
 * Less Spicy **Spicy *** Very Spicy  

 Chef’s Signature 

 

SP1. Cod Green Curry (F) (C) ** 

A local cod fish steamed, topped with Thai green curry sauce cooked with coconut 

milk, aubergine, pea aubergine, bean, chilli, bamboo shoot and basil leaves. 

£15.00 

 

SP2. Lamb Shank In Massaman Curry (F) (C) (N) 

Slow cooked lamb shank in massaman curry simmered with potato, carrot and onion, 

topped with cashew nut, sweet potato chips and cinnamon stick. 

£15.00 

 

SP3. Duck Curry With Mixed Fruits (F) (C) (S) (W) (G) 

Our special red curry roasted duck infused in coconut milk with grape, pineapple, 

cherry tomato, bell pepper and kaffir lime leaves. 

£15.00 

 

SP4. Coconut And Lime Braised Beef (F) 

Slow-braised beef infused in lime-coconut milk. Finished with mint, lemongrass, lime, 

shallot and coriander 

£15.00 

 

SP5. Spicy Duck (W) (G) (S) (Mo) ** 

Grilled crispy roasted duck topped with bamboo shoot. Fine bean, onion and chilli 

sweet basil sauce. 

£15.00 

 

SP6. Crispy Duck Tamarind And Lemongrass Sauce (W) (G) (S) (F) 

Deep-fried half crispy duck, topped with our special homemade tamarind and 

lemongrass sauce.  

£15.00 

 

SP7. Spicy Slow-Cooked Braised Beef (S) (W) (G) ** 

Slow-cooked braised beef stir-fried with young peppercorn, onions, kaffir lime leaves, 

sweet basil, chilli and garlic. 

£15.00 

 

SP8. Fried Boiled Eggs With Chicken In Sweet & Sour Sauce (E) (W) (G) (S) 

The beloved sweet & sour dish but the true authentic Thai version. Fried boiled eggs 

dish with coated fried battered chicken cooked with chilli, garlic, shallots and topped 

off with our authentic tamarind sweet and sour sauce.  

£13.50 

 

Starters 

 

1. Little Elephant Platter (For minimum of 2) 

An assortment of our favourite starters: Thai Dim Sum, Vegetables Spring Roll, 

Chicken Satay, Sweet Corn Cake and BBQ Spare Rib. 

£7.00 per person 

 

2. BBQ Spare Rib (W) (G) (S) 

Slow-cooked marinated spare-rib served with our chef’s special sauce. 

£6.50 

 

3. Aromatic Duck Spring Roll (W) (G) (S) (C) 

Classic Thai spring roll stuffed with aromatic duck, spring onion, coriander and 

cucumber. Served with hoi sin sauce. 

£6.00 

 

4. Chicken Wing Zap (G) * 

Who doesn’t love chicken wing? Our Thai version of deep fried chicken wing infused 

with special Thai herbs. 

£5.50 

 

5. Thai Dim Sum (W) (G) (S) (C) (E) 

Traditional Thai dim sum made from minced prawn and chicken, served with fragrant 

dark soy sauce. 

£6.00 

 

6. Thai Calamari (G) (W) (C) (F) 

For the lover of Thai cuisine and for those who want to experience what us Thai really 

eat, this dish is well loved among the locals and you can find it at every street corner 

of Thailand. Marinated grilled squid served with our homemade special seafood 

sauce.  

£5.50 

 

7. Chicken and Prawn Satay (N) (P) (C) 

Special marinated chicken and prawn with Thai herbs on skewer, served with our 

homemade peanut sauce. 

£6.00 

 

8. Rock Shrimps Fritter (W) (G) (C) (E) 

Deep fried rock shrimps in tempura batter, served with our homemade plum sauce. 

£6.50 

 

9. Pan-Fried King Scallops (W) (G) (S) (Mo) * 

Our special Thai recipe of pan-fried scallops, topped with chili-pepper salsa served 

with little mixed baby leaves. 

£7.95 

 

10. Thai Coconut Prawns (C) (E) 

Our special deep-fried king prawns coated in coconut flakes, served with sweet chili 

sauce. 

£6.50 

 

11. Tofu and Mushroom Satay (V) (N) (P) 

An assortment of tofu and mushroom brochettes marinated in curried coconut cream. 

Served with peanut sauce and cucumber salsa. 

£5.50 

 

12. Vegetables Spring Roll (V) (W) (G) (S) 

Classic Thai spring roll stuffed with mixed vegetables served with our homemade 

plum sauce. 

£5.25 

 

13. Sweet Corn Cake (V) (W) (G) 

Deep fried fritter cake with sweet corn and peas, served with our homemade sweet 

chilli sauce. 

£5.50 

 

14. Salt and Pepper Crispy Tofu (V) (S) 

Deep fried crispy tofu with our special salt & pepper seasoning. 

£5.50 

 

15. Vegetables Tempura (V) (W) (G) 

 Deep fried vegetables tempura served with sweet chill sauce. 

£5.00 

 

Soups 

 

11. Tom Yum (C) (F) (M) ** 

A hot (no pun intended) choice for the lover of Thai soup with lemongrass, galangal, 

lime leaves, mushrooms and chilli infused together with milk. 

 

Chicken £6.50   Prawns £7.00   Mushrooms (V) £6.00    Hot Pot £2 extra per person 

 

12. Tom Kha (C) (F) * 

A classic creamy coconut soup, with similar ingredients to that of the Tom Yum soup 

but the key ingredient is the heavier base of coconut milk to give the Tom Kha soup 

its signature taste. Perfect choice for the British weather! 

 

Chicken £6.50   Prawns £7.00   Vegetables (V) £6.00    Hot Pot £2 extra per person 

 

 

 

 

13. Crab Meat Soup (W) (G) (C) (S) (E) 

Got caught under the weather? Try our house special, a thick Thai soup with 

crabmeat, sweet corn, carrot, shiitake mushroom, onion and egg white. 

£7.00 

 

14. Hot and Sour Seafood Soup (C) (F) (Mo) ** 

Old fashion Thai hot and sour soup with prawn, scallop, mussels, and squid with 

mushrooms, lemongrass, galangal, lime leaves and dried chili. 

£7.50              Hot Pot £2 extra per person 

  

Salads 

 

20. Papaya Salad (V) (F) (N) ** 

A salad consisting of green papaya, garlic, chili, fine bean, carrot, tomato and cashew 

nut. 

£7.00 

 

21. Spicy Char-Grilled Blue River King Prawns Salad (C) (F) ** 

Prawns with chili paste, lime dressing and tossed with lemongrass, kaffir lime leaves, 

mint leaves, coriander and rice crackers. 

£9.00 

 

22. Grilled Duck Salad (W) (G) (S) (F) ** 

A salad dish with duck, shallot, spring onions, coriander, mints, lime juice, fish sauce 

and chilli powder.  

£8.50 

 

23. Grilled Beef Salad (S) (W) (G) (F) (Ce) ** 

Thin sliced of lightly grilled beef with herbs, cucumber, spring onions, coriander, 

tomato, celery, and fresh chili on a bed of mixed leaves 

£8.50 

 

24. Pork in The Garden (S) (W) (G) (F) ** 

Special pan-fried marinated pork sliced mixed with lemongrass, garlic, fresh chili, 

mint leaves, coriander, carrot, fine bean and kaffir lime leaves. 

£8.00 

 

From The Streets of Thailand 

 

30. Green Curry (F) (C) ** 

Famous Thai green curry cooked with coconut milk, aubergine, pea aubergine, fine 

bean, bell peppers, bamboo shoot and basil leaves infused with our homemade 

green curry paste. 

 

Chicken or Pork £8.50    Beef £9.00    Prawns £10.00    Vegetarian (V) £8.00 

 

31. Red Curry (F) (C) ** 

Popular Thai red curry cooked with coconut milk, aubergine, pea aubergine, fine 

bean, bell peppers, bamboo shoot and basil leaves infused with our homemade red 

curry paste. 

 

Chicken or Pork £8.50     Beef £9.00    Prawns £10.00    Vegetarian (V) £8.00     

 

32. Panang Curry (F) (C) ** 

Classic Thai panang curry with red peppers, lime leaves and sweet basil, shimmer in 

our homemade panang curry paste.  

 

Chicken or Pork £8.50     Beef £9.00    Prawns £10.00    Vegetarian (V) £8.00 

 

33. Jungle Curry (F) (C) *** 

I dare you to give this a try! The wildest and spiciest curry to ever emerge from the 

street of Thailand with mixed vegetables infused in our special homemade curry 

paste. 

 

Chicken or Pork £8.50    Beef £9.00    Prawns £10.00    Vegetarian (V) £8.00 
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34. Stir-Fried Mixed Vegetables (S) (Mo) 

Classic stir-fried dish with a variety of vegetables in soya sauce. 

 

Chicken or Pork £8.50    Beef £9.00    Prawns £10.00    Vegetarian (V) £8.00 

 

35. Stir-fried Cashew Nut (N) (C) (W) (G) (Mo) * 

Stir-fried cashew nut with onion, pepper, water chestnut, basil leaves and chef 

special Thai chilli paste. 

 

Chicken or Pork £8.50    Beef £9.00    Prawns £10.00    Tofu (V) £8.00 

 

36. Stir-fried Spicy Basil Leaves (S) (W) (G) (Mo) (E) *** 

A local Thai favourite, the popular street stir-fried dish with chilli, garlic, onions, 

peppers, beans and basil leaves. 

 

Home minced free-range chicken or pork with classic Thai fried egg £9.50      

Prawns £10.00    Aubergines (V) £8.00 

 

37. Stir-fried Ginger (S) (W) (G) (Mo) 

Stir-fried ginger, spring onion, mushrooms, red and green peppers in soy bean paste. 

 

Chicken or Pork £8.50    Beef £9.00    Prawns £10.00    Mushrooms (V) £8.00 

 

38. Stir-fried Garlic (W) (G) (S) (Mo) 

A popular choice when cooking at home in Thailand, a stir-fried garlic dish and a 

choice of your meat cook with broccoli, carrots, and cauliflower.  

Chicken or Pork £8.50    Beef £9.00    Prawns £10.00    Vegetables (V) £8.00 

 

From The Sea 

 

40. Steamed Red Curry Seafood (F) (E) (Mo) 

Steamed mixed seafood with red curry paste, egg, coconut milk, kaffir lime leaves 

and sweet basil. 

£13.50 

 

41. Banana Leaf Seabass (F) ** 

Marinated seabass fillet, grilled in banana leaf and our special Thai herbs. Served 

with our homemade seafood sauce. 

£13.50 

 

42. Curried Seabass (F) (C) ** 

Seabass topped off with our special thick red curry sauce, red chilli and lime leaves. 

This dish will surely get your taste pallet jumping with joy. 

£13.50 

 

43. Three Flavour Cod (F) (S) (G) (W) 

The dish is served with deep fried battered cod, topped off with green and red 

peppers, onions, tomatoes, pineapple, and basil with our special three flavour sauce.  

£13.50 

 

44. Black Sea (S) (W) (G) (F) 

Steamed cod in shiitake mushrooms in shredded ginger, pickled soya and yellow 

bean sauce.  

£13.50 

 

45. Yellow Sea (S) (W) (G) (E) (Mo (C) * 

A stir-fry with prawns, mussels, scallops, and squid. Cooked with spring onions, 

onions, celery, chilli and egg infused in curry powder and coconut milk.  

£13.50 

 

46. Red Sea (F) (C) (Mo) ** 

Special Thai red curry cooked with prawns, mussels, scallops and squid in coconut 

milk, aubergine, pea aubergine, bean, chilli, bamboo shoots and basil leaves.  

£13.50 

 

 

 

 

From The Grill 

 

50. Char-Grilled River King Prawns (C) (F) (Mo)  

Char-grilled river king prawns with garlic & coriander sauce, served with mixed leaves 

salad and our homemade seafood sauce. 

£15.00 

 

51. Weeping Tiger (S) (W) (G) (Mo) (F) 

Grilled Marinated rib-eye steak, flamed with special Thai herbs. Served with chef’s 

special sauce. 

£15.50 

 

52. Grilled Chicken (S) (W) (G) (F) 

A local favourite, grilled marinated half chicken with garlic, black pepper, and 

coriander. Served with chef’s special sweet chilli sauce. 

£14.00 

 

52. Grilled Marinated Rack Of Lamb (S) (W) (G) ** 

Grilled marinated rack of lamb, topped with spicy basil sauce. 

£15.50 

 

Noodles 

 

60. Classic Pad Thai (C) (F) (N) (E) 

The classic and famous Pad Thai noodles with mixed egg, tofu, carrots, spring onion, 

and beansprouts. 

 

Chicken or Pork £8.50    Beef £9.00    Prawns £10.00    Vegan (V) (No Egg) £8.00 

 

61. Stir-Fried Spicy Noodles (S) (W) (G) (Mo) (E) ** 

Stir-fried spicy flat noodles with egg, carrots, bell pepper, tomato, onion, holy basil 

and oyster soya sauce. 

 

Chicken or Pork £8.50    Beef £9.00    Prawns £10.00      Vegan (V) (No Egg) £8.00 

 

62. Stir-Fried Noodles in Soya Sauce (S) (W) (G) (Mo) (E)  

Stir fried flat noodles with egg, carrots, broccoli, cauliflower and oyster dark soy 

sauce. 

 

Chicken or Pork £8.50    Beef £9.00    Prawns £10.00    Vegan (V) (No Egg) £8.00 

 

63. Chicken and Cashew Nut Noodle (S) (N) (G) (Mo) (E) 

Our signature stir-friend chicken noodle dish with cashew nut, egg, onion, shitake 

mushrooms in our homemade sauce.  

£10.00 

 

64. Chiang Mai Noodles (F) (C) (E) ** 

A traditional noodles dish with red onions, pickled mustard, fried shallot infused in 

our homemade curry sauce with crispy noodles. 

 

Chicken or Pork £9.50   Beef £10.00    Prawns £11.00   

 

65. Yentafo Noodles (S) (W) (G) (Mo) (C) * 

Try not to get too drawn into this colourful soup based noodles too much as the 

colour isn’t just mesmerising but the taste will sure seduce you too! A local favourite 

from the very streets of Thailand, a soup based noodles with fish balls, fish cake, 

squid, prawns, beansprouts, spinach, spring onion and coriander topped with crispy 

wonton.                                                                                                                                 

£12.50 

 

 

 

 

 

Rice & Side Dish  

 

70. Pineapple Fried Rice (S) (W) (G) (C) (Mo) (N) (E) 

Stir fried rice in curry powder with egg, pineapple, onion, tomato, sweet corn, peas, 

raisin, cashew nut, prawn and chicken 

£10.00 

 

71. Special Fried Rice (C) (S) (W) (G) (E) 

Stir-fried rice with egg, onion, broccoli, cauliflower, carrot, and tomato 

Chicken or Pork £8.50    Beef £9.00    Prawns £10.00       

Vegetarian (V) (No Egg) £8.00 

 

72. Spicy Fried Rice (C) (S) (W) (G) (E) ** 

Stir fried spicy fried rice with egg, carrots, bell pepper, tomato, onion and holy basil. 

Chicken or Pork £8.50    Beef £9.00    Prawns £10.00       

Vegetarian (V) (No Egg) £8.00 

 

Riceberry Rice £3.75 

Enriched with antioxidants which help nourish and cleansing the body, with the 

additional benefits of different type of vitamins and minerals give riceberry rice a 

nutrition profile that is relatively unique. Perfect for those who is looking to eat clean. 

 

Jasmine Rice £3.00 

Sticky Rice £3.25 

Egg Fried Rice £3.50 

Coconut Rice £3.50 

Stir-fried Noodles with Egg £3.25 

 

Steamed mixed vegetables £3.50 

Spinach with mushrooms and oyster sauce £4.00 

Broccoli with ginger and oyster sauce £4.00 

Fine bean and beansprout with chilli and soya sauce £4.00 

 

Allergens and dietary indicator 

 

We try our best to indicate all the allergens and dietary requirements in our menu, 

however due to the nature of Thai cooking and ingredients that we use there may be 

traces from the products that we use. So please let us our staff know when placing 

your order if you have any allergies or dietary requirements, so we can handle your 

food with extra caution.  

   

Celery: Ce 

Gluten: G 

Wheat: W 

Crustaceans: C 

Eggs: E 

Fish: F 

Lupin: L 

Milk: M 

Mustard: Mu 

Nuts: N 

Peanuts: P 

Sesame seeds: Ss 

Soya: S 

Sulphur dioxide: Su 

Molluscs: Mo 

 

 

V stands for Vegan or Vegan option available: Yep that’s right, 100% vegan 

 

Any dish with the V in it means it is 100% vegan, we do not and refuse to use any 

products that contains trace of meat/seafood when cooking your vegan meal 

 

 


