
REGIONAL SPECIALS
!

 

We’ve chosen four dishes from various  
regions of Thailand, highlighting truly  
special dishes from The Land of Smiles.  

Kao Soi GaI £8.95 
This is a complete dish from Chiang Mai in 
Northern Thailand, in which deep fried noodles 
form an exceptional contrast with the smooth 
texture of the curried chicken soup

Khao Ka Moo  £9.99 
From the Central heart of Thailand in Bangkok, this is 
a street hawkers pride. We braise our pork shanks 
for 5 hours till the meat falls of the bone in a five 
spiced broth and serve it on rice with steamed kale 
and boiled egg. If you fancy a bit of spice drizzle the 
chilli garlic sauce over the pork. Lucky number 9!  

Pla Samun Prai     £15.95 
Thai food is all about 4 flavours – sweet, sour, spicy and 
salt. This dish from the Eastern region of Thailand has 
it all, whole deep fried bream with tangy salad of red 
onions, lime, lemongrass, palm sugar, fish sauce and 
ginger, topped with peanuts, red chilli and fresh coriander 

Gaeng Som   £15.95 
This is something very unique right from the Southern 
region of Thailand a very authentic sour and spicy fish 
curry, one of the very few without coconut. The Gilt Head 
Bream is served head on as you would in Thailand

Geang Phed Jay   £7.95 
Mildly spiced homemade Thai red curry with 
broccoli, courgettes, tofu, cherry tomato, 
pineapple, grape and green beans*

Geang Kiew Wan Pak  £8.95 
Courgettes, green beans, tofu and broccoli 
simmered in a creamy Thai green curry 
topped with red chilies and basil*

Phad Thai Jay   £7.95 
Thailand’s national dish, made veggie friendly.  
Noodles with Kim’s Mum’s sauce recipe and tofu

Phad Mee Phuket £7.55 
Phuket style vermicelli noodles stir fried with 
red and peppers, onions, spring onions and 
beansprouts with turmeric and curry powder 

Phad Ped Tofu  £8.55 
Spice that is addictive! Tofu and green 
beans, stir fried with red curry paste

Puk Boong Fai Daeng  £8.25  
Our veggie classic - Morning glory stir fried with soy 
bean paste, fresh birds eye red chillies and soya sauce
* comes with Jasmine Rice 

FOR THE VEGGIES

SIDE ORDERS
Khao Suay    £2.65 
Steamed Jasmine Rice

Khao Niew    £2.65 
Sticky Rice

Khao Maprao   £3.25 
Coconut Rice

Khao Phad Kai    £3.25 
Egg Fried Rice

Sen Jun Luak  £3.50 
Rice noodles with soy sauce,  
bean sprouts and fried garlic 

Gai Yang   £15.95 
A must have Thaikhun special from Isan. Half 
grilled chicken marinated with Kim’s secret 
recipe, served with raw papaya salad, pork 
scratching and sticky rice OR steamed noodles

Pla Pao  £16.25 
Sea bass fillet marinated in oyster sauce 
with lemongrass, galangal and lime leaves. 
Wrapped in a banana leaf and grilled over 
charcoal. Served with a chilli and garlic dip

Nua Yang  £16.95 
Simple and easy, grilled marinated beef steak with a 
secret black pepper sauce from a vendor on Sukhumvit 
69. Topped with fried onion for an extra kick

GRILL

THAI PINTO TO SHARE
A Thai family tradition, Pintos (a tiffin box) 
offer the perfect way to sample a Thai meal. 
To be enjoyed together… designed for sharing. 

PINTO THAI   £10.50* 
Combination of a Chicken green curry           ,  
Tofu Pad Thai, vegetable stir fry with 
prawns and jasmine rice

PINTO SIAM   £11.50* 
Combination of Chicken Massaman curry,  
stir fried pork belly in red curry sauce ,  
beef in oyster sauce and egg fried rice

 (*Price per person to be ordered for a 
minimum of two people)



SALADS

Gang Kiew Wan Gai       £8.95 
The Classic - Thai green curry with 
chicken, vegetables and fresh basil

Gang Phed Ped      £9.95 
Slices of roasted duck, vegetables, cherry tomatoes, 
pineapple and grape in a mildly spiced red curry 
sauce. Topped with red chillies and sweet basil

Massaman Gai    £8.95 
Often ranked No.1 as most delicious dish! A curry 
flavoured with cinnamon and star anise, cooked 
with chicken, potatoes, onion and cashew nuts

Panang Goong  £12.95 
King prawn’s cooked in a creamy red curry 
with palm sugar and basil. Some say it’s 
Malaysian, our chefs say it’s Thai! 
* All curries come with Jasmine Rice

CURRY

SOUP

Bangkok Street Platter     £6.65* 
Must Have 4 in 1 the true taste of Thailand  
- Grilled chicken satay, Thai prawn toast, 
Esarn sausage and red curried corn cakes                   
served with street food dips   
(*Price per person - minimum two people)

Sukumvit 38 Platter    £7.50* 
Traditional taster platter with some of our best sellers - 
Salt and pepper squids, fish cakes, chicken spring rolls 
and honey pork served with street food dips   
(*Price per person- minimum two people)

Gai Satay    £5.75 
Truly authentic grilled satay marinated chicken 
skewers served with peanut sauce, cucumber 
relish and toast (as seen on Bangkok streets) 

 Moo Dad Deow  £5.65 
The honey in the marinade makes this dish 
so much more desirable, strips of marinated 
pork, deep fried and sprinkled with sesame 
seeds. Bursting with ‘moreish’ flavours

 Peek Gai Tod  £6.90 
Kim says “Chicken wings on their own are always 
great”, so we’ve kept it simple. Lightly marinated 
and deep fried, served with chilli sauce

Plamuk Tod Prik KlEUR £6.50 
Fried crispy salt and pepper squid, served with 
sweet chili sauce. Simple and delicious! 

Tod Man Pla    £6.85 
Eat them while they’re hot! Deep fried fish cakes, 
flavoured with red curry paste and fine beans. Served 
with peanuts, a cucumber relish and sweet chilli sauce

 Moo Ping  £5.50 
Every Thai street hawker has their individual 
pride on their Soi (street), grilling marinated 
pork skewers so we thought we’d do the 
same and serve it with a tangy chilli dip

Por Pia Gai  £4.25 
Deep fried chicken spring rolls, some say 
boring, we say traditionally tasty!  

Por Pia Sod    £6.95 
Fresh prawn rolls wrapped in rice paper with carrot, 
mint, coriander and basil, served with chilli sauce and 
a refreshing cucumber relish. Light, healthy and tasty  

Tod Man Khao Pod     £4.25 
Sweetcorn cakes flavoured with red curry 
paste and aromatic kaffir lime leaves, deep 
fried and served with sweet chilli sauce

Por Pia Sod Tofu    £5.95 
Hand wrapped veggie goodness. Rolls packed full of 
lettuce, shredded carrots, tofu strips, mint, coriander 
and basil. Served with a chilli dipping sauce 

STARTERS Laab Moo   £8.50 
A hot and sour salad packed full of flavour! Hand 
chopped pork collar with lemon roasted rice, 
shallots, kaffir lime leaf, spring onion, ground chili 
and mint. We recommend sticky rice on the side 

Som Tum     £8.95 
Traditional and world famous – raw papaya salad. 
Shredded raw papaya, tossed with a pounded 
mix of roasted nuts, fresh lime, chili, tomato, fine 
beans and dried shrimp. Great for your digestion

Pla Tod Yum Mamung    £13.95 
Crispy sea bass served on a mixed salad with 
mango, tamarind, fish sauce, chili, shallots and 
coriander. Topped with roasted cashew nuts

Som Tum Grob    £11.95 
Our take on this classic dish from the North East of 
Thailand. A deep fried raw papaya and ginger salad, 
served with seafood and tossed in a Som Tum dressing

Yum Woon Sen   £10.95 
Spicy, zingy and incredibly moreish. Glass noodles 
salad served with shrimp, mussels and squid

Moo Prik Ging   £8.95 
Thai’s love their pork belly and so do our chefs! So they 
steam and roast the pork belly, wok fry it with green 
beans and a red curry sauce. A true culinary delight

Gai Phad Med     £8.95 
Deep fried chicken pieces stir fried with 
peppers, mushrooms, spring onions, dried red 
chili and cashew nuts in a Thai chilli sauce 

Nua Phad Kra PRao   £9.95 
Tender beef slices stir fried with fresh 
chilli and ‘Holy Basil’ or ‘Kra Pao’ 

Gai Phad Kratiem Phrik Thai  £8.95 
Love garlic and pepper? Well this one’s just 
for you, tender chicken slices stir fried in a 
wok with ground garlic and black pepper

Goong Makham   £12.95 
This perfect combo mixes tamarind and palm sugar, in 
to a sweet and sour sauce, stir fried with King Prawns

Ped Phad Prik Pao   £8.95 
If you fancy something spicy try this – slices of roasted 
duck, tossed in a wok with chilli paste and oyster 
sauce. With mushrooms, peppers and onions

STIR FRY

NOODLES & RICE
Phad Thai Gai    £8.95 
Celebrate Thailand’s national Chicken Phad Thai 
dish here in Thaikhun. Our Phad Thai sauce has 
Kim’s mum’s secret recipe, you’re sure to taste 
the difference. Add Prawns for an extra £2

Phad Mee Phuket  £8.75 
Phuket style vermicelli noodles stir fried with 
chicken, peppers, onions, spring onion and 
beansprouts with turmeric and curry powder

Phad Kee Mao   £8.95 
Wok stir fried rice noodles with prawns, mussels 
and squid.  Bursting with spicy Thai flavours! 

Bah Mee Giew Nam Moo Deng  £8.95 
Street Hawkers use recipes passed down through 
generations and are proud of their ancestral roots! 
A broth poured over steamed egg noodles, slices 
of BBQ pork and wontons. Simple yet delicious! 

Khao Mun Gai Tod  £9.55 
Chicken coated with crunchy crumbs served with 
coconut rice and sweet chili dip. Tip: combine your 
chicken dipped in sauce with a little rice – delicious! 

KAO Ka Prao GAI  £8.95 
A classic from the streets of Bangkok - spicy 
chicken mince stir fry, packed with flavours of Thai 
herbs. Served with steamed rice and a fried egg

Khao Moo Deng Moo Krob £8.95 
Found on Yaowarat Road, Bangkok – Street 
Hawkers serve this mouth-watering combo. Slices 
of BBQ pork and roasted pork belly, on a bed of 
steamed rice with a sweet soy and BBQ sauce

Tom Yum Gai   £6.95 
Thailand’s most popular soup?! Flavoured with 
lemongrass, galangal, kaffir lime leaves, roasted chilli, 
mushrooms and sliced chicken, finished off with a dash 
of carnation milk. Packed full of healthy flavours! 

Poh Tak Talay      £7.95 
The Southern Thai’s love to start a meal with this hot 
and sour seafood soup. Flavoured with lemongrass, 
chilli, kaffir lime leafs, coriander and basil

TOM YUM HED     £5.55 
Delicious and super healthy this one is for the 
vegetarians and contains button mushrooms


