chicken, prawns, shitake mushrooms and water chestnuts. Served with 

premium soy sauce.

11. Thai Spare Ribs £6.50
Tender braised marinated pork spare ribs with house recipe and tossed with crisp shallots. 

12. Tofu in Tamarind Sauce (V)  £5.50
Lightly fried firm tofu, drizzled with a sweet & sour tamarind sauce, fried shallots and coriander.

13. Spring Rolls (V) £4.95 Must try!

Crisp vegetables spring rolls filled with glass noodles and mushrooms, served with sweet chilli sauce.

14. Sweetcorn Cakes (V) £5.45
Sweetcorn & kaffir lime leaves cakes. Served with sweet chilli sauce.

SALAD
15. Som Tum £7.50
Light and healthy famous spicy salad of shredded green papaya, carrot, long beans and tomatoes mixed with chilli 

lime juice, fish sauce and peanuts. 

16. Som Tum ZappZaa £8.50         Must try!

The local’s favourite papaya salad in Thailand with more crushed chilli, garlic, long bean, tomatoes, lime juice, fish 

sauce, “Pla raa” (Thai anchovy), and baby crab (on season.)  

17. Beef Salas £9.95
Chargrilled marinated sirloin beef thinly sliced dressed with shallot, celery, tomatoes, carrots andcoriander. Served 

with house spicy dressing.

18. Mixed Seafood Salad £11.50
Prawns, squid, mussels and glass noodles dresses with celery, shallots, carrot, coriander and spicy dressing 

SOUP
19. Tom Yum 
Thicker base version of the world-famous prawn Tom yum soup with mushroom, galangal, lemongrass, kaffir lime 

leaves and chillies. (This version of Tom yum contains milk.)

Prawn - £6.00, (V) Vegetables & Tofu - £5.00

20. Tom Kha
Simply delicious coconut soup with chicken and mushrooms, flavoured with galangal, fresh chillies, lemongrass, 

dried chillies and coriander.

Chicken - £5.50,   (V) Vegetables & Tofu - £5.00 

21. Hot and Spicy Mixed Seafood Soup (Poh Tak Soup) £6.95
A traditional spicy mixed seafood soup with lemongrass, Thai basil, kaffir lime leaves and chilli.

CURRIES
22. Chicken Massaman £9.95 Must try!

Coconut milk braised chicken thigh, potatoes, carrot and peanuts in a mild homemade curry cooked with warm spices.

23. Red Duck Curry £10.95       Must try!

Roasted duck cooked in a red curry paste with coconut milk, with lychees, tomatoes, grapes, pineapple and basil leaves.

24. Green Curry
Famous Thai green curry with green chillies, bamboo shoots, aubergine and basil leaves cooked in coconut milk.

25. Red Curry 
Bamboo shoots and aubergine cooked in a red curry paste made of red chilli and Thai herbs cooked in coconut milk. 

26. Panaeng Curry  
A richer, less spicy taste of coconut red curry with a unique flavour provided by the addition of kaffir lime leaves and 

panaeng curry paste. The sauce is reduced to allow for the fully presence of the herbs.

27. Jungle Curry    
Healthy Thai herbs and the spiciest curry with bamboo shoots, aubergine and season vegetables. 

This curry does not contain coconut milk. 

No. 24-27  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95 

STIR FRY DISHES
28. Crispy Pork Belly and Spring Greens £9.50       Must try!

Crispy pork belly stir-fried with spring green in a garlic soya bean sauce and chilli.

29. Crispy Pork Belly with Chillies and Basil Leaves £9.50         Must try!

Crispy pork belly stir-fried with fresh chillies, garlic, onions, long beans and sweet basil leaves. 

30. Chillies & Basil Leaves 
Traditional Thai dish for the spicy-food-lovers. Stir-fry including fresh chillies, garlic, onions, long beans and basil 

leaves. 

31. Peppers & Cashew Nuts
A favourite stir-fry dish with peppers, spring onions, dry chillies and cashew nuts. 

32. Oyster Sauce & Mushrooms
A rich stir-fry dish with oyster sauce, mushroom, pepper, spring onions and garlic.

33. Sweet and Sour
Thai sweet and sour sauce stir-fried with cucumber, onions, pineapple, tomatoes and spring onions.

No. 30-33  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95
 

HOUSE SPECIALLITIES - MUST TRY
34. Tofu Tamarind (V) £11.95
Crisp tofu slices glazed with a piquant sauce of tamarind, fresh lemongrass and chilli, topped with crispy shallots.

35. Steamed Sea Bass £13.50
Sea bass fillet with spicy chilli sauce served on a base of steamed vegetables.

36. Chu-Chi Grilled Sea bass £13.50 
Pan fried sea bass fillet topped with a rich creamy panaeng sauce and kaffir-lime leaves.

37. Seafood Sizzleing Stir-fry £13.95
Sizzling stir-fried prawns, mussels and squid with “krachai”, chilli and Thai herbs.

38. Drunken Duck Must Try! £12.95 
Roasted duck breast stir-fried with Thai herbs, chilli, long beans, bamboo shoots and a splash of Thai whisky.

39. Spicy Steamed King Prawns £14.50
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

40. Garlic King Prawn £14.50
Stir-fried king prawns with garlic, black peppers and coriander.

41. Duck Tamarind £13.50
Duck leg confit glazed with tamarind and lemongrass sauce, tossed with crispy shallot.

42.  Weeping Tiger £12.95
Chargrilled marinated sirloin steak sliced and served with Thai traditional “Jaew” sauce.

43. King Prawn Pad Thai £14.95
King prawns with rice noodles stir-fried with eggs, bean sprouts, spring onion and carrots. Served with a lemon 

wedge, ground chilli and crushed peanuts.  

NOODLES & RICE DISHES
44. Pad Thai  
The most well-known Thai noodles dish made of rice noodles, stir-fried with eggs, beansprouts, spring onions and 

carrots. Served with lemon wedge, ground chilli, and crushed peanuts.

45. Dark Soya Noodles
Wok-fried flat rice noodles with eggs, dark soy sauce, carrots and spring greens.

46. Drunken Noodles    
Wok-fried flat rice noodles wok-fried with chilli, bamboo shoot, spring onions, basil and Thai herbs. Great noodles 

dish for spicy lovers.

47. “Zappzaa” Fried Rice
An authentic house recipe of jasmine rice wok-fried with egg, spring onion, tomatoes mushroom and a light soy sauce.

48. Spicy Chilli & Basil Fried Rice 
Jasmine rice wok-fried with a hint of garlic, chilli, basil and dark soy sauce

No. 44-48  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95     Prawns £10.95   Tofu & Vegetables (V) £8.95

EAT LIKE A THAI
Add a crispy fried egg to your meal (especially great with stir fries) £1.70
Add fresh bird eye’s chillies, fish sauce & chillies (prik num pla) £1.00

EXTRAS TOPPINGS
Chicken / Beef - £2.50                   
Prawns - £3.00            
Tofu (V) - £2.00 
Extras vegetables - £1.00              
Cashew nuts - £2.00             

SIDES 

49. Jasmin Rice £2.95
50. Sticky Rice £2.95
51. Egg Fried Rice £3.95
52. Brown Rice £3.95
53. Coconut Rice £3.95
54. Plain noodles stir-fried rice noodles with eggs and vegetables £4.49
55. Mixed Vegetables stir-fried with a light soy sauce £5.95
56. Spinach wok-fried with garlic, light pepper and pickle yellow bean sauce £5.95
57. Broccoli & Carrot stir-fried with a light garlic sauce £6.50
58. Thai Spring Greens Stir-fried with garlic, soya bean sauce and chilli £5.95 Must try!

No. 55-58 Select from our meat, prawns or vegetarian options:
Chicken / Beef £2.50  Prawns £3.00  Tofu (V) £2.00

ZappZaa 
T H A I  C A F É

   Hot          Medium Hot            Very Hot    (V) Vegetarian 

Please inform the service staff of any allergies and special dietary requirements. All our dishes are prepared in a kitchen 

that handles nuts, gluten and other allergens therefore we cannot guarantee that any dish is completely allergen free. 

Detailed allergen information is available.

Prices are inclusive of VAT. A discretionary optional gratuity of 10% will be added to your bill.

SET EIGHT PLATES
£19.95 per person (Minimum of 2 people)

MIXED STARTER
(A combination of)

Chicken satay
Steamed chicken and prawns dumplings
Chicken and prawns toasts
Thai Spare ribs

MAIN COURSE
(A combination of)

Green Chicken Curry
Green curry cooked with green chilli, bamboo shoot, aubergine and basil cooked in coconut milk.

Beef Oyster Sauce & Mashrooms
A rich stir-fried dish with oyster sauce, mushrooms, pepper, spring onions and garlic.

Mixed Vegetables stir-fried with a light soy sauce
Steamed Jasmin Rice

SET TEN PLATES
£25.95 per person (Minimum of people)

MIXED STARTER
(A combination of)

Chicken Satay
Prawn Tempura
Steamed Chicken and Prawns Dumplings
Thai Spare Ribs

MAIN COURSE
(A combination of)

Chicken Massman
Coconut milk braised chicken thigh, potatoes and carrot in a mild homemade curry of warm spices, tossed peanuts 

and crisp shallot.

Beef Oyster Sauce 
Beef stir-fried with oyster sauce, mushroom, pepper, spring onions and garlic.

Spicy Steam King Prawns
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

Wok-fied spinach with garlic, light pepper and pickle yellow bean sauce. 
Pad Thai with chicken and prawn
Coconut Rice



Prawn Crackers served with sweet chilli dipping sauce £2.95  
Steamed Edamame Seasoned with Japanese chilli powder and rock salt (V) £4.25

STARTERS
1. Mixed starter (Minimum of 2 people) £6.95 per person
An assortment of Chicken Satay, Steamed Dumplings, Chicken & Prawns on toasts and Thai Spare Ribs.

2. ZappZaa Platters (Minimum of 2 people) £7.95 per person
A combination of favourite starters, Chicken Satay, Prawns Tempura, Thai Calamari, Steamed Dumplings and Thai 

Spare Ribs.

3. Mixed Vegetarian Starter (Minimum of 2 people) £6.95 per person
A combination of vegetarian starters, Vegetables Spring Rolls, Sweetcorn Cakes, Vegetables Tempura and Tofu in 

Tamarind Sauce.  

4. Chicken and prawns on toasts £5.95 Must try!

Minced chicken and prawns on toasts covered with sesame seeds. Served with sweet chilli sauce.

5. Chicken Satay £5.95
Long-time popular char-grilled marinated chicken on skewers, served with peanut sauce.

6. Crispy Duck Rolls £6.95 Must try!

Crispy roll filled with five spiced shredded duck comfit, cabbage and spring onions. Served with hoisin dipping sauce.

7. Thai Style Crispy Chicken Wings £6.50 Must try!

Crispy chicken wings seasoned with red chilli coriander. Served with Sriracha dipping sauce.

8. Prawn Tempura £6.95
Lightly battered golden fried prawns. Served with sweet chilli dipping sauce.

9. Thai Calamari £6.50
Famous crispy calamari tossed with crisp garlic. Served with sriracha sauce.

10. Steamed Dumplings £6.95
Delicate dumplings filled with minced chicken, prawns, shitake mushrooms and water chestnuts. Served with 

premium soy sauce.

11. Thai Spare Ribs £6.50
Tender braised marinated pork spare ribs with house recipe and tossed with crisp shallots. 

12. Tofu in Tamarind Sauce (V)  £5.50
Lightly fried firm tofu, drizzled with a sweet & sour tamarind sauce, fried shallots and coriander.

13. Spring Rolls (V) £4.95 Must try!

Crisp vegetables spring rolls filled with glass noodles and mushrooms, served with sweet chilli sauce.

14. Sweetcorn Cakes (V) £5.45
Sweetcorn & kaffir lime leaves cakes. Served with sweet chilli sauce.

SALAD
15. Som Tum £7.50
Light and healthy famous spicy salad of shredded green papaya, carrot, long beans and tomatoes mixed with chilli 

lime juice, fish sauce and peanuts. 

16. Som Tum ZappZaa £8.50         Must try!

The local’s favourite papaya salad in Thailand with more crushed chilli, garlic, long bean, tomatoes, lime juice, fish 

sauce, “Pla raa” (Thai anchovy), and baby crab (on season.)  

17. Beef Salas £9.95
Chargrilled marinated sirloin beef thinly sliced dressed with shallot, celery, tomatoes, carrots andcoriander. Served 

with house spicy dressing.

18. Mixed Seafood Salad £11.50
Prawns, squid, mussels and glass noodles dresses with celery, shallots, carrot, coriander and spicy dressing 

SOUP
19. Tom Yum 
Thicker base version of the world-famous prawn Tom yum soup with mushroom, galangal, lemongrass, kaffir lime 

leaves and chillies. (This version of Tom yum contains milk.)

Prawn - £6.00, (V) Vegetables & Tofu - £5.00

20. Tom Kha
Simply delicious coconut soup with chicken and mushrooms, flavoured with galangal, fresh chillies, lemongrass, 

dried chillies and coriander.

Chicken - £5.50,   (V) Vegetables & Tofu - £5.00 

21. Hot and Spicy Mixed Seafood Soup (Poh Tak Soup) £6.95
A traditional spicy mixed seafood soup with lemongrass, Thai basil, kaffir lime leaves and chilli.

CURRIES
22. Chicken Massaman £9.95 Must try!

Coconut milk braised chicken thigh, potatoes, carrot and peanuts in a mild homemade curry cooked with warm spices.

23. Red Duck Curry £10.95       Must try!

Roasted duck cooked in a red curry paste with coconut milk, with lychees, tomatoes, grapes, pineapple and basil leaves.

24. Green Curry
Famous Thai green curry with green chillies, bamboo shoots, aubergine and basil leaves cooked in coconut milk.

25. Red Curry 
Bamboo shoots and aubergine cooked in a red curry paste made of red chilli and Thai herbs cooked in coconut milk. 

26. Panaeng Curry  
A richer, less spicy taste of coconut red curry with a unique flavour provided by the addition of kaffir lime leaves and 

panaeng curry paste. The sauce is reduced to allow for the fully presence of the herbs.

27. Jungle Curry    
Healthy Thai herbs and the spiciest curry with bamboo shoots, aubergine and season vegetables. 

This curry does not contain coconut milk. 

No. 24-27  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95 

STIR FRY DISHES
28. Crispy Pork Belly and Spring Greens £9.50       Must try!

Crispy pork belly stir-fried with spring green in a garlic soya bean sauce and chilli.

29. Crispy Pork Belly with Chillies and Basil Leaves £9.50         Must try!

Crispy pork belly stir-fried with fresh chillies, garlic, onions, long beans and sweet basil leaves. 

30. Chillies & Basil Leaves 
Traditional Thai dish for the spicy-food-lovers. Stir-fry including fresh chillies, garlic, onions, long beans and basil 

leaves. 

31. Peppers & Cashew Nuts
A favourite stir-fry dish with peppers, spring onions, dry chillies and cashew nuts. 

32. Oyster Sauce & Mushrooms
A rich stir-fry dish with oyster sauce, mushroom, pepper, spring onions and garlic.

33. Sweet and Sour
Thai sweet and sour sauce stir-fried with cucumber, onions, pineapple, tomatoes and spring onions.

No. 30-33  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95
 

HOUSE SPECIALLITIES - MUST TRY
34. Tofu Tamarind (V) £11.95
Crisp tofu slices glazed with a piquant sauce of tamarind, fresh lemongrass and chilli, topped with crispy shallots.

35. Steamed Sea Bass £13.50
Sea bass fillet with spicy chilli sauce served on a base of steamed vegetables.

36. Chu-Chi Grilled Sea bass £13.50 
Pan fried sea bass fillet topped with a rich creamy panaeng sauce and kaffir-lime leaves.

37. Seafood Sizzleing Stir-fry £13.95
Sizzling stir-fried prawns, mussels and squid with “krachai”, chilli and Thai herbs.

38. Drunken Duck Must Try! £12.95 
Roasted duck breast stir-fried with Thai herbs, chilli, long beans, bamboo shoots and a splash of Thai whisky.

39. Spicy Steamed King Prawns £14.50
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

40. Garlic King Prawn £14.50
Stir-fried king prawns with garlic, black peppers and coriander.

41. Duck Tamarind £13.50
Duck leg confit glazed with tamarind and lemongrass sauce, tossed with crispy shallot.

42.  Weeping Tiger £12.95
Chargrilled marinated sirloin steak sliced and served with Thai traditional “Jaew” sauce.

43. King Prawn Pad Thai £14.95
King prawns with rice noodles stir-fried with eggs, bean sprouts, spring onion and carrots. Served with a lemon 

wedge, ground chilli and crushed peanuts.  

NOODLES & RICE DISHES
44. Pad Thai  
The most well-known Thai noodles dish made of rice noodles, stir-fried with eggs, beansprouts, spring onions and 

carrots. Served with lemon wedge, ground chilli, and crushed peanuts.

45. Dark Soya Noodles
Wok-fried flat rice noodles with eggs, dark soy sauce, carrots and spring greens.

46. Drunken Noodles    
Wok-fried flat rice noodles wok-fried with chilli, bamboo shoot, spring onions, basil and Thai herbs. Great noodles 

dish for spicy lovers.

47. “Zappzaa” Fried Rice
An authentic house recipe of jasmine rice wok-fried with egg, spring onion, tomatoes mushroom and a light soy sauce.

48. Spicy Chilli & Basil Fried Rice 
Jasmine rice wok-fried with a hint of garlic, chilli, basil and dark soy sauce

No. 44-48  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95     Prawns £10.95   Tofu & Vegetables (V) £8.95

EAT LIKE A THAI
Add a crispy fried egg to your meal (especially great with stir fries) £1.70
Add fresh bird eye’s chillies, fish sauce & chillies (prik num pla) £1.00

EXTRAS TOPPINGS
Chicken / Beef - £2.50                   
Prawns - £3.00            
Tofu (V) - £2.00 
Extras vegetables - £1.00              
Cashew nuts - £2.00             

SIDES 

49. Jasmin Rice £2.95
50. Sticky Rice £2.95
51. Egg Fried Rice £3.95
52. Brown Rice £3.95
53. Coconut Rice £3.95
54. Plain noodles stir-fried rice noodles with eggs and vegetables £4.49
55. Mixed Vegetables stir-fried with a light soy sauce £5.95
56. Spinach wok-fried with garlic, light pepper and pickle yellow bean sauce £5.95
57. Broccoli & Carrot stir-fried with a light garlic sauce £6.50
58. Thai Spring Greens Stir-fried with garlic, soya bean sauce and chilli £5.95 Must try!

No. 55-58 Select from our meat, prawns or vegetarian options:
Chicken / Beef £2.50  Prawns £3.00  Tofu (V) £2.00

SET EIGHT PLATES
£19.95 per person (Minimum of 2 people)

MIXED STARTER
(A combination of)

Chicken satay
Steamed chicken and prawns dumplings
Chicken and prawns toasts
Thai Spare ribs

MAIN COURSE
(A combination of)

Green Chicken Curry
Green curry cooked with green chilli, bamboo shoot, aubergine and basil cooked in coconut milk.

Beef Oyster Sauce & Mashrooms
A rich stir-fried dish with oyster sauce, mushrooms, pepper, spring onions and garlic.

Mixed Vegetables stir-fried with a light soy sauce
Steamed Jasmin Rice

SET TEN PLATES
£25.95 per person (Minimum of people)

MIXED STARTER
(A combination of)

Chicken Satay
Prawn Tempura
Steamed Chicken and Prawns Dumplings
Thai Spare Ribs

MAIN COURSE
(A combination of)

Chicken Massman
Coconut milk braised chicken thigh, potatoes and carrot in a mild homemade curry of warm spices, tossed peanuts 

and crisp shallot.

Beef Oyster Sauce 
Beef stir-fried with oyster sauce, mushroom, pepper, spring onions and garlic.

Spicy Steam King Prawns
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

Wok-fied spinach with garlic, light pepper and pickle yellow bean sauce. 
Pad Thai with chicken and prawn
Coconut Rice



Prawn Crackers served with sweet chilli dipping sauce £2.95  
Steamed Edamame Seasoned with Japanese chilli powder and rock salt (V) £4.25

STARTERS
1. Mixed starter (Minimum of 2 people) £6.95 per person
An assortment of Chicken Satay, Steamed Dumplings, Chicken & Prawns on toasts and Thai Spare Ribs.

2. ZappZaa Platters (Minimum of 2 people) £7.95 per person
A combination of favourite starters, Chicken Satay, Prawns Tempura, Thai Calamari, Steamed Dumplings and Thai 

Spare Ribs.

3. Mixed Vegetarian Starter (Minimum of 2 people) £6.95 per person
A combination of vegetarian starters, Vegetables Spring Rolls, Sweetcorn Cakes, Vegetables Tempura and Tofu in 

Tamarind Sauce.  

4. Chicken and prawns on toasts £5.95 Must try!

Minced chicken and prawns on toasts covered with sesame seeds. Served with sweet chilli sauce.

5. Chicken Satay £5.95
Long-time popular char-grilled marinated chicken on skewers, served with peanut sauce.

6. Crispy Duck Rolls £6.95 Must try!

Crispy roll filled with five spiced shredded duck comfit, cabbage and spring onions. Served with hoisin dipping sauce.

7. Thai Style Crispy Chicken Wings £6.50 Must try!

Crispy chicken wings seasoned with red chilli coriander. Served with Sriracha dipping sauce.

8. Prawn Tempura £6.95
Lightly battered golden fried prawns. Served with sweet chilli dipping sauce.

9. Thai Calamari £6.50
Famous crispy calamari tossed with crisp garlic. Served with sriracha sauce.

10. Steamed Dumplings £6.95
Delicate dumplings filled with minced chicken, prawns, shitake mushrooms and water chestnuts. Served with 

premium soy sauce.

11. Thai Spare Ribs £6.50
Tender braised marinated pork spare ribs with house recipe and tossed with crisp shallots. 

12. Tofu in Tamarind Sauce (V)  £5.50
Lightly fried firm tofu, drizzled with a sweet & sour tamarind sauce, fried shallots and coriander.

13. Spring Rolls (V) £4.95 Must try!

Crisp vegetables spring rolls filled with glass noodles and mushrooms, served with sweet chilli sauce.

14. Sweetcorn Cakes (V) £5.45
Sweetcorn & kaffir lime leaves cakes. Served with sweet chilli sauce.

SALAD
15. Som Tum £7.50
Light and healthy famous spicy salad of shredded green papaya, carrot, long beans and tomatoes mixed with chilli 

lime juice, fish sauce and peanuts. 

16. Som Tum ZappZaa £8.50         Must try!

The local’s favourite papaya salad in Thailand with more crushed chilli, garlic, long bean, tomatoes, lime juice, fish 

sauce, “Pla raa” (Thai anchovy), and baby crab (on season.)  

17. Beef Salas £9.95
Chargrilled marinated sirloin beef thinly sliced dressed with shallot, celery, tomatoes, carrots andcoriander. Served 

with house spicy dressing.

18. Mixed Seafood Salad £11.50
Prawns, squid, mussels and glass noodles dresses with celery, shallots, carrot, coriander and spicy dressing 

SOUP
19. Tom Yum 
Thicker base version of the world-famous prawn Tom yum soup with mushroom, galangal, lemongrass, kaffir lime 

leaves and chillies. (This version of Tom yum contains milk.)

Prawn - £6.00, (V) Vegetables & Tofu - £5.00

20. Tom Kha
Simply delicious coconut soup with chicken and mushrooms, flavoured with galangal, fresh chillies, lemongrass, 

dried chillies and coriander.

Chicken - £5.50,   (V) Vegetables & Tofu - £5.00 

21. Hot and Spicy Mixed Seafood Soup (Poh Tak Soup) £6.95
A traditional spicy mixed seafood soup with lemongrass, Thai basil, kaffir lime leaves and chilli.

CURRIES
22. Chicken Massaman £9.95 Must try!

Coconut milk braised chicken thigh, potatoes, carrot and peanuts in a mild homemade curry cooked with warm spices.

23. Red Duck Curry £10.95       Must try!

Roasted duck cooked in a red curry paste with coconut milk, with lychees, tomatoes, grapes, pineapple and basil leaves.

24. Green Curry
Famous Thai green curry with green chillies, bamboo shoots, aubergine and basil leaves cooked in coconut milk.

25. Red Curry 
Bamboo shoots and aubergine cooked in a red curry paste made of red chilli and Thai herbs cooked in coconut milk. 

26. Panaeng Curry  
A richer, less spicy taste of coconut red curry with a unique flavour provided by the addition of kaffir lime leaves and 

panaeng curry paste. The sauce is reduced to allow for the fully presence of the herbs.

27. Jungle Curry    
Healthy Thai herbs and the spiciest curry with bamboo shoots, aubergine and season vegetables. 

This curry does not contain coconut milk. 

No. 24-27  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95 

STIR FRY DISHES
28. Crispy Pork Belly and Spring Greens £9.50       Must try!

Crispy pork belly stir-fried with spring green in a garlic soya bean sauce and chilli.

29. Crispy Pork Belly with Chillies and Basil Leaves £9.50         Must try!

Crispy pork belly stir-fried with fresh chillies, garlic, onions, long beans and sweet basil leaves. 

30. Chillies & Basil Leaves 
Traditional Thai dish for the spicy-food-lovers. Stir-fry including fresh chillies, garlic, onions, long beans and basil 

leaves. 

31. Peppers & Cashew Nuts
A favourite stir-fry dish with peppers, spring onions, dry chillies and cashew nuts. 

32. Oyster Sauce & Mushrooms
A rich stir-fry dish with oyster sauce, mushroom, pepper, spring onions and garlic.

33. Sweet and Sour
Thai sweet and sour sauce stir-fried with cucumber, onions, pineapple, tomatoes and spring onions.

No. 30-33  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95
 

HOUSE SPECIALLITIES - MUST TRY
34. Tofu Tamarind (V) £11.95
Crisp tofu slices glazed with a piquant sauce of tamarind, fresh lemongrass and chilli, topped with crispy shallots.

35. Steamed Sea Bass £13.50
Sea bass fillet with spicy chilli sauce served on a base of steamed vegetables.

36. Chu-Chi Grilled Sea bass £13.50 
Pan fried sea bass fillet topped with a rich creamy panaeng sauce and kaffir-lime leaves.

37. Seafood Sizzleing Stir-fry £13.95
Sizzling stir-fried prawns, mussels and squid with “krachai”, chilli and Thai herbs.

38. Drunken Duck Must Try! £12.95 
Roasted duck breast stir-fried with Thai herbs, chilli, long beans, bamboo shoots and a splash of Thai whisky.

39. Spicy Steamed King Prawns £14.50
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

40. Garlic King Prawn £14.50
Stir-fried king prawns with garlic, black peppers and coriander.

41. Duck Tamarind £13.50
Duck leg confit glazed with tamarind and lemongrass sauce, tossed with crispy shallot.

42.  Weeping Tiger £12.95
Chargrilled marinated sirloin steak sliced and served with Thai traditional “Jaew” sauce.

43. King Prawn Pad Thai £14.95
King prawns with rice noodles stir-fried with eggs, bean sprouts, spring onion and carrots. Served with a lemon 

wedge, ground chilli and crushed peanuts.  

NOODLES & RICE DISHES
44. Pad Thai  
The most well-known Thai noodles dish made of rice noodles, stir-fried with eggs, beansprouts, spring onions and 

carrots. Served with lemon wedge, ground chilli, and crushed peanuts.

45. Dark Soya Noodles
Wok-fried flat rice noodles with eggs, dark soy sauce, carrots and spring greens.

46. Drunken Noodles    
Wok-fried flat rice noodles wok-fried with chilli, bamboo shoot, spring onions, basil and Thai herbs. Great noodles 

dish for spicy lovers.

47. “Zappzaa” Fried Rice
An authentic house recipe of jasmine rice wok-fried with egg, spring onion, tomatoes mushroom and a light soy sauce.

48. Spicy Chilli & Basil Fried Rice 
Jasmine rice wok-fried with a hint of garlic, chilli, basil and dark soy sauce

No. 44-48  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95     Prawns £10.95   Tofu & Vegetables (V) £8.95

EAT LIKE A THAI
Add a crispy fried egg to your meal (especially great with stir fries) £1.70
Add fresh bird eye’s chillies, fish sauce & chillies (prik num pla) £1.00

EXTRAS TOPPINGS
Chicken / Beef - £2.50                   
Prawns - £3.00            
Tofu (V) - £2.00 
Extras vegetables - £1.00              
Cashew nuts - £2.00             

SIDES 

49. Jasmin Rice £2.95
50. Sticky Rice £2.95
51. Egg Fried Rice £3.95
52. Brown Rice £3.95
53. Coconut Rice £3.95
54. Plain noodles stir-fried rice noodles with eggs and vegetables £4.49
55. Mixed Vegetables stir-fried with a light soy sauce £5.95
56. Spinach wok-fried with garlic, light pepper and pickle yellow bean sauce £5.95
57. Broccoli & Carrot stir-fried with a light garlic sauce £6.50
58. Thai Spring Greens Stir-fried with garlic, soya bean sauce and chilli £5.95 Must try!

No. 55-58 Select from our meat, prawns or vegetarian options:
Chicken / Beef £2.50  Prawns £3.00  Tofu (V) £2.00

SET EIGHT PLATES
£19.95 per person (Minimum of 2 people)

MIXED STARTER
(A combination of)

Chicken satay
Steamed chicken and prawns dumplings
Chicken and prawns toasts
Thai Spare ribs

MAIN COURSE
(A combination of)

Green Chicken Curry
Green curry cooked with green chilli, bamboo shoot, aubergine and basil cooked in coconut milk.

Beef Oyster Sauce & Mashrooms
A rich stir-fried dish with oyster sauce, mushrooms, pepper, spring onions and garlic.

Mixed Vegetables stir-fried with a light soy sauce
Steamed Jasmin Rice

SET TEN PLATES
£25.95 per person (Minimum of people)

MIXED STARTER
(A combination of)

Chicken Satay
Prawn Tempura
Steamed Chicken and Prawns Dumplings
Thai Spare Ribs

MAIN COURSE
(A combination of)

Chicken Massman
Coconut milk braised chicken thigh, potatoes and carrot in a mild homemade curry of warm spices, tossed peanuts 

and crisp shallot.

Beef Oyster Sauce 
Beef stir-fried with oyster sauce, mushroom, pepper, spring onions and garlic.

Spicy Steam King Prawns
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

Wok-fied spinach with garlic, light pepper and pickle yellow bean sauce. 
Pad Thai with chicken and prawn
Coconut Rice



Prawn Crackers served with sweet chilli dipping sauce £2.95  
Steamed Edamame Seasoned with Japanese chilli powder and rock salt (V) £4.25

STARTERS
1. Mixed starter (Minimum of 2 people) £6.95 per person
An assortment of Chicken Satay, Steamed Dumplings, Chicken & Prawns on toasts and Thai Spare Ribs.

2. ZappZaa Platters (Minimum of 2 people) £7.95 per person
A combination of favourite starters, Chicken Satay, Prawns Tempura, Thai Calamari, Steamed Dumplings and Thai 

Spare Ribs.

3. Mixed Vegetarian Starter (Minimum of 2 people) £6.95 per person
A combination of vegetarian starters, Vegetables Spring Rolls, Sweetcorn Cakes, Vegetables Tempura and Tofu in 

Tamarind Sauce.  

4. Chicken and prawns on toasts £5.95 Must try!

Minced chicken and prawns on toasts covered with sesame seeds. Served with sweet chilli sauce.

5. Chicken Satay £5.95
Long-time popular char-grilled marinated chicken on skewers, served with peanut sauce.

6. Crispy Duck Rolls £6.95 Must try!

Crispy roll filled with five spiced shredded duck comfit, cabbage and spring onions. Served with hoisin dipping sauce.

7. Thai Style Crispy Chicken Wings £6.50 Must try!

Crispy chicken wings seasoned with red chilli coriander. Served with Sriracha dipping sauce.

8. Prawn Tempura £6.95
Lightly battered golden fried prawns. Served with sweet chilli dipping sauce.

9. Thai Calamari £6.50
Famous crispy calamari tossed with crisp garlic. Served with sriracha sauce.

10. Steamed Dumplings £6.95
Delicate dumplings filled with minced chicken, prawns, shitake mushrooms and water chestnuts. Served with 

premium soy sauce.

11. Thai Spare Ribs £6.50
Tender braised marinated pork spare ribs with house recipe and tossed with crisp shallots. 

12. Tofu in Tamarind Sauce (V)  £5.50
Lightly fried firm tofu, drizzled with a sweet & sour tamarind sauce, fried shallots and coriander.

13. Spring Rolls (V) £4.95 Must try!

Crisp vegetables spring rolls filled with glass noodles and mushrooms, served with sweet chilli sauce.

14. Sweetcorn Cakes (V) £5.45
Sweetcorn & kaffir lime leaves cakes. Served with sweet chilli sauce.

SALAD
15. Som Tum £7.50
Light and healthy famous spicy salad of shredded green papaya, carrot, long beans and tomatoes mixed with chilli 

lime juice, fish sauce and peanuts. 

16. Som Tum ZappZaa £8.50         Must try!

The local’s favourite papaya salad in Thailand with more crushed chilli, garlic, long bean, tomatoes, lime juice, fish 

sauce, “Pla raa” (Thai anchovy), and baby crab (on season.)  

17. Beef Salas £9.95
Chargrilled marinated sirloin beef thinly sliced dressed with shallot, celery, tomatoes, carrots andcoriander. Served 

with house spicy dressing.

18. Mixed Seafood Salad £11.50
Prawns, squid, mussels and glass noodles dresses with celery, shallots, carrot, coriander and spicy dressing 

SOUP
19. Tom Yum 
Thicker base version of the world-famous prawn Tom yum soup with mushroom, galangal, lemongrass, kaffir lime 

leaves and chillies. (This version of Tom yum contains milk.)

Prawn - £6.00, (V) Vegetables & Tofu - £5.00

20. Tom Kha
Simply delicious coconut soup with chicken and mushrooms, flavoured with galangal, fresh chillies, lemongrass, 

dried chillies and coriander.

Chicken - £5.50,   (V) Vegetables & Tofu - £5.00 

21. Hot and Spicy Mixed Seafood Soup (Poh Tak Soup) £6.95
A traditional spicy mixed seafood soup with lemongrass, Thai basil, kaffir lime leaves and chilli.

CURRIES
22. Chicken Massaman £9.95 Must try!

Coconut milk braised chicken thigh, potatoes, carrot and peanuts in a mild homemade curry cooked with warm spices.

23. Red Duck Curry £10.95       Must try!

Roasted duck cooked in a red curry paste with coconut milk, with lychees, tomatoes, grapes, pineapple and basil leaves.

24. Green Curry
Famous Thai green curry with green chillies, bamboo shoots, aubergine and basil leaves cooked in coconut milk.

25. Red Curry 
Bamboo shoots and aubergine cooked in a red curry paste made of red chilli and Thai herbs cooked in coconut milk. 

26. Panaeng Curry  
A richer, less spicy taste of coconut red curry with a unique flavour provided by the addition of kaffir lime leaves and 

panaeng curry paste. The sauce is reduced to allow for the fully presence of the herbs.

27. Jungle Curry    
Healthy Thai herbs and the spiciest curry with bamboo shoots, aubergine and season vegetables. 

This curry does not contain coconut milk. 

No. 24-27  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95 

STIR FRY DISHES
28. Crispy Pork Belly and Spring Greens £9.50       Must try!

Crispy pork belly stir-fried with spring green in a garlic soya bean sauce and chilli.

29. Crispy Pork Belly with Chillies and Basil Leaves £9.50         Must try!

Crispy pork belly stir-fried with fresh chillies, garlic, onions, long beans and sweet basil leaves. 

30. Chillies & Basil Leaves 
Traditional Thai dish for the spicy-food-lovers. Stir-fry including fresh chillies, garlic, onions, long beans and basil 

leaves. 

31. Peppers & Cashew Nuts
A favourite stir-fry dish with peppers, spring onions, dry chillies and cashew nuts. 

32. Oyster Sauce & Mushrooms
A rich stir-fry dish with oyster sauce, mushroom, pepper, spring onions and garlic.

33. Sweet and Sour
Thai sweet and sour sauce stir-fried with cucumber, onions, pineapple, tomatoes and spring onions.

No. 30-33  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95
 

HOUSE SPECIALLITIES - MUST TRY
34. Tofu Tamarind (V) £11.95
Crisp tofu slices glazed with a piquant sauce of tamarind, fresh lemongrass and chilli, topped with crispy shallots.

35. Steamed Sea Bass £13.50
Sea bass fillet with spicy chilli sauce served on a base of steamed vegetables.

36. Chu-Chi Grilled Sea bass £13.50 
Pan fried sea bass fillet topped with a rich creamy panaeng sauce and kaffir-lime leaves.

37. Seafood Sizzleing Stir-fry £13.95
Sizzling stir-fried prawns, mussels and squid with “krachai”, chilli and Thai herbs.

38. Drunken Duck Must Try! £12.95 
Roasted duck breast stir-fried with Thai herbs, chilli, long beans, bamboo shoots and a splash of Thai whisky.

39. Spicy Steamed King Prawns £14.50
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

40. Garlic King Prawn £14.50
Stir-fried king prawns with garlic, black peppers and coriander.

41. Duck Tamarind £13.50
Duck leg confit glazed with tamarind and lemongrass sauce, tossed with crispy shallot.

42.  Weeping Tiger £12.95
Chargrilled marinated sirloin steak sliced and served with Thai traditional “Jaew” sauce.

43. King Prawn Pad Thai £14.95
King prawns with rice noodles stir-fried with eggs, bean sprouts, spring onion and carrots. Served with a lemon 

wedge, ground chilli and crushed peanuts.  

NOODLES & RICE DISHES
44. Pad Thai  
The most well-known Thai noodles dish made of rice noodles, stir-fried with eggs, beansprouts, spring onions and 

carrots. Served with lemon wedge, ground chilli, and crushed peanuts.

45. Dark Soya Noodles
Wok-fried flat rice noodles with eggs, dark soy sauce, carrots and spring greens.

46. Drunken Noodles    
Wok-fried flat rice noodles wok-fried with chilli, bamboo shoot, spring onions, basil and Thai herbs. Great noodles 

dish for spicy lovers.

47. “Zappzaa” Fried Rice
An authentic house recipe of jasmine rice wok-fried with egg, spring onion, tomatoes mushroom and a light soy sauce.

48. Spicy Chilli & Basil Fried Rice 
Jasmine rice wok-fried with a hint of garlic, chilli, basil and dark soy sauce

No. 44-48  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95     Prawns £10.95   Tofu & Vegetables (V) £8.95

EAT LIKE A THAI
Add a crispy fried egg to your meal (especially great with stir fries) £1.70
Add fresh bird eye’s chillies, fish sauce & chillies (prik num pla) £1.00

EXTRAS TOPPINGS
Chicken / Beef - £2.50                   
Prawns - £3.00            
Tofu (V) - £2.00 
Extras vegetables - £1.00              
Cashew nuts - £2.00             

SIDES 

49. Jasmin Rice £2.95
50. Sticky Rice £2.95
51. Egg Fried Rice £3.95
52. Brown Rice £3.95
53. Coconut Rice £3.95
54. Plain noodles stir-fried rice noodles with eggs and vegetables £4.49
55. Mixed Vegetables stir-fried with a light soy sauce £5.95
56. Spinach wok-fried with garlic, light pepper and pickle yellow bean sauce £5.95
57. Broccoli & Carrot stir-fried with a light garlic sauce £6.50
58. Thai Spring Greens Stir-fried with garlic, soya bean sauce and chilli £5.95 Must try!

No. 55-58 Select from our meat, prawns or vegetarian options:
Chicken / Beef £2.50  Prawns £3.00  Tofu (V) £2.00

SET EIGHT PLATES
£19.95 per person (Minimum of 2 people)

MIXED STARTER
(A combination of)

Chicken satay
Steamed chicken and prawns dumplings
Chicken and prawns toasts
Thai Spare ribs

MAIN COURSE
(A combination of)

Green Chicken Curry
Green curry cooked with green chilli, bamboo shoot, aubergine and basil cooked in coconut milk.

Beef Oyster Sauce & Mashrooms
A rich stir-fried dish with oyster sauce, mushrooms, pepper, spring onions and garlic.

Mixed Vegetables stir-fried with a light soy sauce
Steamed Jasmin Rice

SET TEN PLATES
£25.95 per person (Minimum of people)

MIXED STARTER
(A combination of)

Chicken Satay
Prawn Tempura
Steamed Chicken and Prawns Dumplings
Thai Spare Ribs

MAIN COURSE
(A combination of)

Chicken Massman
Coconut milk braised chicken thigh, potatoes and carrot in a mild homemade curry of warm spices, tossed peanuts 

and crisp shallot.

Beef Oyster Sauce 
Beef stir-fried with oyster sauce, mushroom, pepper, spring onions and garlic.

Spicy Steam King Prawns
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

Wok-fied spinach with garlic, light pepper and pickle yellow bean sauce. 
Pad Thai with chicken and prawn
Coconut Rice



Prawn Crackers served with sweet chilli dipping sauce £2.95  
Steamed Edamame Seasoned with Japanese chilli powder and rock salt (V) £4.25

STARTERS
1. Mixed starter (Minimum of 2 people) £6.95 per person
An assortment of Chicken Satay, Steamed Dumplings, Chicken & Prawns on toasts and Thai Spare Ribs.

2. ZappZaa Platters (Minimum of 2 people) £7.95 per person
A combination of favourite starters, Chicken Satay, Prawns Tempura, Thai Calamari, Steamed Dumplings and Thai 

Spare Ribs.

3. Mixed Vegetarian Starter (Minimum of 2 people) £6.95 per person
A combination of vegetarian starters, Vegetables Spring Rolls, Sweetcorn Cakes, Vegetables Tempura and Tofu in 

Tamarind Sauce.  

4. Chicken and prawns on toasts £5.95 Must try!

Minced chicken and prawns on toasts covered with sesame seeds. Served with sweet chilli sauce.

5. Chicken Satay £5.95
Long-time popular char-grilled marinated chicken on skewers, served with peanut sauce.

6. Crispy Duck Rolls £6.95 Must try!

Crispy roll filled with five spiced shredded duck comfit, cabbage and spring onions. Served with hoisin dipping sauce.

7. Thai Style Crispy Chicken Wings £6.50 Must try!

Crispy chicken wings seasoned with red chilli coriander. Served with Sriracha dipping sauce.

8. Prawn Tempura £6.95
Lightly battered golden fried prawns. Served with sweet chilli dipping sauce.

9. Thai Calamari £6.50
Famous crispy calamari tossed with crisp garlic. Served with sriracha sauce.

10. Steamed Dumplings £6.95
Delicate dumplings filled with minced chicken, prawns, shitake mushrooms and water chestnuts. Served with 

premium soy sauce.

11. Thai Spare Ribs £6.50
Tender braised marinated pork spare ribs with house recipe and tossed with crisp shallots. 

12. Tofu in Tamarind Sauce (V)  £5.50
Lightly fried firm tofu, drizzled with a sweet & sour tamarind sauce, fried shallots and coriander.

13. Spring Rolls (V) £4.95 Must try!

Crisp vegetables spring rolls filled with glass noodles and mushrooms, served with sweet chilli sauce.

14. Sweetcorn Cakes (V) £5.45
Sweetcorn & kaffir lime leaves cakes. Served with sweet chilli sauce.

SALAD
15. Som Tum £7.50
Light and healthy famous spicy salad of shredded green papaya, carrot, long beans and tomatoes mixed with chilli 

lime juice, fish sauce and peanuts. 

16. Som Tum ZappZaa £8.50         Must try!

The local’s favourite papaya salad in Thailand with more crushed chilli, garlic, long bean, tomatoes, lime juice, fish 

sauce, “Pla raa” (Thai anchovy), and baby crab (on season.)  

17. Beef Salas £9.95
Chargrilled marinated sirloin beef thinly sliced dressed with shallot, celery, tomatoes, carrots andcoriander. Served 

with house spicy dressing.

18. Mixed Seafood Salad £11.50
Prawns, squid, mussels and glass noodles dresses with celery, shallots, carrot, coriander and spicy dressing 

SOUP
19. Tom Yum 
Thicker base version of the world-famous prawn Tom yum soup with mushroom, galangal, lemongrass, kaffir lime 

leaves and chillies. (This version of Tom yum contains milk.)

Prawn - £6.00, (V) Vegetables & Tofu - £5.00

20. Tom Kha
Simply delicious coconut soup with chicken and mushrooms, flavoured with galangal, fresh chillies, lemongrass, 

dried chillies and coriander.

Chicken - £5.50,   (V) Vegetables & Tofu - £5.00 

21. Hot and Spicy Mixed Seafood Soup (Poh Tak Soup) £6.95
A traditional spicy mixed seafood soup with lemongrass, Thai basil, kaffir lime leaves and chilli.

CURRIES
22. Chicken Massaman £9.95 Must try!

Coconut milk braised chicken thigh, potatoes, carrot and peanuts in a mild homemade curry cooked with warm spices.

23. Red Duck Curry £10.95       Must try!

Roasted duck cooked in a red curry paste with coconut milk, with lychees, tomatoes, grapes, pineapple and basil leaves.

24. Green Curry
Famous Thai green curry with green chillies, bamboo shoots, aubergine and basil leaves cooked in coconut milk.

25. Red Curry 
Bamboo shoots and aubergine cooked in a red curry paste made of red chilli and Thai herbs cooked in coconut milk. 

26. Panaeng Curry  
A richer, less spicy taste of coconut red curry with a unique flavour provided by the addition of kaffir lime leaves and 

panaeng curry paste. The sauce is reduced to allow for the fully presence of the herbs.

27. Jungle Curry    
Healthy Thai herbs and the spiciest curry with bamboo shoots, aubergine and season vegetables. 

This curry does not contain coconut milk. 

No. 24-27  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95 

STIR FRY DISHES
28. Crispy Pork Belly and Spring Greens £9.50       Must try!

Crispy pork belly stir-fried with spring green in a garlic soya bean sauce and chilli.

29. Crispy Pork Belly with Chillies and Basil Leaves £9.50         Must try!

Crispy pork belly stir-fried with fresh chillies, garlic, onions, long beans and sweet basil leaves. 

30. Chillies & Basil Leaves 
Traditional Thai dish for the spicy-food-lovers. Stir-fry including fresh chillies, garlic, onions, long beans and basil 

leaves. 

31. Peppers & Cashew Nuts
A favourite stir-fry dish with peppers, spring onions, dry chillies and cashew nuts. 

32. Oyster Sauce & Mushrooms
A rich stir-fry dish with oyster sauce, mushroom, pepper, spring onions and garlic.

33. Sweet and Sour
Thai sweet and sour sauce stir-fried with cucumber, onions, pineapple, tomatoes and spring onions.

No. 30-33  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95
 

HOUSE SPECIALLITIES - MUST TRY
34. Tofu Tamarind (V) £11.95
Crisp tofu slices glazed with a piquant sauce of tamarind, fresh lemongrass and chilli, topped with crispy shallots.

35. Steamed Sea Bass £13.50
Sea bass fillet with spicy chilli sauce served on a base of steamed vegetables.

36. Chu-Chi Grilled Sea bass £13.50 
Pan fried sea bass fillet topped with a rich creamy panaeng sauce and kaffir-lime leaves.

37. Seafood Sizzleing Stir-fry £13.95
Sizzling stir-fried prawns, mussels and squid with “krachai”, chilli and Thai herbs.

38. Drunken Duck Must Try! £12.95 
Roasted duck breast stir-fried with Thai herbs, chilli, long beans, bamboo shoots and a splash of Thai whisky.

39. Spicy Steamed King Prawns £14.50
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

40. Garlic King Prawn £14.50
Stir-fried king prawns with garlic, black peppers and coriander.

41. Duck Tamarind £13.50
Duck leg confit glazed with tamarind and lemongrass sauce, tossed with crispy shallot.

42.  Weeping Tiger £12.95
Chargrilled marinated sirloin steak sliced and served with Thai traditional “Jaew” sauce.

43. King Prawn Pad Thai £14.95
King prawns with rice noodles stir-fried with eggs, bean sprouts, spring onion and carrots. Served with a lemon 

wedge, ground chilli and crushed peanuts.  

NOODLES & RICE DISHES
44. Pad Thai  
The most well-known Thai noodles dish made of rice noodles, stir-fried with eggs, beansprouts, spring onions and 

carrots. Served with lemon wedge, ground chilli, and crushed peanuts.

45. Dark Soya Noodles
Wok-fried flat rice noodles with eggs, dark soy sauce, carrots and spring greens.

46. Drunken Noodles    
Wok-fried flat rice noodles wok-fried with chilli, bamboo shoot, spring onions, basil and Thai herbs. Great noodles 

dish for spicy lovers.

47. “Zappzaa” Fried Rice
An authentic house recipe of jasmine rice wok-fried with egg, spring onion, tomatoes mushroom and a light soy sauce.

48. Spicy Chilli & Basil Fried Rice 
Jasmine rice wok-fried with a hint of garlic, chilli, basil and dark soy sauce

No. 44-48  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95     Prawns £10.95   Tofu & Vegetables (V) £8.95

EAT LIKE A THAI
Add a crispy fried egg to your meal (especially great with stir fries) £1.70
Add fresh bird eye’s chillies, fish sauce & chillies (prik num pla) £1.00

EXTRAS TOPPINGS
Chicken / Beef - £2.50                   
Prawns - £3.00            
Tofu (V) - £2.00 
Extras vegetables - £1.00              
Cashew nuts - £2.00             

SIDES 

49. Jasmin Rice £2.95
50. Sticky Rice £2.95
51. Egg Fried Rice £3.95
52. Brown Rice £3.95
53. Coconut Rice £3.95
54. Plain noodles stir-fried rice noodles with eggs and vegetables £4.49
55. Mixed Vegetables stir-fried with a light soy sauce £5.95
56. Spinach wok-fried with garlic, light pepper and pickle yellow bean sauce £5.95
57. Broccoli & Carrot stir-fried with a light garlic sauce £6.50
58. Thai Spring Greens Stir-fried with garlic, soya bean sauce and chilli £5.95 Must try!

No. 55-58 Select from our meat, prawns or vegetarian options:
Chicken / Beef £2.50  Prawns £3.00  Tofu (V) £2.00

SET EIGHT PLATES
£19.95 per person (Minimum of 2 people)

MIXED STARTER
(A combination of)

Chicken satay
Steamed chicken and prawns dumplings
Chicken and prawns toasts
Thai Spare ribs

MAIN COURSE
(A combination of)

Green Chicken Curry
Green curry cooked with green chilli, bamboo shoot, aubergine and basil cooked in coconut milk.

Beef Oyster Sauce & Mashrooms
A rich stir-fried dish with oyster sauce, mushrooms, pepper, spring onions and garlic.

Mixed Vegetables stir-fried with a light soy sauce
Steamed Jasmin Rice

SET TEN PLATES
£25.95 per person (Minimum of people)

MIXED STARTER
(A combination of)

Chicken Satay
Prawn Tempura
Steamed Chicken and Prawns Dumplings
Thai Spare Ribs

MAIN COURSE
(A combination of)

Chicken Massman
Coconut milk braised chicken thigh, potatoes and carrot in a mild homemade curry of warm spices, tossed peanuts 

and crisp shallot.

Beef Oyster Sauce 
Beef stir-fried with oyster sauce, mushroom, pepper, spring onions and garlic.

Spicy Steam King Prawns
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

Wok-fied spinach with garlic, light pepper and pickle yellow bean sauce. 
Pad Thai with chicken and prawn
Coconut Rice



Prawn Crackers served with sweet chilli dipping sauce £2.95  
Steamed Edamame Seasoned with Japanese chilli powder and rock salt (V) £4.25

STARTERS
1. Mixed starter (Minimum of 2 people) £6.95 per person
An assortment of Chicken Satay, Steamed Dumplings, Chicken & Prawns on toasts and Thai Spare Ribs.

2. ZappZaa Platters (Minimum of 2 people) £7.95 per person
A combination of favourite starters, Chicken Satay, Prawns Tempura, Thai Calamari, Steamed Dumplings and Thai 

Spare Ribs.

3. Mixed Vegetarian Starter (Minimum of 2 people) £6.95 per person
A combination of vegetarian starters, Vegetables Spring Rolls, Sweetcorn Cakes, Vegetables Tempura and Tofu in 

Tamarind Sauce.  

4. Chicken and prawns on toasts £5.95 Must try!

Minced chicken and prawns on toasts covered with sesame seeds. Served with sweet chilli sauce.

5. Chicken Satay £5.95
Long-time popular char-grilled marinated chicken on skewers, served with peanut sauce.

6. Crispy Duck Rolls £6.95 Must try!

Crispy roll filled with five spiced shredded duck comfit, cabbage and spring onions. Served with hoisin dipping sauce.

7. Thai Style Crispy Chicken Wings £6.50 Must try!

Crispy chicken wings seasoned with red chilli coriander. Served with Sriracha dipping sauce.

8. Prawn Tempura £6.95
Lightly battered golden fried prawns. Served with sweet chilli dipping sauce.

9. Thai Calamari £6.50
Famous crispy calamari tossed with crisp garlic. Served with sriracha sauce.

10. Steamed Dumplings £6.95
Delicate dumplings filled with minced chicken, prawns, shitake mushrooms and water chestnuts. Served with 

premium soy sauce.

11. Thai Spare Ribs £6.50
Tender braised marinated pork spare ribs with house recipe and tossed with crisp shallots. 

12. Tofu in Tamarind Sauce (V)  £5.50
Lightly fried firm tofu, drizzled with a sweet & sour tamarind sauce, fried shallots and coriander.

13. Spring Rolls (V) £4.95 Must try!

Crisp vegetables spring rolls filled with glass noodles and mushrooms, served with sweet chilli sauce.

14. Sweetcorn Cakes (V) £5.45
Sweetcorn & kaffir lime leaves cakes. Served with sweet chilli sauce.

SALAD
15. Som Tum £7.50
Light and healthy famous spicy salad of shredded green papaya, carrot, long beans and tomatoes mixed with chilli 

lime juice, fish sauce and peanuts. 

16. Som Tum ZappZaa £8.50         Must try!

The local’s favourite papaya salad in Thailand with more crushed chilli, garlic, long bean, tomatoes, lime juice, fish 

sauce, “Pla raa” (Thai anchovy), and baby crab (on season.)  

17. Beef Salas £9.95
Chargrilled marinated sirloin beef thinly sliced dressed with shallot, celery, tomatoes, carrots andcoriander. Served 

with house spicy dressing.

18. Mixed Seafood Salad £11.50
Prawns, squid, mussels and glass noodles dresses with celery, shallots, carrot, coriander and spicy dressing 

SOUP
19. Tom Yum 
Thicker base version of the world-famous prawn Tom yum soup with mushroom, galangal, lemongrass, kaffir lime 

leaves and chillies. (This version of Tom yum contains milk.)

Prawn - £6.00, (V) Vegetables & Tofu - £5.00

20. Tom Kha
Simply delicious coconut soup with chicken and mushrooms, flavoured with galangal, fresh chillies, lemongrass, 

dried chillies and coriander.

Chicken - £5.50,   (V) Vegetables & Tofu - £5.00 

21. Hot and Spicy Mixed Seafood Soup (Poh Tak Soup) £6.95
A traditional spicy mixed seafood soup with lemongrass, Thai basil, kaffir lime leaves and chilli.

CURRIES
22. Chicken Massaman £9.95 Must try!

Coconut milk braised chicken thigh, potatoes, carrot and peanuts in a mild homemade curry cooked with warm spices.

23. Red Duck Curry £10.95       Must try!

Roasted duck cooked in a red curry paste with coconut milk, with lychees, tomatoes, grapes, pineapple and basil leaves.

24. Green Curry
Famous Thai green curry with green chillies, bamboo shoots, aubergine and basil leaves cooked in coconut milk.

25. Red Curry 
Bamboo shoots and aubergine cooked in a red curry paste made of red chilli and Thai herbs cooked in coconut milk. 

26. Panaeng Curry  
A richer, less spicy taste of coconut red curry with a unique flavour provided by the addition of kaffir lime leaves and 

panaeng curry paste. The sauce is reduced to allow for the fully presence of the herbs.

27. Jungle Curry    
Healthy Thai herbs and the spiciest curry with bamboo shoots, aubergine and season vegetables. 

This curry does not contain coconut milk. 

No. 24-27  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95 

STIR FRY DISHES
28. Crispy Pork Belly and Spring Greens £9.50       Must try!

Crispy pork belly stir-fried with spring green in a garlic soya bean sauce and chilli.

29. Crispy Pork Belly with Chillies and Basil Leaves £9.50         Must try!

Crispy pork belly stir-fried with fresh chillies, garlic, onions, long beans and sweet basil leaves. 

30. Chillies & Basil Leaves 
Traditional Thai dish for the spicy-food-lovers. Stir-fry including fresh chillies, garlic, onions, long beans and basil 

leaves. 

31. Peppers & Cashew Nuts
A favourite stir-fry dish with peppers, spring onions, dry chillies and cashew nuts. 

32. Oyster Sauce & Mushrooms
A rich stir-fry dish with oyster sauce, mushroom, pepper, spring onions and garlic.

33. Sweet and Sour
Thai sweet and sour sauce stir-fried with cucumber, onions, pineapple, tomatoes and spring onions.

No. 30-33  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95
 

HOUSE SPECIALLITIES - MUST TRY
34. Tofu Tamarind (V) £11.95
Crisp tofu slices glazed with a piquant sauce of tamarind, fresh lemongrass and chilli, topped with crispy shallots.

35. Steamed Sea Bass £13.50
Sea bass fillet with spicy chilli sauce served on a base of steamed vegetables.

36. Chu-Chi Grilled Sea bass £13.50 
Pan fried sea bass fillet topped with a rich creamy panaeng sauce and kaffir-lime leaves.

37. Seafood Sizzleing Stir-fry £13.95
Sizzling stir-fried prawns, mussels and squid with “krachai”, chilli and Thai herbs.

38. Drunken Duck Must Try! £12.95 
Roasted duck breast stir-fried with Thai herbs, chilli, long beans, bamboo shoots and a splash of Thai whisky.

39. Spicy Steamed King Prawns £14.50
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

40. Garlic King Prawn £14.50
Stir-fried king prawns with garlic, black peppers and coriander.

41. Duck Tamarind £13.50
Duck leg confit glazed with tamarind and lemongrass sauce, tossed with crispy shallot.

42.  Weeping Tiger £12.95
Chargrilled marinated sirloin steak sliced and served with Thai traditional “Jaew” sauce.

43. King Prawn Pad Thai £14.95
King prawns with rice noodles stir-fried with eggs, bean sprouts, spring onion and carrots. Served with a lemon 

wedge, ground chilli and crushed peanuts.  

NOODLES & RICE DISHES
44. Pad Thai  
The most well-known Thai noodles dish made of rice noodles, stir-fried with eggs, beansprouts, spring onions and 

carrots. Served with lemon wedge, ground chilli, and crushed peanuts.

45. Dark Soya Noodles
Wok-fried flat rice noodles with eggs, dark soy sauce, carrots and spring greens.

46. Drunken Noodles    
Wok-fried flat rice noodles wok-fried with chilli, bamboo shoot, spring onions, basil and Thai herbs. Great noodles 

dish for spicy lovers.

47. “Zappzaa” Fried Rice
An authentic house recipe of jasmine rice wok-fried with egg, spring onion, tomatoes mushroom and a light soy sauce.

48. Spicy Chilli & Basil Fried Rice 
Jasmine rice wok-fried with a hint of garlic, chilli, basil and dark soy sauce

No. 44-48  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95     Prawns £10.95   Tofu & Vegetables (V) £8.95

EAT LIKE A THAI
Add a crispy fried egg to your meal (especially great with stir fries) £1.70
Add fresh bird eye’s chillies, fish sauce & chillies (prik num pla) £1.00

EXTRAS TOPPINGS
Chicken / Beef - £2.50                   
Prawns - £3.00            
Tofu (V) - £2.00 
Extras vegetables - £1.00              
Cashew nuts - £2.00             

SIDES 

49. Jasmin Rice £2.95
50. Sticky Rice £2.95
51. Egg Fried Rice £3.95
52. Brown Rice £3.95
53. Coconut Rice £3.95
54. Plain noodles stir-fried rice noodles with eggs and vegetables £4.49
55. Mixed Vegetables stir-fried with a light soy sauce £5.95
56. Spinach wok-fried with garlic, light pepper and pickle yellow bean sauce £5.95
57. Broccoli & Carrot stir-fried with a light garlic sauce £6.50
58. Thai Spring Greens Stir-fried with garlic, soya bean sauce and chilli £5.95 Must try!

No. 55-58 Select from our meat, prawns or vegetarian options:
Chicken / Beef £2.50  Prawns £3.00  Tofu (V) £2.00

Peanuts - £1.00     
Spicy sriracha sauce - £1.00 
Soy sauce -  £0.80
Sweet chilli sauce - £0.80 
Peanuts sauce - £1.50 

SET EIGHT PLATES
£19.95 per person (Minimum of 2 people)

MIXED STARTER
(A combination of)

Chicken satay
Steamed chicken and prawns dumplings
Chicken and prawns toasts
Thai Spare ribs

MAIN COURSE
(A combination of)

Green Chicken Curry
Green curry cooked with green chilli, bamboo shoot, aubergine and basil cooked in coconut milk.

Beef Oyster Sauce & Mashrooms
A rich stir-fried dish with oyster sauce, mushrooms, pepper, spring onions and garlic.

Mixed Vegetables stir-fried with a light soy sauce
Steamed Jasmin Rice

SET TEN PLATES
£25.95 per person (Minimum of people)

MIXED STARTER
(A combination of)

Chicken Satay
Prawn Tempura
Steamed Chicken and Prawns Dumplings
Thai Spare Ribs

MAIN COURSE
(A combination of)

Chicken Massman
Coconut milk braised chicken thigh, potatoes and carrot in a mild homemade curry of warm spices, tossed peanuts 

and crisp shallot.

Beef Oyster Sauce 
Beef stir-fried with oyster sauce, mushroom, pepper, spring onions and garlic.

Spicy Steam King Prawns
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

Wok-fied spinach with garlic, light pepper and pickle yellow bean sauce. 
Pad Thai with chicken and prawn
Coconut Rice



Prawn Crackers served with sweet chilli dipping sauce £2.95  
Steamed Edamame Seasoned with Japanese chilli powder and rock salt (V) £4.25

STARTERS
1. Mixed starter (Minimum of 2 people) £6.95 per person
An assortment of Chicken Satay, Steamed Dumplings, Chicken & Prawns on toasts and Thai Spare Ribs.

2. ZappZaa Platters (Minimum of 2 people) £7.95 per person
A combination of favourite starters, Chicken Satay, Prawns Tempura, Thai Calamari, Steamed Dumplings and Thai 

Spare Ribs.

3. Mixed Vegetarian Starter (Minimum of 2 people) £6.95 per person
A combination of vegetarian starters, Vegetables Spring Rolls, Sweetcorn Cakes, Vegetables Tempura and Tofu in 

Tamarind Sauce.  

4. Chicken and prawns on toasts £5.95 Must try!

Minced chicken and prawns on toasts covered with sesame seeds. Served with sweet chilli sauce.

5. Chicken Satay £5.95
Long-time popular char-grilled marinated chicken on skewers, served with peanut sauce.

6. Crispy Duck Rolls £6.95 Must try!

Crispy roll filled with five spiced shredded duck comfit, cabbage and spring onions. Served with hoisin dipping sauce.

7. Thai Style Crispy Chicken Wings £6.50 Must try!

Crispy chicken wings seasoned with red chilli coriander. Served with Sriracha dipping sauce.

8. Prawn Tempura £6.95
Lightly battered golden fried prawns. Served with sweet chilli dipping sauce.

9. Thai Calamari £6.50
Famous crispy calamari tossed with crisp garlic. Served with sriracha sauce.

10. Steamed Dumplings £6.95
Delicate dumplings filled with minced chicken, prawns, shitake mushrooms and water chestnuts. Served with 

premium soy sauce.

11. Thai Spare Ribs £6.50
Tender braised marinated pork spare ribs with house recipe and tossed with crisp shallots. 

12. Tofu in Tamarind Sauce (V)  £5.50
Lightly fried firm tofu, drizzled with a sweet & sour tamarind sauce, fried shallots and coriander.

13. Spring Rolls (V) £4.95 Must try!

Crisp vegetables spring rolls filled with glass noodles and mushrooms, served with sweet chilli sauce.

14. Sweetcorn Cakes (V) £5.45
Sweetcorn & kaffir lime leaves cakes. Served with sweet chilli sauce.

SALAD
15. Som Tum £7.50
Light and healthy famous spicy salad of shredded green papaya, carrot, long beans and tomatoes mixed with chilli 

lime juice, fish sauce and peanuts. 

16. Som Tum ZappZaa £8.50         Must try!

The local’s favourite papaya salad in Thailand with more crushed chilli, garlic, long bean, tomatoes, lime juice, fish 

sauce, “Pla raa” (Thai anchovy), and baby crab (on season.)  

17. Beef Salas £9.95
Chargrilled marinated sirloin beef thinly sliced dressed with shallot, celery, tomatoes, carrots andcoriander. Served 

with house spicy dressing.

18. Mixed Seafood Salad £11.50
Prawns, squid, mussels and glass noodles dresses with celery, shallots, carrot, coriander and spicy dressing 

SOUP
19. Tom Yum 
Thicker base version of the world-famous prawn Tom yum soup with mushroom, galangal, lemongrass, kaffir lime 

leaves and chillies. (This version of Tom yum contains milk.)

Prawn - £6.00, (V) Vegetables & Tofu - £5.00

20. Tom Kha
Simply delicious coconut soup with chicken and mushrooms, flavoured with galangal, fresh chillies, lemongrass, 

dried chillies and coriander.

Chicken - £5.50,   (V) Vegetables & Tofu - £5.00 

21. Hot and Spicy Mixed Seafood Soup (Poh Tak Soup) £6.95
A traditional spicy mixed seafood soup with lemongrass, Thai basil, kaffir lime leaves and chilli.

CURRIES
22. Chicken Massaman £9.95 Must try!

Coconut milk braised chicken thigh, potatoes, carrot and peanuts in a mild homemade curry cooked with warm spices.

23. Red Duck Curry £10.95       Must try!

Roasted duck cooked in a red curry paste with coconut milk, with lychees, tomatoes, grapes, pineapple and basil leaves.

24. Green Curry
Famous Thai green curry with green chillies, bamboo shoots, aubergine and basil leaves cooked in coconut milk.

25. Red Curry 
Bamboo shoots and aubergine cooked in a red curry paste made of red chilli and Thai herbs cooked in coconut milk. 

26. Panaeng Curry  
A richer, less spicy taste of coconut red curry with a unique flavour provided by the addition of kaffir lime leaves and 

panaeng curry paste. The sauce is reduced to allow for the fully presence of the herbs.

27. Jungle Curry    
Healthy Thai herbs and the spiciest curry with bamboo shoots, aubergine and season vegetables. 

This curry does not contain coconut milk. 

No. 24-27  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95 

STIR FRY DISHES
28. Crispy Pork Belly and Spring Greens £9.50       Must try!

Crispy pork belly stir-fried with spring green in a garlic soya bean sauce and chilli.

29. Crispy Pork Belly with Chillies and Basil Leaves £9.50         Must try!

Crispy pork belly stir-fried with fresh chillies, garlic, onions, long beans and sweet basil leaves. 

30. Chillies & Basil Leaves 
Traditional Thai dish for the spicy-food-lovers. Stir-fry including fresh chillies, garlic, onions, long beans and basil 

leaves. 

31. Peppers & Cashew Nuts
A favourite stir-fry dish with peppers, spring onions, dry chillies and cashew nuts. 

32. Oyster Sauce & Mushrooms
A rich stir-fry dish with oyster sauce, mushroom, pepper, spring onions and garlic.

33. Sweet and Sour
Thai sweet and sour sauce stir-fried with cucumber, onions, pineapple, tomatoes and spring onions.

No. 30-33  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95
 

HOUSE SPECIALLITIES - MUST TRY
34. Tofu Tamarind (V) £11.95
Crisp tofu slices glazed with a piquant sauce of tamarind, fresh lemongrass and chilli, topped with crispy shallots.

35. Steamed Sea Bass £13.50
Sea bass fillet with spicy chilli sauce served on a base of steamed vegetables.

36. Chu-Chi Grilled Sea bass £13.50 
Pan fried sea bass fillet topped with a rich creamy panaeng sauce and kaffir-lime leaves.

37. Seafood Sizzleing Stir-fry £13.95
Sizzling stir-fried prawns, mussels and squid with “krachai”, chilli and Thai herbs.

38. Drunken Duck Must Try! £12.95 
Roasted duck breast stir-fried with Thai herbs, chilli, long beans, bamboo shoots and a splash of Thai whisky.

39. Spicy Steamed King Prawns £14.50
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

40. Garlic King Prawn £14.50
Stir-fried king prawns with garlic, black peppers and coriander.

41. Duck Tamarind £13.50
Duck leg confit glazed with tamarind and lemongrass sauce, tossed with crispy shallot.

42.  Weeping Tiger £12.95
Chargrilled marinated sirloin steak sliced and served with Thai traditional “Jaew” sauce.

43. King Prawn Pad Thai £14.95
King prawns with rice noodles stir-fried with eggs, bean sprouts, spring onion and carrots. Served with a lemon 

wedge, ground chilli and crushed peanuts.  

NOODLES & RICE DISHES
44. Pad Thai  
The most well-known Thai noodles dish made of rice noodles, stir-fried with eggs, beansprouts, spring onions and 

carrots. Served with lemon wedge, ground chilli, and crushed peanuts.

45. Dark Soya Noodles
Wok-fried flat rice noodles with eggs, dark soy sauce, carrots and spring greens.

46. Drunken Noodles    
Wok-fried flat rice noodles wok-fried with chilli, bamboo shoot, spring onions, basil and Thai herbs. Great noodles 

dish for spicy lovers.

47. “Zappzaa” Fried Rice
An authentic house recipe of jasmine rice wok-fried with egg, spring onion, tomatoes mushroom and a light soy sauce.

48. Spicy Chilli & Basil Fried Rice 
Jasmine rice wok-fried with a hint of garlic, chilli, basil and dark soy sauce

No. 44-48  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95     Prawns £10.95   Tofu & Vegetables (V) £8.95

EAT LIKE A THAI
Add a crispy fried egg to your meal (especially great with stir fries) £1.70
Add fresh bird eye’s chillies, fish sauce & chillies (prik num pla) £1.00

EXTRAS TOPPINGS
Chicken / Beef - £2.50                   
Prawns - £3.00            
Tofu (V) - £2.00 
Extras vegetables - £1.00              
Cashew nuts - £2.00             

SIDES 

49. Jasmin Rice £2.95
50. Sticky Rice £2.95
51. Egg Fried Rice £3.95
52. Brown Rice £3.95
53. Coconut Rice £3.95
54. Plain noodles stir-fried rice noodles with eggs and vegetables £4.49
55. Mixed Vegetables stir-fried with a light soy sauce £5.95
56. Spinach wok-fried with garlic, light pepper and pickle yellow bean sauce £5.95
57. Broccoli & Carrot stir-fried with a light garlic sauce £6.50
58. Thai Spring Greens Stir-fried with garlic, soya bean sauce and chilli £5.95 Must try!

No. 55-58 Select from our meat, prawns or vegetarian options:
Chicken / Beef £2.50  Prawns £3.00  Tofu (V) £2.00

SET EIGHT PLATES
£19.95 per person (Minimum of 2 people)

MIXED STARTER
(A combination of)

Chicken satay
Steamed chicken and prawns dumplings
Chicken and prawns toasts
Thai Spare ribs

MAIN COURSE
(A combination of)

Green Chicken Curry
Green curry cooked with green chilli, bamboo shoot, aubergine and basil cooked in coconut milk.

Beef Oyster Sauce & Mashrooms
A rich stir-fried dish with oyster sauce, mushrooms, pepper, spring onions and garlic.

Mixed Vegetables stir-fried with a light soy sauce
Steamed Jasmin Rice

SET TEN PLATES
£25.95 per person (Minimum of people)

MIXED STARTER
(A combination of)

Chicken Satay
Prawn Tempura
Steamed Chicken and Prawns Dumplings
Thai Spare Ribs

MAIN COURSE
(A combination of)

Chicken Massman
Coconut milk braised chicken thigh, potatoes and carrot in a mild homemade curry of warm spices, tossed peanuts 

and crisp shallot.

Beef Oyster Sauce 
Beef stir-fried with oyster sauce, mushroom, pepper, spring onions and garlic.

Spicy Steam King Prawns
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

Wok-fied spinach with garlic, light pepper and pickle yellow bean sauce. 
Pad Thai with chicken and prawn
Coconut Rice



Prawn Crackers served with sweet chilli dipping sauce £2.95  
Steamed Edamame Seasoned with Japanese chilli powder and rock salt (V) £4.25

STARTERS
1. Mixed starter (Minimum of 2 people) £6.95 per person
An assortment of Chicken Satay, Steamed Dumplings, Chicken & Prawns on toasts and Thai Spare Ribs.

2. ZappZaa Platters (Minimum of 2 people) £7.95 per person
A combination of favourite starters, Chicken Satay, Prawns Tempura, Thai Calamari, Steamed Dumplings and Thai 

Spare Ribs.

3. Mixed Vegetarian Starter (Minimum of 2 people) £6.95 per person
A combination of vegetarian starters, Vegetables Spring Rolls, Sweetcorn Cakes, Vegetables Tempura and Tofu in 

Tamarind Sauce.  

4. Chicken and prawns on toasts £5.95 Must try!

Minced chicken and prawns on toasts covered with sesame seeds. Served with sweet chilli sauce.

5. Chicken Satay £5.95
Long-time popular char-grilled marinated chicken on skewers, served with peanut sauce.

6. Crispy Duck Rolls £6.95 Must try!

Crispy roll filled with five spiced shredded duck comfit, cabbage and spring onions. Served with hoisin dipping sauce.

7. Thai Style Crispy Chicken Wings £6.50 Must try!

Crispy chicken wings seasoned with red chilli coriander. Served with Sriracha dipping sauce.

8. Prawn Tempura £6.95
Lightly battered golden fried prawns. Served with sweet chilli dipping sauce.

9. Thai Calamari £6.50
Famous crispy calamari tossed with crisp garlic. Served with sriracha sauce.

10. Steamed Dumplings £6.95
Delicate dumplings filled with minced chicken, prawns, shitake mushrooms and water chestnuts. Served with 

premium soy sauce.

11. Thai Spare Ribs £6.50
Tender braised marinated pork spare ribs with house recipe and tossed with crisp shallots. 

12. Tofu in Tamarind Sauce (V)  £5.50
Lightly fried firm tofu, drizzled with a sweet & sour tamarind sauce, fried shallots and coriander.

13. Spring Rolls (V) £4.95 Must try!

Crisp vegetables spring rolls filled with glass noodles and mushrooms, served with sweet chilli sauce.

14. Sweetcorn Cakes (V) £5.45
Sweetcorn & kaffir lime leaves cakes. Served with sweet chilli sauce.

SALAD
15. Som Tum £7.50
Light and healthy famous spicy salad of shredded green papaya, carrot, long beans and tomatoes mixed with chilli 

lime juice, fish sauce and peanuts. 

16. Som Tum ZappZaa £8.50         Must try!

The local’s favourite papaya salad in Thailand with more crushed chilli, garlic, long bean, tomatoes, lime juice, fish 

sauce, “Pla raa” (Thai anchovy), and baby crab (on season.)  

17. Beef Salas £9.95
Chargrilled marinated sirloin beef thinly sliced dressed with shallot, celery, tomatoes, carrots andcoriander. Served 

with house spicy dressing.

18. Mixed Seafood Salad £11.50
Prawns, squid, mussels and glass noodles dresses with celery, shallots, carrot, coriander and spicy dressing 

SOUP
19. Tom Yum 
Thicker base version of the world-famous prawn Tom yum soup with mushroom, galangal, lemongrass, kaffir lime 

leaves and chillies. (This version of Tom yum contains milk.)

Prawn - £6.00, (V) Vegetables & Tofu - £5.00

20. Tom Kha
Simply delicious coconut soup with chicken and mushrooms, flavoured with galangal, fresh chillies, lemongrass, 

dried chillies and coriander.

Chicken - £5.50,   (V) Vegetables & Tofu - £5.00 

21. Hot and Spicy Mixed Seafood Soup (Poh Tak Soup) £6.95
A traditional spicy mixed seafood soup with lemongrass, Thai basil, kaffir lime leaves and chilli.

CURRIES
22. Chicken Massaman £9.95 Must try!

Coconut milk braised chicken thigh, potatoes, carrot and peanuts in a mild homemade curry cooked with warm spices.

23. Red Duck Curry £10.95       Must try!

Roasted duck cooked in a red curry paste with coconut milk, with lychees, tomatoes, grapes, pineapple and basil leaves.

24. Green Curry
Famous Thai green curry with green chillies, bamboo shoots, aubergine and basil leaves cooked in coconut milk.

25. Red Curry 
Bamboo shoots and aubergine cooked in a red curry paste made of red chilli and Thai herbs cooked in coconut milk. 

26. Panaeng Curry  
A richer, less spicy taste of coconut red curry with a unique flavour provided by the addition of kaffir lime leaves and 

panaeng curry paste. The sauce is reduced to allow for the fully presence of the herbs.

27. Jungle Curry    
Healthy Thai herbs and the spiciest curry with bamboo shoots, aubergine and season vegetables. 

This curry does not contain coconut milk. 

No. 24-27  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95 

STIR FRY DISHES
28. Crispy Pork Belly and Spring Greens £9.50       Must try!

Crispy pork belly stir-fried with spring green in a garlic soya bean sauce and chilli.

29. Crispy Pork Belly with Chillies and Basil Leaves £9.50         Must try!

Crispy pork belly stir-fried with fresh chillies, garlic, onions, long beans and sweet basil leaves. 

30. Chillies & Basil Leaves 
Traditional Thai dish for the spicy-food-lovers. Stir-fry including fresh chillies, garlic, onions, long beans and basil 

leaves. 

31. Peppers & Cashew Nuts
A favourite stir-fry dish with peppers, spring onions, dry chillies and cashew nuts. 

32. Oyster Sauce & Mushrooms
A rich stir-fry dish with oyster sauce, mushroom, pepper, spring onions and garlic.

33. Sweet and Sour
Thai sweet and sour sauce stir-fried with cucumber, onions, pineapple, tomatoes and spring onions.

No. 30-33  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95  Prawns £10.95    Tofu & Vegetables (V) £8.95
 

HOUSE SPECIALLITIES - MUST TRY
34. Tofu Tamarind (V) £11.95
Crisp tofu slices glazed with a piquant sauce of tamarind, fresh lemongrass and chilli, topped with crispy shallots.

35. Steamed Sea Bass £13.50
Sea bass fillet with spicy chilli sauce served on a base of steamed vegetables.

36. Chu-Chi Grilled Sea bass £13.50 
Pan fried sea bass fillet topped with a rich creamy panaeng sauce and kaffir-lime leaves.

37. Seafood Sizzleing Stir-fry £13.95
Sizzling stir-fried prawns, mussels and squid with “krachai”, chilli and Thai herbs.

38. Drunken Duck Must Try! £12.95 
Roasted duck breast stir-fried with Thai herbs, chilli, long beans, bamboo shoots and a splash of Thai whisky.

39. Spicy Steamed King Prawns £14.50
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

40. Garlic King Prawn £14.50
Stir-fried king prawns with garlic, black peppers and coriander.

41. Duck Tamarind £13.50
Duck leg confit glazed with tamarind and lemongrass sauce, tossed with crispy shallot.

42.  Weeping Tiger £12.95
Chargrilled marinated sirloin steak sliced and served with Thai traditional “Jaew” sauce.

43. King Prawn Pad Thai £14.95
King prawns with rice noodles stir-fried with eggs, bean sprouts, spring onion and carrots. Served with a lemon 

wedge, ground chilli and crushed peanuts.  

NOODLES & RICE DISHES
44. Pad Thai  
The most well-known Thai noodles dish made of rice noodles, stir-fried with eggs, beansprouts, spring onions and 

carrots. Served with lemon wedge, ground chilli, and crushed peanuts.

45. Dark Soya Noodles
Wok-fried flat rice noodles with eggs, dark soy sauce, carrots and spring greens.

46. Drunken Noodles    
Wok-fried flat rice noodles wok-fried with chilli, bamboo shoot, spring onions, basil and Thai herbs. Great noodles 

dish for spicy lovers.

47. “Zappzaa” Fried Rice
An authentic house recipe of jasmine rice wok-fried with egg, spring onion, tomatoes mushroom and a light soy sauce.

48. Spicy Chilli & Basil Fried Rice 
Jasmine rice wok-fried with a hint of garlic, chilli, basil and dark soy sauce

No. 44-48  Select from our meat, prawns or vegetarian options:
Chicken / Beef £8.95     Prawns £10.95   Tofu & Vegetables (V) £8.95

EAT LIKE A THAI
Add a crispy fried egg to your meal (especially great with stir fries) £1.70
Add fresh bird eye’s chillies, fish sauce & chillies (prik num pla) £1.00

EXTRAS TOPPINGS
Chicken / Beef - £2.50                   
Prawns - £3.00            
Tofu (V) - £2.00 
Extras vegetables - £1.00              
Cashew nuts - £2.00             

SIDES 

49. Jasmin Rice £2.95
50. Sticky Rice £2.95
51. Egg Fried Rice £3.95
52. Brown Rice £3.95
53. Coconut Rice £3.95
54. Plain noodles stir-fried rice noodles with eggs and vegetables £4.49
55. Mixed Vegetables stir-fried with a light soy sauce £5.95
56. Spinach wok-fried with garlic, light pepper and pickle yellow bean sauce £5.95
57. Broccoli & Carrot stir-fried with a light garlic sauce £6.50
58. Thai Spring Greens Stir-fried with garlic, soya bean sauce and chilli £5.95 Must try!

No. 55-58 Select from our meat, prawns or vegetarian options:
Chicken / Beef £2.50  Prawns £3.00  Tofu (V) £2.00

SET EIGHT PLATES
£19.95 per person (Minimum of 2 people)

MIXED STARTER
(A combination of)

Chicken satay
Steamed chicken and prawns dumplings
Chicken and prawns toasts
Thai Spare ribs

MAIN COURSE
(A combination of)

Green Chicken Curry
Green curry cooked with green chilli, bamboo shoot, aubergine and basil cooked in coconut milk.

Beef Oyster Sauce & Mashrooms
A rich stir-fried dish with oyster sauce, mushrooms, pepper, spring onions and garlic.

Mixed Vegetables stir-fried with a light soy sauce
Steamed Jasmin Rice

SET TEN PLATES
£25.95 per person (Minimum of people)

MIXED STARTER
(A combination of)

Chicken Satay
Prawn Tempura
Steamed Chicken and Prawns Dumplings
Thai Spare Ribs

MAIN COURSE
(A combination of)

Chicken Massman
Coconut milk braised chicken thigh, potatoes and carrot in a mild homemade curry of warm spices, tossed peanuts 

and crisp shallot.

Beef Oyster Sauce 
Beef stir-fried with oyster sauce, mushroom, pepper, spring onions and garlic.

Spicy Steam King Prawns
Steamed King Prawns with our house spicy sauce made with chilli, garlic, lemon and coriander.

Wok-fied spinach with garlic, light pepper and pickle yellow bean sauce. 
Pad Thai with chicken and prawn
Coconut Rice
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