
 

 

Starter  

1    Pattaya Mixed Platter (for 2 people)    ��������	
��                                                                      £19.95 

A selection of popular Thai starters vegetable spring rolls, prawn tempura, chicken satay, prawn toast 

and chicken wings , Served with a variety of sauces.  

2  Ped Ron ( for 2 people)                                                                                                                £21.95 

Aromatic duck served with warm pancakes, fresh spring onions, cucumbers aromatic sauce. 

3  Satay Chicken ��������	
��  (4)                                                                                     £8.55    

Marinated strip or chicken on bamboo  skewers char grilled & served with peanut sauce & 
cucumber sauce. 

5  Kanom Jeep (Dim sum) (4)                                                                              £8.65 

Steamed rice pastry dumplings served with water chestnuts, minced chicken & prawns. Topped 
with fried garlic and sweet soy sauce. 

6  Savoury Thai Toast  (Prawn on toast) (4)                                                         £8.65 

Deep fried small triangles of bread topped with minced prawns, served with sweet chili sauce. 

7   Prawn Tempura (4)                                                                                         £8.95 
Deep fried king prawns coated with tempura butter, served with sweet chili sauce. 

8   Duck Rolls(4)                                                                                                   £8.95 

Filo pastry stuffed with crispy duck & Vegetables served with sauce . 

9  Goong Talai ;<;<(4)                                                                                      £8.95 

Steamed fresh King prawns accompanied by a fresh prik-nam pla chili sauce . 

10 Salt and pepper Squid ;<                                                                              £9.45 

Deep fried battered squid with salt and pepper served with special chef sauce.  

11 Chicken Wings(4)                                                                                            £7.65 
Deep-fried chicken wings coated in breadcrumbs served with sweet chilli sauce. 

13 Vegetarian Mixed Platter (for 2 people) FGH ��������	
��                                           £18.95 
A supreme mixed starter: spring rolls, sweet corn cakes, vegetable tempura, deep fried bean curd 
& vegetarian satay served with a variety of sauces.  

14 Por Pia Tord (Vegetarian Spring Rolls)   FGH (4)                                              £7.95 
Crispy fried spring rolls filled with mixed vegetables and glass noodles, served with sweet chilli 

sauce. 



 

 

15 Tod Man Kao Pod (Corn Cake) FGH ��������	
��(4)                                                       £7.95 
Thai corn cakes, seasoned with aromatic Thai herbs and lime leaves served with crushed peanuts in 
a sweet chilli sauce. 

16 Vegetable Tempura                                                                                       £7.55 

Deep fried assorted florets of vegetables coated with a light crispy batter served with sweet chili 
sauce. 

17 Vegetable satayFGH��������	
�� (4)                                                                              £6.95 

Marinated mushrooms on bamboo skewers char grilled served with peanut sauce and cucumber 
sauce. 

18 Prawn Crackers                                                                                             £3.50 
White or spicy prawn crackers with sweet chilli dip. 

THAI SOUP 

Choice of Vegetable £7.95, Chicken £8.95, Prawn £9.95 

19 Tom Yum Hed/Gai/Goong ;<;< 
Hot & sour chicken soup with mushrooms. (extra hot) 

21 Tom Kha;< 
Fragrant coconut milk-based chicken soup with mushrooms, featuring Flavors of galangal, 
lemongrass, and kaffir lime leaves.

THAI CURRIES (GAENG) 

Choose from Vegetable/ tofu £9.95,  Chicken £12.45 , Beef £12.65, Prawn  
or Duck £12.95 , Fish £19.95 

34 Gaeng Kiew Wan (Thai Green Curry) ;<;< 
Thai green curry with coconut milk, bamboo shoots, and vegetables. 

35 Gaeng Daeng (Thai Red Curry) ;<;< 
Thai red curry with coconut milk, bamboo shoots, and vegetables. 

36 Gaeng Mas-Sa-Man (Massaman Curry) ��������	
��  
A rich and creamy massaman curry cooked with coconut milk, potatoes, and peanuts. 

37 Gaeng Pa-Nang (Panang Curry) ;< 
A thick Thai Panang curry with coconut milk, kaffir lime leaves, and Thai herbs. 

8.55



 

 

38 Daeng Pa (Jungle Curry) ;<;<;< 
A traditional Thai jungle curry with chicken, red curry paste, vegetables, and Thai herbs. No 
coconut milk, making it spicy and fragrant. 

STIR FRY DISHES 

Choose from Vegetable / tofu £9.95, Chicken £12.45, Beef £12.65, Duck or 
Prawn £12.95, Fish £19.95 

39 Pad Kra Prau (Stir Fried with Chili & Basil) ;<;< 
Hot& Spicy stir-fried meat choice in basil with fresh chili & Thai herbs, featuring a spicy aromatic 
sauce. 

40  Pad Med Ma Muang (Stir Fried with Cashew Nuts) ;< ��������	
�� 
Stir-fried meat with cashew nuts, dried chilies, onions, mushrooms, peppers, chili oil & roasted 
sesame oil. 

41 Pad Kra-Tiam Prik Thai (Stir Fried with Garlic Pepper Sauce) 
Stir-fried meat with garlic, pepper,  and a touch of aromatic seasoning. 

42 Pad Khing (Stir Fried with Ginger) 
Stir-fried meat with fresh ginger, mushrooms, red peppers, spring onions & black bean sauce. 

43 Pad Prik (Stir Fried with Chili) ;<;< 
Stir-fried meat with fresh chili, bamboo shoots, basil, onions & peppers. 

44 Pad Nam Man Hoy (Stir Fried with Oyster Sauce) 
Stir-fried meat with oyster sauce, mushrooms, broccoli, spring onions & baby corn. 

45  Pad Sweet & Sour 
Stir-fried meat with pineapple, cucumber, red peppers, onions, tomatoes, and a Thai-style sweet & 
sour sauce. 

CHEF’S SPECIAL RECODATIMMENONS 

Choose from Beef, Salmon, Seabass, or Prawn 

29 Neua Kra Chai ;<;<                                                                                      £21.95 
Grilled marinated beef with chili oil and Thai sweet basil leaves, presented on a sizzling hot plate, 
served with a spicy dipping sauce. 

31 Weeping Tiger ;<;<                                                                                      £22.95 
Marinated rump steak in a grilled steak sauce with chef’s special sauce.  

56 Sizzling Balinese Chicken ;<;<                                                                     £19.95 



 

 

With Lime leaves and curry paste with coconut milk with galanga. 

59 Pla Ma-Kham                                                                                                   £21.95 
Deep-fried whole sea bass smothered with sweet & sour tamarind sauce, garnished with cashew 
nuts and deep-fried   

60 Ped Paradise (Duck with Tamarind Sauce)                                                      £20.95 

Crispy roast duck breast on top of sautéed stir fried vegetables & carrots, dressed with authentic 
tamarind sauce, cashew nuts & crispy red shallots  

61 Sizzling Honey Duck ;<                                                                                £21.95 
Sweet chili with honey sauce With coriander. 

63 Lamb Shank Curry                                                                                         £21.95 
Tender braised lamb shank with Thai massaman curry sauce, potatoes & onions. Topped with 
cashew nuts & crispy red shallot. 

NOODLES  

Choose from Vegetable £10.95, Chicken £11.95, Beef £12.35, Duck or 
Prawn £12.95 

65 Pad Thai   

Popular favourite stir fried rice noodles with your choice of chicken, beef, vegetables, or prawns.  
Including egg, beansprouts & tamarind sauce, topped with crushed peanuts & coriander. 

66 Pad Si-Ew     
Simply the best stir fried rice noodles in a dark soy sauce with your choice of chicken, beef, 
vegetables, or prawns, with egg and green vegetables. 

67 Pad Kee Mao ;< ;< 
Aromatic spicy stir fried rice noodles in a dark soy sauce with your choice of chicken, beef, or 
prawns, with fresh chili, garlic, and egg. 

68 Pad Mee          
Stir fried plain egg noodles with beansprouts and spring onions. 

Accompaniments 

28 Papaya Salad (Nuts Pietone) ;<;< ��������	
��   FGH                                                  £11.95 
Thai green papaya mixed with lime juice dressing. A real Thai delicacy.  

75  Ped Ben Ja-Rong (Stir Fried Mixed Vegetables).  FGH                                                     £9.25 

76  Stir Fried Broccoli with Oyster Sauce.    FGH                                                                       £9.25 

79  Stir Fried Beansprouts with Spring Onions. FGH                                                £9.25 

80  Steamed Jasmine Rice.                                                                                                              £4.20 



 

 

81 Egg Fried Rice                                                                                                                                    £4.50 

82 Coconut Rice                                                                                                                                       £4.50 

83 Sticky Rice (Steamed Thai Gluten Rice)                                                                             £4.50 

84 Special Fried Rice with Chicken or Beef                                                                          £11.95 

85 Special Fried Rice with Prawns                                                                                            £12.95 

 

**************************************************** 

Set Menus 

Set Menu A 

(£ 30.95 per person, Minimum 2 people or more) 

Starter 
Pattaya Mixed Platter ��������	
�� 

A selection of popular Thai starters vegetable spring rolls, prawn tempura, chicken satay, prawn toast 

and chicken wings , Served with a variety of sauces 

Main Course 

Thai Red Curry Chicken (Gaeng Daeng) 

Thai red curry with coconut milk, bamboo shoots, and vegetables. 

Goong Pad Med Ma Muang ��������	
�� 

Stir-fried Prawn with cashew nuts, dried chilies, onions, mushrooms, peppers, chili oil & roasted 
sesame oil. 
Ped Ben Ja-Rong (Stir Fried Mixed Vegetables)  

Pad Mee 

Stir-fried noodles with beansprouts and springonions. 

Steamed Jasmine Rice 

**************************************************** 
Set Menu B 

(£36.95 per person, Minimum 2 people or more ) 

Starter 
Pattaya Mixed Platter ��������	
�� 

A selection of popular Thai starters vegetable spring rolls, prawn tempura, chicken satay, prawn toast 

and chicken wings , Served with a variety of sauces  
Main course 

Gaeng Kiaw Wan Gai ;< ;<(Thai Chicken Green Curry)  

The famous fragrant Thai Green Curry cooked in coconut milk, bamboo shoots, red 

peppers, flavoured with Thai herbs, 

Sweet basil & lime leaves. 

Goong Preaw Wan(Stir Fried Sweet & Sour King Prawns) 

Sweet & sour stir fried crispy king prawns with cucumber, red peppers, onions, to-

matoes, pineapple & lychees (slightly battered). 



 

 

Pad Neua Nam Man Hoy(Stir Fried Beef with Oyster Sauce) 

Simply the best stir fried beef with oyster sauce, red peppers & spring onions. 

Pad Ben Ja-Rong 

Stir fried mixed vegetables with oyster sauce. 

Pad Mee 
Stir-fried noodles with beansprouts and spring onions. 

Steamed Jasmine Rice 

 

**************************************************** 
Set Menu C 

(£42.95 per person, Minimum 2 people or more) 

Starter 
Pattaya Mixed Platter��������	
�� 

A selection of popular Thai starters vegetable spring rolls, prawn tempura, chicken satay, prawn toast 

and chicken wings , Served with a variety of sauces or Ped Ron 

Second Course 

Tom Kha Gai (Soup);< 
Fragrant coconut milk-based chicken soup with mushrooms, featuring Flavors of 
galangal, lemongrass, and kaffir lime leaves. 

Main Course 

Gaeng Keaw Wan Goong ;< ;<(Thai Green Curry with Prawn) 

The famous fragrant Thai Green Curry cooked in coconut milk, bamboo shoots, red 

peppers, flavoured with Thai herbs, sweet basil & lime leaves. 

Neua Kra Chai ;<;<Grilled marinated beef with chili oil and Thai sweet basil leaves, 
presented on a sizzling hot plate, served with a spicy dipping sauce. 

Sizzling Honey Duck ;< 
Sweet chili with honey sauce With coriander. 

Pad Thai Gai  

Popular favourite stir fried rice noodles with chicken,  Including egg, beansprouts & 
tamarind sauce, topped with crushed peanuts & coriander. 

Ped Ben Ja-Rong 

Stir Fried Mixed Vegetables. 

Steamed Jasmine Rice 

 

 

**************************************************** 



 

 

Set Menu D Y 

(£27.95 per person, Minimum 2 people or more) 

(Vegetarian) 
 

STARTER 

Vegetable Mixed PlatterFGH��������	
�� 

A supreme mixed starter: spring rolls, sweet corn cakes, vegetable tempura, deep fried bean curd 
& vegetarian satay served with a variety of sauces. 

MAIN COURSE 

Gaeng Keaw Wan JayFGH 

(Vegetable Green Curry) 

The famous fragrant Thai Green Curry cooked in coconut milk, bamboo shoots, red 

peppers, flavoured with Thai herbs, sweet basil & lime leaves. 

Tao hu Pad Med Ma Muang ;<FGH ��������	
�� 

(Bean Curd With Cashew Nuts) 

Stir Fried crispy bean curd with cashew nuts, red peppers,  

onion, chili oil and roasted dry chili. 

Pad Ben Ja-RongFGH 

Stir fried mixed vegetables with oyster sauce. 

Pad Mee FGH 
Stir fried plain egg noodles with beansprouts and spring onions. 

Steamed Jasmine Rice 

 

 

 

 

 

 

 

 

 

 

 

 

 


