
 
crispy noodles with prawns, pickled garlic, bean sprouts and coriander 

 
chive cakes with dark soy sauce and coriander 

 
salted chicken wafers with longans and thai basil 

 
 

….. 
 
 

rice dishes 
 

stir fried minced beef with holy basil, fried egg and chillies 
 

crab fried rice with a clear soup of chicken and shredded mustard greens 
 

salad of assorted thai vegetables with deep fried banana blossom 
 

stir fried prawns in curry powder with a cucumber and ginger salad 
 
 
 

noodle dishes 
 

kanom jin noodles with chicken and wild ginger 
 

vermicelli noodles stir fried with cured pork, squid and eggs 
 

pat thai with fresh prawns and bean sprouts 
 

stir fried rice noodles with chicken, squid, asian celery and spring onions 

 
 

….. 
 
 

selection of thai desserts 
 

 
 
 

two courses    25.00 
 

three courses    30.00 
 
 

 
please inform your server of any specific food allergy 
all prices are in Pound Sterling and inclusive of VAT 

a discretionary service charge of 12.5% will be added to your bill 
 

 
 
 
 
 



salad 
 

nahm dtok neua 
grilled beef salad with mint and roasted rice 

21.50 
 

yam gung wiset 
langoustine salad with rambutans, lemongrass and toasted coconut 

21.00 
 

yam pak 
salad of assorted thai vegetables dressed with tamarind, palm sugar and sesame seeds 

14.50 
 
 

soup 
 

geng jeut dtii nahm man 
clear soup with minced prawns, pork, squid and chinese greens 

8.00 
 

dtom yam hoi 
hot and sour soup with mussels, turmeric and coriander 

7.00 
 
 

curry 
 

geng prik thai orn 
red curry of green peppercorns with pork and holy basil 

23.00 
 

geng gari gai 
aromatic curry of chicken and potatoes with cucumber relish 

20.00 
 

geng gwio warn plaa grapong tort 
green curry of crispy wild sea bass with wild ginger, white turmeric and thai basil 

24.50 
 
 

stir fry, braised and steamed 
 

sup hang wua 
braised oxtail with tomatoes, herbs and lime 

16.50 
 

plaa meuk pat tua 
stir fried squid with its ink and sugar snap peas 

17.00 
 

pat het pbaa yord mapraow 
stir fried assorted mushrooms with heart of palm 

17.50 
 

plaa neung buay kem 
steamed turbot with ginger, yellow beans, pickled plums and coriander 

23.50 
 
 

nahm arharn 
traditional thai meal 
35.00 per person 


