
If you have any food allergies, please let us know when you’re ordering.  Gluten Free menu also 
available. 

VEGETARIAN  
STARTERS 

 

V1. Spring Roll (5)ปอเปี๊ยะ       £ 4.95 
 Stir fried mixed vegetables with glass noodle, wrapped in spring roll pastry then 

deep fried.  Served with sweet chilli sauce 

 

V2. Home Made Spicy Sweetcorn & Vegetable Cake (4) £ 4.95 
 Sweetcorn and mixed vegetables blended with red curry paste, Thai spices, kaffir 
 lime leaves then deep fried.  Served with sweet chilli sauce, ground peanuts, chopped 
 cucumber and red onion ทอดมันผัก 
V3. Golden Parcel (5) ถุงทอง        £ 5.45 
 Thin pastry parcels filled with stir fried onion, carrots, potatoes, peas and sweetcorn. 

Served with sweet chilli sauce 

 

V4. Vegetable Tempura ผักชุบแป้งทอด      £ 4.95 
 A selection of vegetables in light tempura batter then deep fried.  Served with sweet 

chilli sauce 

 

V5. Vegetable Satay (3)สะเต๊ะผัก       £ 4.95 
 Skewered onion, red pepper, green pepper, courgette, mushroom, pineapple and  
 cherry tomatoes then grilled.  Served with peanut sauce 

 

V6. Kratong Tong (6) กระธงทองเจ       £ 5.45 
 Stir fried sweetcorn, peas, carrot, onion, red pepper, cashew nut and filled in crispy 
 golden cups. 

 
 

SOUP 

 

V7. Tom Yum (Spicy Soup) **Contains Shell Fish 
 Thailand’s most popular soup with lemongrass, galangal, kaffir lime leaves, tomatoes 
 and mushrooms.  Seasoned with shrimp paste chilli oil, evaporated milk and a squeeze 

of lime.  Garnished with chopped coriander 
  Tom Yum Hed (mushrooms)ต้มยําเห็ด    £ 4.95 
  Tom Yum Tofu (Tofu+mushrooms)ต้มยําเต้าหู ้  £ 4.95 
  Tom Yum Pak (mixed vegetables)ต้มยําผัก   £ 4.95 

 



If you have any food allergies, please let us know when you’re ordering.  Gluten Free menu also 
available. 

V8. Tom Kha (Coconut Soup) 
          Tom Kha is one of the most famous Thai soups with lemongrass, galangal, kaffir lime 
 leaves and mushrooms.  Seasoned with coconut milk, a squeeze of lime and garnished 

with chopped coriander 
  Tom Kha Hed (mushrooms)ต้มข่าเห็ด    £ 4.95 
  Tom Kha Tofu (Tofu+mushrooms)ต้มข่าเต้าหู ้  £ 4.95 
  Tom Kha Pak (mixed vegetables)ต้มข่าผัก   £ 4.95 

 
 

MAIN COURSES 
 

 

Noodle with Vegetable and Tofu    £ 6.95 
 

V11. Pad Se-Ew ผัดซีอิ๊ว 
 Stir fried flat noodle with egg, broccoli, baby sweetcorn and sugar snap peas with 
 dark soya sauce. 
 

V12. Pad Mee  ผัดหมี ่
 Stir fried egg noodle with egg, bean sprouts, spring onions, carrots and sweetheart 
 cabbage with soya and vegetarian sauce. 
 

V13. Pad Thai  ผัดไทย 
 Stir fried rice noodle with egg, bean sprouts, spring onions and mixed peppes in 
 tamarind sauce.  Served with lemon slice and ground peanuts (ground chilli available) 
 

 
Stir Fried with Tofu       £ 6.95 
 
 

V14. Pad Pak Ruam ผัดผักรวม 
 Stir Fried tofu with mixed fresh seasonal vegetables with soya and vegetarian sauce. 
 

V15. Pad Khing  ผัดขิงเต้าหู้ 
 Stir fried tofu with fresh ginger, onion, mixed peppers, mushrooms, carrots and  
 spring onions with soya and vegetarian sauce. 
 

V16. Pad Cashew Nut ผัดเม็ดมะม่วงหิมพาน 
 Stir fried tofu with cashew nuts, onion, spring onions and mixed peppers with soya 
 and vegetarian sauce. 
 

V17. Pad Beansprout เต้าหุ้ผัดถ่ัวงอก 
 Stir fried tofu with beansprouts, onion, spring onions and mixed peppers with soya 
 and vegetarian sauce. 
 



If you have any food allergies, please let us know when you’re ordering.  Gluten Free menu also 
available. 

V18. Pad Kra Prow   ผัดกระเพราเต้าหู้ 
 Stir fried tofu with garlic, fresh chilli, mushrooms, green beans, mixed peppers and 
 holy basil leaves with soya and vegetarian sauce. 
 

V19.Sweet & Sour  เปรี้ยวหวานผัก 
 Stir fried mixed vegetables with fresh pineapple, tomatoes, cucumber, onion in 
 sweet & sour sauce. 

 
 

CURRY  
 

Vegetarian Curry        £ 7.50 
 

V21. Vegetable Green Curry  แกงเขียวผัก 
 Green curry paste and coconut milk with tofu, mixed vegetables, kaffir lime leaves
 and sweet basil leaves. 
 

V22. Vegetable Red Curryแกงแดงผัก 
Red curry paste and coconut milk with tofu, mixed vegetables, kaffir lime leaves 

 and sweet basil leaves. 
 

V23. Vegetable Yellow Curry **Contains Shell Fishแกงเหลืองผัก 
 Mild yellow curry paste and coconut milk with tofu ,sweet potatoes, potatoes and 
 mixed vegetable. 
 

V24. Vegetable Massaman Curry **Contains Shell Fishแกงมัสหมั่นผัก 
 Massaman curry paste slow cooked in coconut milk with tofu, onion, sweet potatoes, 
 potatoes and cashew nuts in tamarind sauce.  (Thai spices southern style)  
 

V25. Vegetable PaNeang Curry **Contains Shell Fishพะแนงผัก 
PaNang curry paste and coconut milk with tofu, mixed vegetables, kaffir lime leaves 
and sweet basil leaves. 

 

V26.Jungle Curry **Hot & Spicy  แกงป่าผัก 
 Hot and spicy curry with mixed vegetables, tofu and Thai herbs such as slice lesser 

galangal, kaffir lime leaves and fresh peppercorns. 

 

**Jungle curry is spicy and does not contain coconut milk 
**Soya sauce used instead of fish sauce 

 
 

 
 
 
 


