
MENU

Allergy Advice 
( C ) Crustaceans 
( CE ) Celery 
( E ) Eggs
 ( F ) Fish 
( G ) Gluten 
( L ) Lupin 
( M ) Milk 
( Mo ) Molluscs 
( Mu ) Mustard 
( N ) Nuts 
( P ) Peanut 
( S ) Soya 
( SE ) sesame 
( SU ) sulphites 
( V ) Suitable for vegetarian                                                         

A  TA S T E  O F  T H A I L A N D

S h a r i n g  m a k e  T h a i  f o o d  t a s t e
e v e n  m o r e  s p e c i a l .

T u r n  t h e  p a g e  t o  d i s c o v e r  o u r  s e t
m e n u  a n d  e n j o y  t h e  t r u e  t a s t e  o f

T h a i l a n d  t o g e t h e r

cafeTHAI STRE
ET

I f  y o u  p r e f e r  d i s h  m i l d  o r  s p i c y ,
p l e a s e  l e t  u s  k n o w

O u r  t e a m  w i l l  b e  h a p p y  t o
a c c o m m o d a t e  y o u r  p r e f e r e n c e .

s l i g h t l y  s p i c y

s p i c y

v e r y  s p i c y

A l l  d i s h e s  a r e  p r e p a r e d  i n  a
k i t c h e n  w h e r e  a l l e r g e n s  a r e

p r e s e n t ;  t h e r e f o r e ,  w e  c a n n o t
g u a r a n t e e  t h a t  a n y  d i s h  i s

c o m p l e t e l y  f r e e  f r o m  a l l e r g e n s
d u e  t o  t h e  r i s k  o f  c r o s s

c o n t a m i n a t i o n .  I f  y o u  h a v e  a  f o o d
a l l e r g y ,  i n t o l e r a n c e  o r

s e n s i t i v i t y ,  p l e a s e  e n s u r e  y o u
i n f o r m  y o u r  s e r v e r  b e f o r e  p l a c i n g

y o u r  o r d e r .



Thai Street Platter £17.95
(G,SE,S,F,C,P,CE,E )

Prawn tempura, Chicken Satay 
Prawn & chicken toast , Spring roll and

sticky chicken

N I B B L E S

T h a i  p r a w n  c r a c k e r    
£ 4 . 2 0  ( C )

Sticky chicken 
(SE,G,S,F,E,C)
Crispy fried chicken, bite-sized and
coated in a sweet and sticky glaze,
sprinkled with sesame seeds and
spring onion.

Chicken Satay 
 Skewers of marinated chicken tender
strips served with vegetable relish and
rich peanut satay sauce (P,F) on the
side

 Prawn Tempura (C,G)
Deep-fried prawns lightly coated in
desiccated coconut batter, served with
sweet chilli sauce.

Prawn & Chicken Toast
(C,G,SE ) 
Deep-fried minced chicken and prawn
with sesame seeds on baguette
slices, served with Thai sweet chilli
sauce.
Salt & Pepper Squid  (C,E,G)
Deep-fried lightly battered squid topped
with salt, pepper, dried chilli, spring
onion, fried onion and garlic.

      
                                                  

£7.95

£8.95

£8.95

 

£8.50

£8.95

£7.95
                                                                  
                                            

£7.50

£8.95                                     
 

£6.95

£6.95

£6.95

                                 

                                                                                     

Steam Dumpling
(C,S,SE,E,G) 
Steamed pork and prawn dumplings,
topped with fried garlic and served with
special dark sauce.

Pork Spare Ribs 
Four-hour slow-cooked pork ribs in a
special honey sauce with cinnamon,
star anise and rosemary.

Palm Sugar Pork (S,G)
Fried pork neck strips marinated with
palm sugar, soy sauce and ground
pepper, served with sriracha sauce.

Gyoza vegetable    (vegan)
(V,G,S,SE,CE )
 Deep-fried Japanese-style vegetable
dumplings with spinach-coloured pastry,
served with special dark sauce.

Tom Yum 
Chicken (F,M)                  £8.95 
 Prawn (C,F,M)                £ 10.95
Mushroom(V,F,M)         £7.95

A distinctive creamy hot and sour soup
infused with lemongrass, galangal, 
mushroom, onion, tomato, roasted chillies
and fragrant thai herbs.   

THAI SOUPS

Tom Kha 
Chicken (F)                    £8.95 
 Prawn (F,C)                  £10.95 
Mushroom(F,V)            £7.95
 
An aromatic Thai coconut soup with galangal,
lemongrass, mushroom, onion, tomato,
roasted chilli, coconut milk and kaffir lime
leaves.

POH Teak
Chicken (F)                £8.95 
Seafood (C,F)            £10.95 
 Mushroom(V,F)        £7.95
 
A bold and spicy clear soup flavoured with
lemongrass, galangal, fresh chilli, mushroom,
onion, chilli and basil

Seabass Mango Salad
(F,G,N,CE)           £11.95

 Crispy sea bass fillet tossed with
shredded mango, red onion, cashew
nuts, spring onion, carrot, celery,
tomato and chilli, finished with palm
sugar dressing.

SALADS

Spicy Duck Salad 
        (F,CE)                     £10.95
Roasted crispy duck strips tossed in
sriracha chilli sauce and lime dressing,
topped with pomegranate, spring onion,
red onion, cucumber, tomato and celery.

     Papaya Salad 
          (F,P,C)                £ 10.95
Shredded green papaya tossed with dried
prawns, peanuts, carrot, tomato and fine
beans, seasoned with fresh chilli, lime
juice, tamarind juice and fish sauce,
served with a sticky rice parcel.

Spring Roll (S,G,)  (vegan)
Thai vegetable spring rolls stuffed with
mixed vegetables, black fungus
mushrooms and glass noodles, served
with Thai sweet chilli sauce.

NOODLE DISHES

Spicy Seafood Udon Noodle
(C,MO,G,S)                 £ 14.95

  Udon noodles stir-fried with prawns and squid,
green beans, onion, chilli, green peppercorns,
fingerroot, and fresh basil.
  Pad Thai  ( E,F ) 
Chicken                     £12.95
Prawn                        £14.95
Tofu / Mixed veg       £11.95 

Thailand’s national dish — stir-fried rice noodles
with egg, spring onion, bean sprouts, carrot and
tamarind sauce, 
served with ground peanuts. (P)

 Stir-fried Flat Noodle (E,G,S,MO) 
Chicken                      £12.95
Prawn                         £14.95
Tofu/ Mixed Veg        £11.95

 Wide rice noodles stir-fried with egg, onion, 
carrot, broccoli, mushroom and spring onion,
served with ground peanuts. (P)

 

Jasmine rice                                                
Sticky rice                                                    
Egg fried rice (E)                                         
Coconut rice                                                
Egg noodle(G,S,MO,E)                                
Ster-fried mixed Vegetable                         
(S,Mo,G)
Fries   
Roti    (G,M,F,MU,CE)                                  

                    
£3.95           
£4.20
£4.20
£4.20
£5.20
£4.95
                    
£3.95
£3.50
                    
 
                    

                    

SIDE DISHES

 
 
VegetablesTempura (vegan)
(G)
Lightly battered vegetables coated in
desiccated coconut, deep-fried and
served with sweet chilli sauce.

STARTER

Vegan options available

Vegan options available



Crispy Pork Belly with Chili & Basil
(G,MO,S)                        
crispy pork
Aubergine 
 (Vegan sauce available)
Crispy pork belly stir-fried with fresh sweet basil,
onion, fresh chilli, green beans, peppers and oyster
sauce.

Traditional Black Pepper Sauce
(G,MO,S) 
Beef 
Chicken
Tofu  (Vegan sauce available)
Prawn

A classic stir-fried selection in rich black pepper
sauce with onion, spring onion, carrot, mushroom,
peppers and oyster sauce.

Stir- Fried Mushroom and Ginger
(G,MO,S)
Beef
Chicken 
Tofu (Vegan sauce available)
Prawn 
 Stir-fried black fungus and mushrooms with ginger,
spring onion, peppers, carrot, garlic and oyster
sauce.

Stir- Fried Red Curry Sauce( M,F,C)
Slow cooked lamb 
Beef
Chicken
Prawn 

Stir-fried with green beans, green peppercorns,
fingerroot, onion, peppers, chilli and red curry paste.

Chicken Cashew Nut (F,N,C,S,SE) 
Battered Chicken (G,M)
prawn

Lightly battered chicken stir-fried with cashew nuts,
peppers, mushroom, onion, carrot, spring onion and
dried chilli in a special house sauce.

 
Sweet & Sour 
Battered Chicken   (G,M)
Tofu 
 
Lightly battered chicken stir-fried with Thai sweet
and sour sauce, pineapple, peppers, tomato, 
spring onion, carrot and onion.

Please select option for curry 

Vegetable/Tofu
Chicken 
Beef 
Slow Cooked Lamb 
Prawn 
Cod (G)  

Green Curry (C) 
An aromatic blend of coconut milk, aubergine,
green beans, courgettes and sweet basil leaves
in a fragrant green curry sauce.

Red Curry (C)
Coconut milk simmered with aubergine, bamboo
shoots, courgettes and sweet basil leaves in a
rich red curry sauce.

Massaman Curry (C,F,G,P)
A traditional southern Thai curry with mixed
spices, peanuts, tamarind juice and coconut milk,
cooked with potatoes, carrots and onion, topped
with fried onion.

Thai Pa-Nang Curry (F,C,P)
Authentic Panang curry paste cooked in rich
coconut milk with fine beans, finished with
shredded lime leaves.

Jungle Curry (F,C)
A bold and spicy curry made with Thai jungle
herbs, mushrooms, green beans, basil, peppers,
green peppercorns, courgettes, aubergine and
fingerroot.

 

Four Seasons Duck Curry(C) 
Roasted duck cooked in red curry paste with
coconut milk, tomato, pineapple, courgette,
aubergine, carrot, grapes and sweet basil.

Lamb Shanks in Yellow Curry
(C,F,G,P)  
Braised lamb shanks with potato, carrot,
pumpkin, peanuts and onion in a rich turmeric-
infused curry, topped with fried shallots.

£13.95
£11.95

STIR FRIED DISHES

£13.95
£12.95
£11.95
£14.95

£13.95
£12.95
£11.95
£14.95

£14.95
£13.95
£12.95
£14.95

£12.95
£14.95

£12.95
£11.95  (Vegan sauce available)

£11.95
£12.95
£13.95
£14.95
£14.95
£16.95

CURRY DISHES

EXTRA CURRY DISHES

£14.95

£16.95

Steamed Sea Bass
 (C,F )  £16.95

Steamed sea bass fillets with lemongrass,
galangal and lime leaves, topped with authentic

Thai spicy and sour dressing.     

Choo-Chee Sea Bass
(C,F,G,P)   £16.95

  Deep-fried sea bass fillet topped with creamy
Choo-Chee curry sauce and fragrant lime leaves.  

Cod with Chilli Sauce 
(C,F,G )   £16.95

Lightly floured pan-fried Atlantic cod fillet served
with homemade fresh garlic, basil and chilli sauce.

Duck Tamarind Sauce 
(G,S,N)  £14.95

TOFU (vegans)  £ 11.95
     Roasted duck glazed with palm sugar and

tamarind sauce, topped with fried onion, cashew
nuts and dried chilli.   

   Chicken Nutty 
(SE,P,F)   £12.95 

Chicken fillet marinated with honey, coconut milk,
turmeric and coriander, topped with peanut sauce

and sprinkled with sesame seeds.
 

BBQ Crispy Pork  £13.95
Slices of crispy pork belly topped with homemade

BBQ sauce. 

Seafood in Aromatic Spices
 (C,MO,G,S )  £14.95 

Squid and prawns stir-fried with aromatic Thai
herbs, fresh chilli, green peppercorns, peppers,

fingerroot and basil leaves.

King Prawn Pineapple Fried rice
(C,E,G,N)  £ 14.95

Turmeric-infused fried rice with king prawns,
cashew nuts, pineapple, peppers and onion,

topped with crispy fried onion.

Minced Chicken with Chili & Basil
(E,G,MO,S) £13.95 

A Thai favourite known as Pad Kra Pao 
minced chicken wok-fried with onion, peppers,
 fine beans, chilli and basil leaves, served with 

jasmine rice and a fried egg.

Thai Coconut Rice with Chicken (G)
£12.95

Crispy deep-fried chicken served with fragrant
coconut rice, chilli sauce and cucumber garnish.

Thai Chicken Katsu (G,S )   £13.95 
Crispy chicken breast served with potatoes, rich

katsu curry sauce and jasmine rice.

RECOMEND DISHES

Tender Lamb curry with Roti
(F,C,G,M,MU,CE,P)

Slow-cooked lamb in a sweet and tangy red curry
sauce, served with steamed broccoli and carrot,

finished with fresh roti to mop up the sauce.

£15.95

Vegan option available.

Vegan option available.



Set Bangkok
 

£74 for Two people 
additional £37 per person

Starter to Share

Chicken satay
Prawn tempura
Spring roll
Prawn Chicken Toats
Spicy duck Salad
(P,C,G,SE,F)

Main Course

Chicken in Black pepper
sauce (C,MO,G,S)
Prawn Green curry (C)
Choo-chee Sea Bass fillet 
(C)(G)(F)(P)
stir - fried egg noodle
(G,E,MO,S)
Jasmine Rice (E)

    

SET MENU

Set Chiang Mai

 £60 for Two people 
additional £30 per person

Starter to Share

Chicken satay
Prawn tempura
Spring roll
prawn Chicken Toast
Spicy duck Salad
(P,C,G,SE)

Main Course

Crispy pork belly with Chili
and basil
(G,Mo,S)
Massaman Chicken curry
(G,C,F,P)
Pad Thai Chicken (P,E)
Jasmine rice 

Set Phuket

£70 for Two people 
additional £35per person

Starter to Share

Chicken satay
Prawn tempura
Spring roll
prawn Chicken Toast
Spicy duck Salad
(P,C,G,SE)

Main Course

Duck Tamarind sauce (N,G,S)
Prawn Red curry (C)
Beef in Black peppers
sauce(C,MO,G,S)
stir-fried egg noodle
(E,MO,G,S)
Jasmine rice

KID MENU
£8.95

Pad Thai Chicken /Tofu
( E,P,G,S )

Stir-fried rice noodle in tamarind sauce

Sweet & sour 
Chicken(G) /Tofu

 
lightly battered chicken 

 stir-fried with Thai sweet and sour
sauce,pineapple,pepper,carrot,

tomato and onion
served with Jasmine rice

Chicken satay with Egg fried rice
(E,P)

Skewers of marinated chicken tender
strips served with homemade 
satay sauce and egg fried rice 

Kid Fried rice (E)
 

Stir-fried Rice with vegetable, 
chicken and egg

Kid Honey (S,G)

Deep fried palm sugar pork served
with jasmine rice


