THAIKHUN

THAI STREET FOOD

CHRISTMAS PINTO £24.95

PER PERSON*

Chicken Massaman @5
Cashew nuts, coconut milk, onion,
potatoes and crispy shallots.

Beef Chilli & Thai Basil 555

Stir-fried fresh chilli, garlic, onion, peppers,
sugar snap peas and Thai basil.

Crispy Pork Belly Pad Thai »

Thai rice noodles, egg, tofu, spring onion, sweet turnip,
bean sprouts, peanuts, carrots and a tamarind sauce.

Sides:

Choose one

Jasmine Rice . | Sticky Rice . | Coconut Rice . | Egg Fried Rice v)

do\ a starter for £€.50 or a dessert for £3 per persom

*Minimum 4 guests. | THE BORING (BUT IMPORTANT) STUFF! O Must try | (V) Vegetarian |
Ve Vegan | ® Vegan option available | Adults need around 2000 kcal a day. If you have a food allergy
or intolerance ‘please let us know before you order. All dishes are prepared in a kitchen where allergens are
present. An optional service charge is added to ‘your bill. All service charges and tips are split between the team.

Lightly Spicy | Spicy | Very Spicy | Thai Spicy

ALLERGEN &
CALORIE INFO



THAIKHUN

THAI STREET FOOD

- THATEHUY
CHRISTHAS

PINTOSI& PIGRERS!

Select a pitcher to pair perfectly with
our delicious Thai pintos — made for sharing,
Sipping, and enjoying together.

Mulled Wine

A rich blend of red wine gently heated with winter spices —
perfect for cooler evenings.

Long Thailand Iced Tea

A bold, tropical twist on the classic Long Island. Vodka, gin, rum, tequila, and triple sec
shaken with lemon and cola for a smooth, refreshing balance of citrus and spirit.

Lychee, Lemon and Jasmine Gin Jigger
Light, floral, and irresistibly smooth. A refreshing blend of gin, lychee, lemon,

and jasmine — perfectly balanced for a sip that blooms with every taste.

Mulled Raspberry Refresher

(non-alc)

Juicy raspberries gently mulled with winter spices and citrus for a cosy,
alcohol-free twist that’s bright, fruity, and oh-so-refreshing.

*Minimum 4 guests. | 1 pitcher for every 4 guests. | T&Cs apply.




