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Star of Siam
Due to the popularity of Thailand as a holiday
destination, Britons are coming away with a good
culinary experience.

We have endeavoured to recreate that experience here
in our restaurant.

Each dish is created to produce a unique flavour for the
discerning palate.

Those who have not yet tried Thai food, it is our
pleasure to introduce you to the true Authentic taste of
Thailand.

If you or any of your guests have have an allergy or
dietry resrtictions, please inform your server and our
chef will try to accommodate your needs.

Special ‘Street Food’ Box

Street Food 
only £8.50
Curry or Stir Fry with 
Plain Rice/Egg Rice in the same box.

Take Away only

Welcome to the

Star of Siam



1. Vegetable spring rolls ปอเปียะทอด £5.00
Deep fried vegetable spring roll with cabbage, carrots, beansprouts, and vermicelli
served with sweet chilli sauce

2. Vegetable Tempura ผักชุบแปงทอด £4.75
Deep fried mixed vegetables in batter, served with sweet chilli sauce

3. Sweet Potatoes มันท £4.75
Sweet potatoes sliced and battered, then deep fried and served with sweet chilli sauce

4. Pork Spare Ribs ซีโครงหมู £5.50
Spare ribs marinated with the chef’s special marinade, served with sweet chilli sauce

5. Chicken Satay ไกสะเตะ £5.50
Chicken skewers marinate with herbs and sauces, topped with a peanut sauce

6. Thai Style Fish Cake ทอดมันปลา £5.95
Thai style fish cakes, blended with green beans, mixed seasonings,
and topped with sweet chilli sauce.

7. King Prawn Tempura  กุงชุบแปงทอด £5.95
Deep fried king prawn in tempura batter, served with sweet chilli sauce

8. Squid Tempura ปลาหมึกชุบแปงทอด £5.95
Deep fried squid tempura batter served with sweet chilli sauce

9. King Prawn Blankets กุงหมผา £5.95
Deep fried king prawn wraps served with sweet chilli sauce

10. Prawn Toast ขนมปังหนากุง £5.95
Marinated mined king prawn meat spread on toast and topped with sesame
served with sweet chilli sauce

11. Steamed Mussels หอยอบ £6.00
Mussels steamed with lemongrass, kaffir leaves and sweet basil

12. Thai Dumpling ขนมจีบ £5.95
Marinated minced chicken and prawn meat, with coriander, ground pepper
carrot, and water chestnuts. Wrapped in soft pastry 
then steamed and served with sweet soy sauce

Starters
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Starters
13. Tung Tong ถุงทอง £5.95

Marinated minced chicken and prawn meat with coriander and ground pepper
wrapped in thin pastry parcels, deep fried and served with sweet chilli sauce

14. Tom Yum ตมยำ
Clear hot and sour soup with lemongrass, kaffir leaves, galangal, tomatoes,
mushrooms, lime juice, onion, and coriander

15. Tom Kha ตมขา
A mild coconut sour soup, contains lemongrass, galangal, mushrooms, onions, and coriander

Mushroom £4.50  -  Chicken £5.00

King Prawn £6.00  - Mixed Seafood £6.50 

16. Wonton Soup ซุปเกียว £5.00
Clear soup with minced meat dumplings, garnished with spring onion 

Sharing Platters
PLATTER PRICES ARE FOR TWO PEOPLE

17. Mixed Platter มิกซสตารทเตอร £12.50
Vegetable spring rolls, Chicken satay, Thai fishcakes, King prawn tempura
and prawn toast. Served with sweet chilli sauce.

18. Seafood Platter มิกซซีฟูดสตารทเตอร £14.00
Thai fishcakes, King prawn wraps, Squid tempura, King prawn tempura
and prawn toast. Served with sweet chilli sauce

19. Vegetable Platter มิกซผักสตารทเตอร £10.00
Vegetable spring rolls, vegetable tempura, sweet potatoes 
and served with sweet chilli sauce
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Mains
Stir Fry

20. Pad Khing
Ginger Stir Fry ผัดขิง
Stir fried fresh ginger with garlic, onions, mushrooms, carrots, bell pepper, and spring onions

21. Pad Priew Waan
Sweet and Sour Stir Fry ผัดเปรียวหวาน
Thai style sweet and sour stir fry cooked with cucumber, onion, bell peppers, tomatoes
carrot, baby corn, pineapple and spring onions

Mixed Veg/Tofu £8.00  -  Chicken/Beef/Pork £9.95  - King Prawn/Duck £12.15

22. Pad Namman Hoi
Oyster Sauce Stir Fry ผัดนำมันหอย
Oyster sauce stir fry with crushed garlic, onions, carrot, mushrooms, courgettes
bell peppers and spring onions

23. Pad Med Mamung
Cashew Nut Stir Fry ผัดเม็ดมะมวง
Stir fried cashew nuts with garlic, onions, baby corn, carrots, bell peppers and spring onions

Mixed Veg/Tofu £8.00  -  Chicken/Beef/Pork £9.95  - King Prawn/Duck £12.15

24. Pad Kra Pow
Basil Stir Fry ผัดกะเพรา
A spicy stir fry with basil leaves, minced garlic and chilli, onions, green beans and bell pepper

25. Pad Prik Pow
Chilli Oil Stir Fry ผัดพริกเผา
A chilli oil stir fry with carrots, baby corn, sweet basil leaves, bamboo shoots and green beans

Mixed Veg/Tofu £8.00  -  Chicken/Beef/Pork £9.95  - King Prawn/Duck £12.15

26. Pad Pak Ruam
Mixed Vegetable Stir Fry ผัดผักรวมมิตร £7.50
A stir fry containing an assortment of vegetables and a base of sauces and garlic
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Mains
Stir Fry

27. Red Curry Stir Fry                   ผัดแกงแดง
Hot red curry stir fry with green beans, bamboo shoots, aubergine, kaffir leaves and Thai ginger

Mixed Veg/Tofu £8.00  -  Chicken/Beef/Pork £9.95
King Prawn/Duck £12.15 - Mixed Seafood - £13.95

28. Green Curry Stir Fry              ผัดแกงเขียวหวาน
Hot stir fry with green beans, bamboo shoots, aubergine, carrots, kaffir leaves, and sweet basil

29. Yellow Curry Stir Fry             ผัดแกงกะหรี
A mild egg based stir fry with onions, carrots, condensed milk, celery, baby corn 
and spring onions

Mixed Veg/Tofu £8.00  -  Chicken/Beef/Pork £9.95  - King Prawn/Duck £12.15

30. Bean Sprout and Tofu Stir Fry     ผัดถัวงอก กับ เตาหู £7.50
Tofu stir fried with bean sprouts, fresh garlic, carrot, and spring onions

31. Pad Pak Fai Daeng £7.50
Hot Vegetable Stir Fry 
Stir fried vegetables with crushed garlic and chilli with soya beans and mixed vegetables

32. Pad Kratiem
Garlic Pepper Stir Fry             ผัดกระเทียมพริกไทย
Ground black pepper and garlic with white onions

33. Pad Shar
Green Peppercorn Stir Fry       ผัดฉา
A hot and spicy stir fry with galangal, lemongrass, young peppers, Thai ginger
kaffir leaves, and sweet basil leaves

Mixed Veg/Tofu £8.00  -  Chicken/Beef/Pork £9.95  - King Prawn/Duck £12.15
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Mains
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Curry
34. Graeng Kiew Waan

Green Curry                    แกงเขียวหวาน
The world famous green curry with bamboo shoots, aubergines, courgettes
and sweet basil leaves

35. Gaeng Daeng
Red Curry                        แกงแดง
A tasty medium hot curry in coconut milk, with bamboo shoots, courgettes, aubergines
and sweet basil leaves

36. Gaeng Ka Li
Yellow Curry                   แกงกะหรี
A fragrant mild curry in coconut milk with onion, carrots, and potatoes

37. Graeng Massaman
Massaman Curry           แกงมัสมัน
A mild creamy curry with carrots onions, and potatoes, topped with cashew nuts

38. Graeng Kua
Pineapple Curry            แกงคัวสัปปะรด
A mild pineapple curry in coconut milk, with pineapple, onions, carrots, and sweet basil leaves

39. Graeng Pla
Jungle Curry                  แกงปา
Jungle curry paste in clear soup with bamboo shoots, green beans, baby corn, mushrooms
aubergines, galangal, and kaffir leaves

40. Graeng Panang
Panang Curry               แกงพะแนง
A hot but rather mild curry with coconut milk, green beans, bell peppers, aubergines
fingerroot and kaffir leaves

41. Graeng Phed Pedyang
Roast Duck Curry        แกงเผ็ดเป็ดยาง
A mild curry with pineapples, bell peppers, tomatoes, and mixed grapes

Mixed Veg/Tofu £8.00  -  Chicken/Beef/Pork £9.95  - King Prawn/Duck £12.15



Mains
Salads

42. Laab Gai £8.00
Thai Chicken Salad                     ลาบไก
A spicy minced chicken salad freshly prepared using red onion, spring onion, lime juice
chilli powder, ground rice, and coriander.

43. Laab Moo £8.00
Thai Pork Salad                          ลาบหมู
A spicy minced pork salad freshly prepared using red onion, spring onion, lime juice
chilli powder, ground rice, and coriander.

44. Yum Nuea £9.00
Thai Beef Salad                          ยำเนือ
A spicy grilled beef salad freshly prepared using red onion, lime juice, spring onion
chilli powder, and coriander.

45. Som Tam £7.95
Papaya Salad                             สมตำ
A traditional Thai salad of papaya, carrot, green beans, tomatoes, garlic 
chilli, lime juice, and peanuts.

46. Yum Talay £12.00
Mixed Seafood Salad               ยำทะเลรวมมิตร
A spicy mixed seafood salad, freshly prepared using celery, onion, crushed chilli 
and garlic, spring onions, sliced carrots, tomatoes, and coriander

47. Yum Wunsen
Rice Vermicelli Salad                ยำวุนเสน
A spicy noodle salad freshly prepared using onion, celery, tomatoes, 
sliced carrot, and coriander

Minced Pork £8.00  -  Minced Chicken £8.00
King Prawn £9.50  - Mixed Seafood £12.00
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Rice and Noodles

Sides

48. Pad Thai ผัดไทย
The classic Thai rice noodle dish, stir fried with garlic, egg, bean sprouts, spring onions
home-made tamarind sauce, carrots, and served with a slice of lemon
dried crushed chilli, and ground peanuts

49. Pad Mee
Egg Noodle Stir Fry ผัดหมี
Stir fried wheat noodles with crushed garlic, bean sprouts, and spring onions

50. Pad Kee Mao
Thai Style Drunken Noodles ผัดขีเมา
Rice noodle dish stir fried with chilli and garlic, green beans

Mixed Veg/Tofu £8.00  -  Chicken/Beef/Pork £9.95  - King Prawn/Duck £12.15

51. Special Thai Fried Rice ขาวผัดสัปปะรด £10.95
Special fried rice with mixed vegetables, king prawn, chicken, pineapple, and cashew nuts

52. Coconut Rice £2.50                   

53. Jasmine Rice £1.95

54. Egg Fried Rice £2.40                   

55. Sticky Rice £2.50                   

56. Pad Mee Noodles £2.80                   

57. Chips £2.20             

58. White Prawn Crackers £1.50

59. Thai Spicy Prawn Crackers £2.50

60. Thai Style £2.20
Sweet & Sour Sauce                  
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House Specials

61. Steamed Sea Bass ปลากระพงนึงมะนาว £12.50
Sea bass filleted and steamed with herbs and topped with lime

62. Tamarind Stir Fry เป็ดมะขาม
Aromatic tamarind stir fry with crushed garlic, whole dried chilli, onion, shallots 
palm sugar, corn flour, and coriander

Duck/King Prawn £12.50

63. Crying Tiger เสือรองไห £16.50
Thai-grilled sirloin steak served with our special spicy marinate sauce 
and vegetables on a sizzling platter

64. Grilled Sea Bream ปลายาง £10.50
Filleted sea bream grilled and served with seafood sauce

65. Tiger Prawns กุงยาง £14.95
Char grilled tiger prawns served with seafood sauce

66. Choo Chee แกงฉูฉ
A medium hot curry using a blend of curry pastes and coconut milk

Salmon/King Prawn £12.50

67. Haw Mok Talay
Seafood Soufflé หอหมก £14.95
Mixed seafood – mussels, squid, king prawn steamed with a mix of herbs and spices
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Set Menus

Fixed Courses - price per head

68. Vegetarian Set Course £19.50
Vegetable platter
Tom yum mushroom
Tofu green curry
Mixed veg oyster sauce
Steamed jasmine rice

69. Seafood Set Course £29.50
Seafood platter
Tom yum mixed seafood
Salmon choo chee
Mixed seafood stir fry
Jasmin rice & Egg noodles

70. Mixed Set Course £27.50
Mixed platter
King prawn tom kha
Duck red curry
Mixed seafood peppercorn stir fry
Steamed Jasmin rice & egg noodles
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Desserts

71. Banana Fritter £4.00
Banana deep fried in our special mix batter with sesame seeds and coconut
served with ice cream and maple syrup

72. Sticky Rice and Mango £4.50
Famous Thai dessert using fresh mango, coconut milk, and sticky rice

73. Sticky Toffee Pudding £4.00
Sticky toffee pudding covered with rich and creamy Belgian chocolate sauce

74. Ice Cream Cake £3.95
Oreo cookie ice cream cake drizzled with chocolate sauce

75. Thai Pancakes £3.95
Traditional thai roti with either a pandan filling or Nutella and banana filling

76. Thai Banana Dessert £3.95
Popular Thai dessert using fresh bananas and coconut milk

MOVENPICK ICE CREAM 
1 Scoop £1.95 2 Scoops £2.95
Vanilla, Strawberry, Chocolate, Mint, Pistachio, Coconut Sorbet

Special Mix: £3.95   
Two scoops of your pick, decorated with ice cream sauce and toppings

Pineapple: £4.50   

Coconut Supreme: 4.50   
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