
MAIN MENU

Saawaros Dressed Oyster  £4.5 each
 birds eye chilli and lime nam jim, sweet chilli paste 

Fish Sauce Caramel Glazed XL Wings  £4 each 
jumbo triple joint wing, northern thai prik laab pepper, lime

 Chicken Toast & Satay Dip  £6
2 pcs, with savoury rich peanut sauce

Bangkok Crackling Cabbage £6 

Jasmine Rice     £3.5/ Sticky Rice     £4/ Beef Dripping Roti £5
Larb-spiced Fries     £5.5/ Crispy Fried Egg w Nam Pla Prik £3.5 

(ve) (ve)

(vg available)

Roasted Banana Icecream & Roti  £8
house-made banana icecream, roti, sweet condensed milk, roasted peanuts

(v)

Allergen information upon request. Please note that all dishes are made in a kitchen
where nuts and gluten are present with other allergens. We cannot guarantee any food

item is completely free of allergens as they are prepared in a multi kitchen.

Northern Thai Beef Tartare  £15
 12 spice prik laab from Chiang Mai, kaffir lime, black mushrooms

 Crackling Pork Belly, Wok-Fried Garlic & Chilli  £16
with  birds-eye chilli and lime nam jim, sweet soy dip

Crispy Kale Miang Kham Salad  £11
sweet and sour tamarind dressing, coconut, roasted peanuts

(ve)

 Thai Herb Dressed Crispy Egg Salad  £11.50
fried sunnyside organic eggs, spicy yum dressing, british tomatoes

(v available)

Roasted Aubergine, Jungle Curry Sauce  £14
spicy fingerroot thai jungle curry sauce , crispy mushroom, thai basil

(ve)

Drunken Noodles, Turmeric Grilled Chicken £22  
wok-fried hand-cut noodles, crispy fried egg, kaffir lime and fingerroot

Thai Curry Special  £21-25
  curry of the day, made with a blend of aromatic spices,  thai herbs, and seasonal ingredients

Flamed Tiger Prawns, Baked Tom Yum Rice  £36
 for 2, baked bisque rice, thai herb chilli paste, kaffir lime aioli, charred mushrooms

Pad Krapao Glazed Beef Short-rib  £29.5
 12-hour roasted smoky beef ribs glazed in stir fry sauce, crispy thai basil

(v available)

(v available)

Spicy Larb Fried Chicken  £12
 boneless strips, isaan spices, toasted rice, tamarind jaew dip

(ve)
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