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m Kha - Aromatic Coconut Soup

IIGFIVGOII ) $7.00 19.00 110.00
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| thai needle g Pub Classics  Burgers Thai Snacks |
= CHICKEN PRAWN MIXED VEG i j al nac s .'"st
| Pad Thai [|GFIVGO]| 51400  B1650  $14.00 ] Pie of The Da Halloumi Burger (V) Thai Fries
Rice noodle dish stir-fried in a rich tamarind-based Pad Thai Sauce, with egg, bean sprouts & spring ! (See Speclals £15.00 £9.50
E onion. Served with crushed peanuts, ground chilli, & lime on the side. w : STradg|t|orl11aI craftgd ies. Swggg cfﬁd hgllgu(r)‘nl l%ttltjtcee; é?lm to gun Baslﬁt of cris| Y, fries t(?sset in ounhhomeimade
Pad Kee Mao .j . J b B13.00 BI550 B13.00 I | st ﬁ hies feens, Q& ¥vedl Wit T : omon%) m$ﬁg 255, SpHing ofion
Thai Drunken Noodles, authentic style! Stir fried ribbon rice noodle with garlic, chilli & sweet basil buttered ma o i
i oy sance i i L " oot horne ade gavy Cheeszlz:l réer Paratha & Yellow Curry Suace
Pad See Ew B13.00 B15.50 B13.00 I Bangers & Mash 1 O% %‘:ﬁgrl& |5h B 1 ﬁcbe : ; £7.50 A b %
Stir fried ribbon rice noodle with soy sauce, sweet dark soy sauce, & pak choi. It's a much I Soft layered roti a ami y pice e ow
Ioi/ed comfort food found on everyystreet corner of Thalla)rlwd' i y I j £15.00 Serve W|t c&es curry C? e POPU mus, hal inf uenced
) Locgll¥t grogluceti]sausages A il
el T ———— aa ] ~,. sEEE  EEsE home mage gravy. Sldes CGai Tod - Thai Ghieken Wings I
Y id .
' th@ﬁ S %@ \ I Fish ‘N Chlps Buttered Mash (V) Burtered Greens (V) ?1 ki ra% rfgg % L :
y CHICKEN PRAWN SEABASS MIXED VEG i £ag0 .00 with Tiai e S and homemmade satice. I
I c%er b?\gemﬁlms!e[g giddgsk Fries Cheesy Fries (V) KDI‘ Moo Yan
I m Yum - Aromatic Clear Soup - B650 3850 $9.50  B6.50 I shcd ofleon ot artar aued £350 £5.50 g
Tamves;i %5 Thai Style Grilled Pork I
l Steak & Fries Chip Shop Chips (VG) Mixed Salad (VG) e
I The ultimate hot & sour soup. Served in Thailand as a side, though us Brits prefer as a starter. I e £4.50 £5.50 =
! £25.00 marinated pork collar,
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Pad Cha Seafood ||GFO|| JJJ 1326.00

{Prawns, Mussels, Squid & a Scallop) Our most adventurous dish! A rich aromatic,
stir-fried seafood curry. Green peppercorns & galangal help make this stir-fried
curry truly unique.

Served with plain rice.

Monkfish Yellow Curry ||GF|| .4 .2

EZmen

125.00

This popular, well-loved signature dish is our specialty. Monkfish- less sweet than
lobster, but a perfect pairing with yellow curry. Highly recommended!
Served wnh plain rice.

Massaman Lamb Shank ||GF|| » B25.00

Roasted lamb shank & new potatoes in a rich, complex, Massaman curry. Topped
with roasted cashew nuts and crispy onion. On inating from the south of Thailand,
this Malay influenced Thai Muslim dish was said to be popular in the royal courts of
the old capital, Ayutthaya. Served with plain rice.

Pad Nua Grob - Sous Chef Ta Style .y

Shredded Crispy Beef tossed in our tasty homemade sauce.
Served with plain rice.
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B7.00

Hot, sour &t velvety rich. Served in Thailand as a side, though us Brits prefer as a starter.
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I Dry aged Sirloin

l Served medium-rare
Served with fries.

(+£2 Peppercorn Sauce)
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RICES & bes

Stir-Fried Pak Choi ||GFO|VGO]| 6.50
Stir Fried Mixed Veggies ||GFO|VGO|| B7.75
Garlic & Egg Fried Rice ||V|| $4.00
Jasmine Rice ||VG|| $3.25
Sticky Rice ||VG|| 13.50
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Add a soft yolked fried egg to any dish
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+Soy Sauce « Plum Sauce » Sweet Chilli Sauce
«Nam Pla Prik ||GF|VGO||

-North-Eastern Thai Spicy Sauce .J o 0
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A popular, juic
p ? rercty on—a tantali smg deligh
for your taste buds

gcnlled I
Served with E-Sarn dipping sauce (Nam Jim Jaew)’

£350 Ask for extra chilli if you crave more spice
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serbice charses

A discretionary service charge of 10% will be applied to tables of 6 or more. should you
wish not to include this, please let us know prior to reqesting &e bill as we're unable
d to amy once issued.

All service charges & gratuity are shared equally acmss front of house & kitchen,

_inrecognition of everyone's hard wark across our team. y
i / i
Thank you for your custom, we're truly grateful for your support. '
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We're always  to help C are |
to bring their own cakes; a small fee of £2. 50 per person applies when cakes are enjoyed
on our premises. To ensure everyone's safety, we kindly ask that any allergy qnformatlon

is shared in advance with our manager on duty.

allengles

Please inform a member of staff of any allergies or dietary
your order.

q

before pl.

While every care is taken, we ee the al of allergens in our dishe
as all food is prepared in a 2 kitchen where allergens are present. \

A full list of allergen information for all our menu items is available on request.

*+ V- VEGETARIAN * VG- VEGAN * VGO - VEGAN OPTION®
* GF - GLUTEN FREE * GFO - GLUTEN FREE OPTION -«
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Vegetable Spring Rolls & Sweet Chilli Sauce

3 rolls of thinly sliced VE?—?IES 8 glass noodle, encased in a delicate, crispy,
fried wheat flour pastry. Homemade.

|
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B8.00

2 ralls of sliced veggies & shredded duck in a delicate, crispy, fried wheat flour
. pastry. Homemade.

Duck Spring Rolls & Hoisin Sauce

2]

Chicken Satay ||GF|| .» $8.25
3 homemade skewers, drizzled with coconut milk, served with

peanut sauce and cucumber relish.

Tiger Prawn Toast 138.00
6 pieces of homemade aromatic minced prawn on toast with cucumber relish.
Corn Fritters ||VG|GF|| .» B7.50
4 fritters with cucumber relish.

Steamed Mussels in Green Curry Sauce ||GFO|| b0  B11.50
A perfect marriage of plump mussels in a delicate green curry sauce

— a beer snack fit for Siamese Kings!

Tod Mun Pla - Thai Fish Cakes ||GF|| .2 18.50

3 hand-pressed fish patties blended with red curry, aromatic herbs, and kaffir
lime leaves. Served with tangy cucumber & crund| ched peanut dipping sauce.

Larb Moo Tod ||GF||.» $7.25

5 homemade, marinated & aromatic fried pork meat balls. Served with
cucumber relish,

Sai Ua - Chiang Mai Sausage . 1$9.75

Homemade, an iconic dish of Northern Thailand, Sai Ua, is one of the most
flavourful sausages. The pork is mixed with an aromatic curry paste.

Salt & Pepper Softshell Crab . 312.50

Tasty delicate shelled crah in a light, seasoned tempura batter, served on a
bed of mixed salad. Many Blue rab species outgrow their shells,
Catch them naked to enjoy this lazy Asian delight!
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that classic dishes

Crying Tiger Beef ||GFO|| B25.00 @%@

A North-Eastern Thai dish - sliced medium-rare sirloin

Dry-a%e 225?‘) on sweet hasil, served with sticky rice &

North Eastern hot sauce on the side. (NN

$18.00 I

Pla Sam Rod - Crispy Sea Bass . 1$22.00 01564 795803~ (B

Crispy seabass in our homemade hot, sweet & sour sauce (pineapple,
tamarind, fish sauce}, sweet basil, slice of chilli.
Served with plain rice.

Gai Yang - Marinated Grilled Chicken ||GF|| .o

Freshly grilled, skinless & boneless marinated chicken thighs -
Thai Street Style. Served with sticky rice & North Eastern Thai Spicy Sauce.

Thai Sweet & Sour Chicken B15.50

TheBullsHeadWootton ()

This classic Thai sweet & sour chicken is made with pineapple, peppers, onion SAVE 1026 WHEN YOU DR e

and crispy chicken tosseg ina dswee# 8t sour sauce with a perfect balance of FOR COLLECTION OR DELIVERY
tanginess to sweetness. Served with jasmine rice.

: : 51 =£1Rah
Pla Pad Khing - Sea Bass Ginger [|GFOll _» B22.00 THABAHT HOT ACEESTED

"
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thal cRackenrs

ie Crackers

v_.?htly battered seabasss in soy & ginger sauce. Served with j jasmlne rice.
Atavourite dish of the Chinese Thai community, who're known for their
amazing seafood dishes. Ethnic Chinese Thais are the largest, oldest &
most integrated Chinese community on the planet!

Pad Krah Pow - Stir Fry Basil ||[VGO|GFO|| .o .2 .0
Fresh Thai basil, garlic & chilli elevate this truly sublime, iconic stir fried dish.

CHICKEN BEEF  MINCED PORK PRAWN
B13.50 115.00 B16.00 B17.00

Cashew Nut ||GFO|| .o

I Thai Prawn Crackers
& Sweet Chilli Sauce ||GF|| & Sweet Chll auce ||VG|GF||

‘ 13.99 > 13.99

classic thai citRRY
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VEG E
B14.00

Stir-fried meat/veg in 0)‘]ster sauce, soy sauce, chilli cil paste with

bell peppers, anion, cashew nuts. Served with j Jasmme rice.

CHICKEN
B14.00

B?EESFO Classic Thai Curry - Served with Veggie Crackers

51150 & Jasmine Rice ||GF||

Ginger Stir Fry ||GFO|| &

8 '
Selected Meat/Veg & ginger sauce base, sti-fried to perfection Using complex |pastes & coconut milk. so addictive! Some folk struggle to order

{ anything else! Like the Bolognese folk & their Ragu, most Bangkokians I

Scallops . $12.90 Served with Jasmine rice. (Ommyt P included), il ol you not to Wastetine Iookn%g for these |

3 large plump scallops, pan seared in ginger & oyster sauice. CHICKEN BEEF PRAWN VEG dishes outside of central Thailand. We are of course the exception! I

Kanom Jeeb - Pork Dumplings $7.25 AL El50d b17.00 B13.50 STEP 1: CHOOSE YOUR COLOUR

4 steamed pork dumplings. crispy garhc, served with a Thai Green Curry Fried Rice "GF" v i L ¢

dark soy sauce. GREEN - .9 0.0

Bring your green curry to the next level! Stir-fried rice and your choise of ok 3 3
Thai Salt & Pepper Squid -Thai Calamari 19.50 meat in an aromatic green curry paste with sweet basil. l ; (Fresh Green Chillis, Coriander & Lime)
RED - .0

Fried squid tossed in salt, pepper & Thai seasoning, chilli, spring onion ""CKEN BEEF PRAWN i Q I

S servetluTHiTie e e e . R $15.00 $16.00 : " Dried Red Chillis & Shallots)

Thai Starter Platter for2 s $19.50 I zt Q YELLOW - » I
2 pieces each of - chicken satay, veg spring rolls, prawn toast, Please '"f°f'“ a member of staff of any allergies or dietary requil before placing N=F (Turmeric & Curry Powder) \

Larb Moo Tod & fish cakes. E ik STEP 2: CHOOSE YOUR MEAT or VEG E‘\\
Som Tam - Papaya Salad ||GF 8.75 While every care is taken, we the ab. of allergens in ourdishes,
pay ” " od B yas all food is prepared in a 2 kitchen where allergens are present. CHICKEN BEEF PORK PRAWN VEG
World famous Thai green papaya salad; bursting with zesty lime, a hint of chilli & B14.00 1$16.00 B16.00 B18.00 $14.00

heat & a balance of sweet, sour, and savoury criinch. Topped with peanuts. ,
Ay SN N . HNEES NN S S

A full hst of allergen information for all our menu items is available on request.
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