
GIN LENGIN LEN

19. TOM YUM  ต้มยำ                           
Chicken/Prawn/Tofu/Veg
Spicy lemongrass soup, 
chilli, mushroom, lime leaves and tomato          

20. TOM KHA  ต้มข่า 
Chicken/Prawn/Tofu/Veg   
Coconut lemongrass soup, lime leaves,
chilli, mushroom and tomato
                                
21. TOM JEUD  ต้มจืด   
Mince Pork/ Tofu 
Clear soup with Chinese leaves

22. TOM ZAAB GRADOOK MOO 
ต้มแซ่บกระดูกหมู        
Spicy Esan Style soup with Pork ribs

23. TOM ZAAB KREUNG NAI MOO 
ต้มแซ่บเครื่องในหมู 
Spicy Esan style soup, lime leaves,
Pork Liver, Stomach and Intestines 

24. TOM YUM MOR FAI 
ต้มยำหม้อไฟ
spicy soup,chill, mushroom, lime 
Chicken/ Prawn/ Seafood

25. TOM YUM PLA / KAI PLA 
ต้มยำปลา/ไข่ปลา
Spicy Lemongrass soup with Fish or Fish Roe

26. GENG OM  แกงอ่อม   
Chicken/ Beef/ Pork Spicy paste soup, ground
toasted rice, fresh dill, Thai fermented fish
stock 

PLEASE CHOOSE YOUR PROTEIN: 

CHICKEN/ PORK/BEEF/ TOFU/ VEG   

PRAWN/DUCK/CRISPY CHICKEN   
 
WHY NOT GO LARGE?     
 
27. PAD GRAPOW   ผัดกะเพรา        
Spicy Holy Basil, pepper and onions, long beans

28. PAD PRIEW WAN  ผัดเปรี้ยวหวาน
Sweet and sour sauce cucumber, onions,
tomatoes, carrots, peppers, pineapple

29. PAD NUM PRIK POW   ผัดพริกเผา      
Spicy chilli Paste, onions, carrots, basil and
peppers   

30. PAD MED MAMUANG   (N) ผัดเม็ดมะม่วง
Cashew nuts, onions, peppers, mushrooms and
pineapple  

31. PAD NORMAI /  KHING  ผัดหน่อไม้/ ขิง
Spicy Bamboo curry paste, sweet basil and
peppers  OR Ginger, Onion, Spring onion and
Peppers

32. PAD PRIK GENG  ผัดพริกแกง    
Spicy red curry paste stir-fry with long bean,
peppers and lime leaves

33. PAD NAM MUN HOY (F)    ผัดน้ำมันหอย 
Oyster sauce and sesame 

34. GAI GROB SAUCE WAN   ไก่กรอบซอสหวาน 
Crispy Chicken in sweet chilli sauce with onions
and carrots

35. PAD PAK RUAM   ผัดผักรวม
Mix Vegetables Stir-fry

36. PAD PAK BUNG FAI DENG  
ผัดผักบุ้ง 
Morning Glory Stir-fry                                      

37. KHAO PAD    ข้าวผัด   
Egg Fried Rice with Mix Vegetables
   
Chicken/Pork/Beef/ Tofu/Veg                  

Prawn/Duck/Crispy Chicken                   

38. KHAO PAD PU ข้าวผัดปู                      
Egg Fried Rice with Crab meat, Broccoli and
Spring onion

39. KHAO PAD NAEM ข้าวผัดแหนม     
Egg Fried Rice with Thai garlic sour pork, Broccoli
and Spring onion

47. PAD POH TAEK TALAY    ผัดโป๊ะแตก        
Thai Herb Seafood Stir-fry with onions and
pepper                                            

48. GRAPOW MOO SUB   กะเพราหมูสับ                
Spicy minced pork with Holy basil and long
bean  (Add fried egg for £1.00)        

49. GRAPOW MOO KROB  
กะเพราหมูกรอบ   
Spicy Holy Basil Pork Belly Stir-fry with long
bean   (Add fried egg for £1.00))    

50. KANA MOO KROB  คะน้าหมูกรอบ       
Spicy Pork Belly stir-fried with Chinese
broccoli and chilli with rice (Add fried egg for
£1.00)     

51. KANOMJEEN NAM YA 
ขนมจีนน้ำยากะทิ/ป่า
Rice vermicelli with clear fish soup, Fish ball,
Spring onion /Coconut red curry with fish ball 

1. PRAWN CRACKERS ข้าวเกรียบ           
Served with Sweet Chilli Sauce 

2. SPRING ROLLS (VG) ปอเปี๊ ยะทอด              
Served with Sweet Chilli Sauce
          
3. PORK DUMPLINGS/ PRAWN GYOZA
 ขนมจีบ/เกี๊ยวซ่า                      
Served with Sweet Soy Sauce & Fried Garlic

4. CHICKEN SATAY (N) ไก่สะเต๊ะ                
Served with Peanut Sauce   

5. FISH CAKES (N) (F) ทอดมันปลา      
Served with Sweet Chilli and Peanuts

6. GARLIC & PEPPER RIBS กระดูกหมู  
Topped with Fried Garlic and Sweet Chilli             

7. MOO YANG  หมูย่าง                              
Grilled Marinated pork on skewers
with Fried Garlic and Spicy Jaew Sauce 

8. TEMPURA (Prawn/ Veg (VG)) 
ผัก/กุ้งทอด    
Served with Sweet Chilli Sauce      
                        
9. PRAWN TOAST (F)  ปังกุ้ง                       
Served with Sweet Chilli Sauce
 
10. CHICKEN WINGS  ปีกไก่ทอด                  
(Tamarind/ Plain/ Siracha/ Sweet chilli)

11. CORN CAKES (VG)  ข้าวโพดหวานทอด
Served with Sweet Chilli Sauce

12. TOFU SATAY (VG) (N)
สะเต๊ะเต้าหู้ 
Served with Sweet Chilli and Peanuts

13. LOOK CHIN TOD PORK/FISH (F)
ลูกชิ้นทอด 
Pork/  fish balls served with spicy Tamarind Sauce

14. GEAW LUKCHIN PLA 
เกี๊ยวลูกชิ้นปลาทอด 
Fried Fish wonton with spicy Tamarind sauce

15. ESAN SAUSAGE  (N) ไส้กรอกอีสาน                    
Sour rice and pork sausage
served with fresh Chilli, Garlic,
Peanuts and Ginger
                     
16. SAI OUA   ไส้อั่ว 
Northern Thai Sausage

WOKWOK    Served with Jasmine Rice 

SOUPSOUP  

17. MIX STARTER   (N) (F) 
(MINIMUM 2 PEOPLE)
Spring rolls, Chicken Satay, 
Fish Cakes, Ribs 
   
18. MIX VEG STARTER  (VG) (N)  
(MINIMUM 2 PEOPLE)
Spring Rolls, Corn Cakes, 
Veg Tempura, Tofu Satay  

PLEASE NOTE: While we do our best to reduce the risk of
cross-contamination in our kitchen, our dishes are prepared in
areas where allergenic ingredients are present, we CANNOT

guarantee that any of our dishes are free from allergens. If you
have any special dietary requirements, please speak to a

manager. Please be aware that as we sell nuts and fishes, there
may be traces of nuts and fish bones in our products. Our

vegetarian options contain no meat or meat products and aim
to prevent them contacting our dishes in any ways.

                 

40. KHAO PAD KANA BLA KEM                           
 ข้าวผัดคะน้าปลาเค็ม     
Egg Fried Rice with Shredded salted fish and
Chinese Broccoli

41. KHAO KLUK GABI  ข้าวคลุกกะปิ  (N)                
Shrimp paste steamed rice with green mango,
shallots, fresh chillies, cashew nuts, long
beans, omelette and sweet pork 

42. KHAO MOO DANG/ MOOKROB  ข้าว
หมูแดง/กรอบ                       
Five spice roast pork  OR Pork Belly with
boiled egg, cucumber, and sweet ginger gravy
over rice                                     

43. KHAO KA MOO  ข้าวขาหมู                               
Stewed pork leg in five spices over rice topped
with five spices sauce, boiled egg and pickled
mustard green

44. KHAO NA PED ข้าวหน้าเป็ด                    
Crispy Duck served with Jasmine Rice topped
with five spices sauce

45. KHAO MAN GAI  ข้าวมันไก่                              
Hainanese Chicken over rice served with spicy
soybean sauce, cucumber, and clear chicken
soup

46. PED MAKAM   เป็ดมะขาม                       
Crispy Duck with tamarind and palm sugar
sauce on spring green bed and garnished with
fried shallots

TARM SUNGTARM SUNG  

M O M M Y  T H A I  M E N UM O M M Y  T H A I  M E N U

£9.50 



GUAYTEAWGUAYTEAW

63. PAD SEE AEW   ผัดซีอิ๊ว
Flat Rice Noodles with Egg, Garlic, and mixed
Vegetables
 
64. PAD KEE MOW   ผัดขี้เมา    
Egg noodles with Chilli, Garlic, Holy basil, Onion,
Peppers and long beans

65. TOM YUM NOODLE SOUP  
ก๋วยเตี๋ยวต้มยำ
Spicy Lemongrass soup with thin Rice noodles and
mushroom

66. TOM KHA NOODLE SOUP
 ก๋วยเตี๋ยวต้มข่า  
Coconut Lemongrass soup with thin Rice noodles
and mushroom

67. CLEAR NOODLE SOUP  
ก๋วยเตี๋ยวน้ำใส
Clear Noodles Soup with beansprouts

68. OUR FAMOUS FLOATING MARKET
NOODLE SOUP PORK/BEEF  
ก๋วยเตี๋ยวเรือหมู/เนื้อ  
Floating market rice noodle soup in Black Pudding
broth with Beansprouts, Morning Glory Pork/
Beef and meatballs                                                    

69. GUAYTEAW TOMYUM MOOSUB
ก๋วยเตี๋ยวต้มยำหมูสับ 
Spicy rice noodle soup with peanut, Beansprouts,
Minced pork, Roast pork, Fish balls and topped
with Fried Garlic

70. SUKIYAKI สุกี้ยากี้       
Glass noodle soup or stir-fried with seafood, egg,
mixed veg in red bean

71. YENTAFO เย็นตาโฟ         
Seafood noodle soup with special pink broth

72. RADNAH / GUAYJAB ราดหน้า  /  ก๋วยจั๊บ
Flat rice noodles with your CHOICE OF MEAT
topped with Soybean paste gravy and mixed
Vegetables  OR Famous “Yao Warat” Bangkok’s
china town rice noodle soup with crispy belly
pork, liver, pig maw and boiled egg.         

73. BAMEE GEAW DRY/ SOUP  บะหมี่เกี๊ยว               
Pork wonton with egg noodles, roast pork and
beansprouts in a clear broth or Dry. 

 

PLEASE CHOOSE YOUR PROTEIN:

CHICKEN/ PORK/BEEF/ TOFU/ VEG                      

PRAWN/DUCK/CRISPY CHICKEN                        

WHY NOT TRY GO LARGE?

55. GANG KIEW WAN   แกงเขียว 
Green Curry with Courgettes, Basil and Bamboo

56. GANG DENG  แกงแดง   
Red Curry with Courgettes, Basil, and Bamboo 

57. GANG LEUNG  แกงเหลือง 
Yellow curry with Onions, Potatoes and Carrots, topped
with Fried Shallots

58. GANG MASSAMAN  มัสมั่น    (N) 
Mild curry with Coconut cream, Potatoes, Carrots,
Peanuts, Pineapple and onions topped with Fried
Shallots

59. GANG PANANG   พะแนง    
Coconut cream curry, long beans and lime leaves

52. PAK BUNG MOO KROB  
ผัดผักบุ้งหมูกรอบ  
Morning Glory Stir-fry with crispy Pork Belly    
 
53. KAI JEAW MOO SUB  ไข่เจียวหมูสับ     
Thai Omelette with Minced Pork

54. PAD BROCCOLI MOO KROB  
ผัดบร็อคโคลีหมูกรอบ
Stir-fry Broccoli with Crispy Pork Belly  
                         

SALADSALAD
85. PLA RAD PRIK / LIU SUAN ปลาราดพริก/ลุยสวน  
Deep-fried Whole Seabass topped with Sweet chilli
sauce OR Cashew nut, Lemongrass, Shallots, Chilli
paste and Ginger salad.                

86. PLA NEUNG MANOW/ SEE AEW 
ปลานึ่งมะนาว/ซีอิ๊ว
Steamed Whole Seabass topped with spicy Lime and
Garlic sauce, Spring onions and Celery OR Soy sauce,
Ginger, Spring onions and Celery                                                

87. PLA SHUSHEE / TOD NAM PLA 
ปลาฉู่ฉี่/ ทอดน้ำปลา               
Deep-fried Whole Seabass topped with Red Curry
Sauce and Garnished with Lime Leaves OR Deep-fried
Seabass soaked with Fish Sauce                             

88. PLA PAE SA  ปลาแป๊ะซะ                                    
Deep-fried whole Seabass in a curry paste sauce with
mixed Vegetables          

89. PLA NEUNG NAM JIM JAEW  ปลานึ่งน้ำจิ้มแจ่ว      
Steamed whole Seabass with a homemade chilli 
fish paste and steamed Cabbage       
 
90.  MIENG PLAPOW เมี่ยงปลาเผา
Grilled Whole Seabass in Banana Leaf, served with rice
noodles, mixed fresh vegetables, and special egg yolk
and peanut sauce

91. PAD PED PLADOOK   ผัดเผ็ดปลาดุก              
Stir-fried Catfish in Red Curry Pastes, Lime Leave,
Kaempfer, Eggplant, Chili     

92. YUM PLADOOK FU    ยำปลาดุกฟู       
Deep-fried Catfish flakes topped with peanuts, shallot,
mango, chilli and fish sauce dressing

93. LAAB PLADOOK ลาบปลาดุก        
Minced Catfish Salad with Lime juice, Chilli, ground
roasted rice, Spring onions, Coriander, Mint and Fish
sauce

94. GUNG OB WOONSEN   กุ้งอบวุ้ นเส้น           
Glass noodles with Shell on Prawns in 5 spice herbs
served in a clay pot

CHOOSE YOUR SPICE LEVEL 

74. SOM TUM THAI / ESAN ส้มตำไทย / อีสาน
Papaya Salad with Peanuts  (N) OR Fermented
Fish (F)
                                                
75. SOM TUM HOY DONG/KUNG SOD/ PU
MA   ส้มตำหอยดอง/ กุ้งสด / ปูม้า  
Papaya Salad with Fermented Mussels or Fresh
raw Prawns and raw snow crab       
                       
76. SOM TUM GAI YANG ส้มตำไก่ย่าง  
Papaya Salad Esan/ Thai Style with Grilled
Chicken    

77. TUM TARD  ตำถาด  
Papaya Salad Esan/ Thai with Noodle, pickled
mustard, beansprout served with boiled egg,
and Pork Belly
     
78. TUM SUA / PA  ตําซั่ว /ป่า  
Papaya Salad with Rice Vermicelli  OR  Bamboo,
Morning Glory, Beansprouts and pickled
Cabbage  

79. YUM WOONSEN TALAY/ MOOYOR/
MOOSUB 
ยำวุ้ นเส้นทะเล/หมูยอ/หมูสับ           
Spicy Glass Noodle Salad with onions, Lime
juice, Garlic, Spring onion, celery, with
Seafood/Steamed Pork/ Minced pork
                                    
80. YUM MAMA TALAY/ MOOYOR/
MOOSUB ยำมาม่าทะเล/หมูยอ/หมูสับ   
Spicy Mama Noodle Salad with onions, Lime
juice, Garlic, Spring onion, celery, with
Seafood/Steamed Pork/ Minced pork 

81. NAMTOK Pork/ Beef น้ำตกหมู/เนื้อ  
Grilled Beef/Pork slice with Lime juice, Chilli,
ground roasted rice, spring onions, Coriander,
Mint and Fish  sauce    

82. LAAB Pork/ Beef   ลาบหมู/เนื้อ         
Minced Beef/Pork with Lime juice, Chilli, ground
roasted rice, spring onions, Coriander, Mint and
Fish sauce  
                      
83. WEEPING TIGER  เสือร้องไห้               
Grill Sirloin steak topped with special weeping
tiger sauce 

84. KOR MOO YANG   คอหมูย่าง           
Grilled Pork Neck marinated in white pepper,
garlic and coriander root served with spicy fish
sauce

60. KOW SOI   ข้าวซอย  
Yellow curry with Egg Noodles with spring greens topped
with Fried Shallots and Crispy Egg Noodles

61. PAD MEE  ผัดหมี่
Egg noodles, Spring Greens, Carrots, Broccoli,
Cauliflower and Beansprouts, with Sesame Oil

62. THE FAMOUS PAD THAI   ผัดไทย
Rice Noodles in Tamarind sauce and Egg with Beansprouts,
Carrots, and Spring Onions with a side of Lime and
Peanuts

Served with Jasmine Rice CURRYCURRY

NOODLESNOODLES
PLEASE CHOOSE YOUR PROTEIN:

CHICKEN/ PORK/BEEF/ TOFU/ VEG                      

PRAWN/DUCK/CRISPY CHICKEN                        

WHY NOT TRY GO LARGE?

FROM THE SEAFROM THE SEA

SIDESSIDES
JASMINE RICE  
 
FRIED RICE

COCONUT RICE

STICKY RICE

EGG NOODLES

STIR FRY BROCCOLI 

STIR FRY MIX VEG

PLAIN PAD THAI

SWEET CHILLI

PEANUT SAUCE
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