Kl-\ln\ Kim

FOUNDER OF THAIKHUN

| was born and raised-iﬁ‘ Chiang Mai, in the north of

Thailand, where food is at the heart of everyday life.
My love for cookiné began at home, watching and
helping my mum and aunt in the kitchen. We had a
small family restaurant in our village, serving simple

street food - nothing fancy, just honest, delicious
dishes made with care.

Having joined Thaikhun in 2018 as the group’s
Executive Chef, | have spent the last 8 years bringing
the flavours, spirit and street food soul of Thailand
to life across our kitchens, helping shape Thaikhun’s
culinary identity.

When working on the menu, my goal has always
been to create food that is simple, delicious, and
truly representative of Thailand. | want each dish
to connect people to Thai culture whether it’s
introducing someone to these flavours or bringing
back warm memories for those who have
experienced Thailand, its food, and its people.

Chef Ko

I'm Khun Kim, and this menu
tells the story of where it all bega-n.

| grew up in the rural village of Khiri Mat in
Thailand’s Sukhothai province, where my love for
cooking started in my mum’s kitchen. Food was
always at the heart of everything we did - simple,
authentic, and full of flavour. At just 15, with
big dreams and a fiery spirit, | left home for the
bustling streets of Bangkok to follow that passion.

In 1993, | set up my very first Pad Thai cart. It was humble,
but it was mine. With hard work, long days, and a lot of
heart, that single cart grew into several busy street food

stalls, earning recognition for the bold, authentic flavours of

my Pad Thai - a recipe we still proudly serve today.

Thaikhun is a celebration of that journey. You'll find yourself
transported to the vibrant energy of Khao San Road -
from the bric-a-brac collected in Bangkok’s hidden bazaars
to the sizzling street food flavours in every dish. Every recipe
on this menu is inspired by real Thai street vendors,
made the way | remember it from back home.

FOR ME, FOOD MUST ALWAYS BE AUTHENTIC, HONEST,
AND DELICIOUS. SO SIT BACK, EXPLORE, AND ENJOY
. YOUR TRIP TO THAILAND WITH EVERY BITE.
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SHARING FEAST

Select one dish = B .
from each section : o i’liissm -.

Get adventurous and mix it up ot
with three of these dishes plus rice, .
served ina traditional Ento used by
workers for their pac ed lunches

back home in Thailand.

STIR-FRY

« CHILLI & THAI BASIL # 4 /5 CURRY

Choose from: Minced Chicken, -

Minced Beef, Minced Pork - THAI RED 44 NOODLE
+ CASHEW NUT 4 - THAI GREEN 444

- SWEET & SOUR - MASSAMAN 45 « PAD THAI
Choose from: Chicken or Tofu @ - PANANG 45 - STREET NOODLES

* THAI GARLIC & BLACK PEPPER Choose from: Choose from: Breaded Chicken,
Choose from: Chicken or Beef Chicken, Beef or Tofu @ Beef or Vegetable on

4 RICE Choose one: JASMINE RICE @ STICKY RICE® COCONUTRICE ® EGG FRIED RICE O ;.
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Sharing Vlaflers

MINIMUM OF 2 PEOPLE |

BANGKOK STREET 4
uvnandasn

BBO chick : l !
and?,:.—l:csk::,:::gs’ prawn toast, chicken spring rolls

12.00 per person

THAIKHUN @ yryy 4
Tnonatu

Traditional Thai ﬁshca!(es,
and salt & pepper squid

13.00 per person

papaya salad, chicken satay

PHUKET JAY @ S 44/
AAL

Vegetable spring rolls, sweetcorn cakes,

vegetable gyoza and papaya salad.
12.00 per person

THA| PRAWN CRA :
-
UInSguny CKERS

Served with sweet ¢

Ask ifyou’dprefe, ou
2.50

hilli sauce.
r delicious vegan crackers!
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CHICKE
Tﬂ'a.:[(fi: A SATAY
Tender str;

ps of Marinated chicken skewered and

rved with 5 rich and cream

uce. A classjc Thai f;

. avourit,
pices and smoky ﬂavours' e packed

CRISPY VEGETABLE GYOZA O
IRYOEINN
Delicate Vegetab|e—ﬁ|led gyoza with a crispy golden

base, served perfectly with sweet soy sauce for a light
D .
yet ﬂavour-packed bite.

7.95

'''''

st, \ight\y fried and

ed prawn toa i) Perfed balance

auce fol’ th
t heat.

{ olden seasonec
E;izz,\ %«ith sweet chilli s

e
ch and swe
of savoury aryn

SWEETCO
NOOUUTaL (l]?N CAKES w

Packed with SWeetcorn and fr,

fried unti] cris
4 ;
sweet chill; dl'p?;:gn sai:ev.ed i

6.95

grant Thai spices. |;
th a crushedfjpea;l:fht')’

CHICKEN WINGS 4
UnlAnaa

e —

Mix it up with Tom Yum and
Sticky Thai BBQ flavours,

or stick to just one.

+12 wings 11.95

S — ————



Small Plates

THAI BBQ RIBS V4
GlAsoryu1STAD

Sticky Thai BBQ sauce.

SALT & PEPPER SQUID
Uansdnwsnindo
10.95

With a sweet chilli dip.

OUI" trad- .
Itiona| 5 {
and crushed Thai reci

’ .
Peanuts, Pe! Served With sweet chill sauce

8.95




PORKS KEWERS
KU :
Marinated Thai style, serve
dipping sauce:

8.95

with Thai BBQ

milAwoyugw=yovlrnssy

Thgi twist! Soft shell tacos filled with crispy shredded
chicken, grated cheese, and vibrant mango Thai salsa -
sweet, zesty, and bur

sting with fresh ingredients for 5
perfect balance of flavour in every bite,
10.95
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CHICKEN SPRING ROLLS

Uawesln
Served golden and crunchy with sweet chillj dipping sauce.

7.95 4
< reo _:_.‘—..r.* ca e
VEGETABLE SPRING ROLLS @

Uag=rin

S d solden and crunchy with sweet chilli dipping sauce.
erved g

6.95
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THAI GREEN yyv4
wAVLWYIRIU

Fresh green chillies and turmeric blended with
coconut milk, courgettes, sugar snap peas,

and Thai basil.

Cas
heW nuts ot
Carrot, » “0Conut

s and cr; ilk, on;
€rspy shallots » Onion, Potatoes
¥ )

CHOOSE THE STAR OF
YOUR CURRY:

Chicken 14.95
Beef 15.35
Prawn 15.50
Lamb 14.95
Tofu v 13.95

Vegetable v- 13.95

Upgrade your rice for just £2

Choose from:
Sticky Rice, Coconut Rice or Egg Fried Rice.

: THAI RED 44
Add a Thai Roti LAVLAQ

to Soak Uf ‘,our CUfrj, \[U‘M' Dried red chillies blended with coconut milk,

courgettes, Sugar snap peas and Thai basil.




i3 Now lncludes
Jasmihe

Why Not Adq
For O‘h!y £1 €ack

2pcs Veg Spring Roll
2pcs Sweetcorn Cakes
2pcs Prawn Toast

1pc Chicken Wing

T ]



TOM KHA 5

Quun
Thai coconut soup with mushroom and tomato, infused with
$a|anga|, lemongrass, and kaffir lime leaves. Very popular in

hailand. Rich, aromatic, and perfectly balanced with a hint
of citrusy tang.

Chicken 9.95 | Prawn 10.95 | Mushroom 9.95

-

MEE KIEW MOO DAENG
UsKRONgoRYLAD

Egg noodles, BBQ red pork and prawn wontons ina
ﬂg\gourful, aromatic broth. Topped with fresh greens
and crispy garlic oil.

14.35

THAI NOODLE SOUP
AowiduolA

Thai chicken noodle soup with tender chicken brfeast, 'silky
noodles, and a fragrant, savoury broth, t.oppec.! with crispy
garlic, fresh coriander, and chopped spring onions fora
comforting, homestyle finish.

14.35

TOMYUM J~~»
aven

A filling hot and sour soup with tomatoes,
mushroom, lemongrass, galangal, roasted chillies
and lime leaves flavoured with Thai herbs.

Choose from:
Mushroom 9.95
Chicken 9.95
Prawn 10.95

Add:
Udon or Rice Noodles 3.00



LEGENDARY KSG 9 55
U1ououlA

Khao Soi Gai - chicken curry!

A delicious creamy curry

sauce with chicken, a boiled st |
egg and pickled vegetables. A .
Topped with crispy egg noodles. <% 5

15.35 .

M




Fice & Noodles

SPICY THAI BASIL
FRIED RICE 45
U10WQANEIWST

Khao Pad Kaprao - a true Thai favourite!
Spicy stir-fried rice, diced peppers, onion,
garlic, chilli, Thai basil, oyster sauce,

topped with a fried egg.

Choose from:

* Minced Chicken 14.95
* Minced Pork 14.95

* Minced Beef 14.95
* Belly Pork 14.95
« Beef 14.95

BBQ PORK ON STEAMED RICE
dptel{V] (e}

A classic Thai street food dish featuring roasted
red pork and grispy pork belly served over

steamed jasmine rice, topped with rich savour
j PP Y

gravy and traditional garnishes. PRAWN PINEAPPLE FRIED RICE @
J1oradudssa

15.95

Prawns in a turmeric egg fried rice, cashew nuts,
raisins, cris;fy shallots, red and green peppers,
onion and fresh coriander.

16.95

KHAO MAN GAI
gnouulA
Succulent poached and crispy fried chicken served

over fragrant ginger-garlic rice, accompanied by a rich,
savoury sauce and a comforting bowl of clear soup.

15.95




Choose the star
of your dish:

« Breaded Chicken 13.95
« Beef 14.95 | * Prawn 15.95
* Belly Pork 13.95 | ° BBQ Pork 14.95
* Tofu Ve 13.95

PAD THAI @
walng

Thailand’s most iconic stir-fried
noodle dish, tossed with tamarind
sauce, egg, beansprouts, and Chinese
chive leaves for a perfect balance of
sweet, sour, and savoury flavours.

 Khun Kim's :
Special
Pad Thai

recipe!

STREET NOODLES THAI FRIED RICE
WQG5 gnowasalw
Wide rice noodles stir-fried with egg, garlic, carrot, and Thai-style fried rice cooked over high heat with garlic,
sweetheart cabbage in a rich sweet-savoury soy sauce egg, tomato, onion, carrot and sweetheart cabbage,

for a smoky and comforting Thai classic. delivering a smoky “wok-fired” flavour in every bite.



THAI GARLIC &

BLACK PEPPER
Wawsnlngdn

Black pepper sauce, onion, peppers,
carrots, spring onion and crispy garlic.

Choose from:

* Chicken 13.95 | - Beef 14.50 |+ Prawn 15.15

CHILLI & THAI BASIL 445
WQASIWSO

A bold and spicy Thai stir-fry of your choice of meat,
garlic, chilli, and fragrant holy basil, served as a true
Thai street food favourite.

Choose from:

* Minced Chicken 13.95 | - Minced Beef 14.50
* Minced Pork 14.50 | - Pork Belly 14.50
« Prawn 15.15 | » Squid 15.15

WL\‘] Not Add For
Oh,‘, £1 €acl,

2 + A ;
pes Veg Spring Roll SWEET & SOUR >

2pcs Sweetcorn Cakes

2pcs Prawn Toast
‘|Pc Chicken w",‘g With peppers, pineapple, tomatoes, carrot, and onion.

Choose from:

* Chicken 13.95 ‘ « Prawn 14.50
e Tofu Y= 12.95

WQWsgoKIU
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CRISPY CHICKEN & CASHEW NUTS 4 R gE

WNauwJau=uovRUWIUQ

Cashew nuts, peppers, onion, and carrot
in a roasted chilli sauce.

Choose from:

* Chicken 13.50 | « Tofu Y= 12.95

- yp and SWaP
out bc“-" Fon
tor beef.

STIR-FRIED BELLY PORK 44
WAWSAULAVKYNSDU
CHICKEN TAMARIND ©

TAkasaau=uu Crispy belly pork with red curry paste,

sugar snap peas, red chilli and lime leaves.
Sweet and tangy crispy chicken with
spring onion and crispy onion. 14.50

13.95



CRISPY DUCK PAD KAPRAO /455
(WansauWan:=wsn

THAI CHICKEN KATSU Vi
gavulansau

Crispy duck with fresh chilli, garlic, green peppercorn,
peppers, onions, Krachai, and Thai basil.
Served with jasmine rice.

The Thaikhun way! Crispy chicken breasts and
a special curry sauce with a blend of Massaman
and Thai Red. Served with jasmine rice.

18.95 15.95

*
May contain bones

STEAMED SEA BASS WITH
SEAFOOD UDON NOODLES 444 CHILLI AND LIME DRESSING 445
9dvwWadwIN:La Jaadouzund

Stir-fried Udon noodles with-prawns, mussels, squid,
green peppercorns, sugar snap.peas, onion, chillies,

garlic, peppers, Krachai, and Thai Basil.
19.95

Delicate steamed fish dressed in a zesty lime and
chilli sauce, bursting with garlic and fresh herbs
for a bold, vibrant Thai flavour.

18.95



LAMB MASSAMAN \ J 7 DUCK TAMARIND
VENGE (Wasnavoau=uu

Sweet and tangy crispy duck garnished with
fried shallots, cashew nuts and spring onions.
Served with jasmine rice.

14.95
19.95

Cashew nuts, coconut milk, onion, potatoes, carrot,
and crispy shallots. Served with jasmine rice.

x
may contain bones

SEA BASS MANGO SALAD 45

gMu=UvUarn=wonaq SEA BASS SAM ROD /4445

Jarnzwvodiusd

Crispy fried Seabass topped with a vibrant mango
salad, tossed in a tangy, spicy dressing with Fresﬁ
herbs for a refreshing, flavour-packed bite.

Full crispy fried Seabass glazed in a signature
three-flavoured sauce, perfectl balancing sweet,
sour, and spicy for a bold and irresistible Thai classic.

19.95
ARS)
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w } 5 PAPAYA SALAD () 54 - :5
b ducilng
-, Shredded :
Papaya, baby d .
carrot,tomatoes glnc; lgges ZZ;E’;E?nUtS’

VERY spicy Thai dressing!
12.95




MANGO
STICKY RICE ¥ Ve
J10IRGYIUEUID

Traditional Thai classic!

ky rice

Fresh Thai mango with warm stic

in sweet coconut milk.

Siges

1. FIVE SPICE FRIES Ve # 545

2. EGG FRIED RICE v 4.95

3. THAI ROTI 2.00

4. COCONUT RICE Ve 4.95

5. STIR-FRIED VEGETABLE Ve 4.95

6. EDAMAME BEANS 4 3.00
With Tom Yum spice

7. STICKY RICE Ve 4.95

8. EGG NOODLES v & 4.95

9. JASMINE RICE Ve 4.95

10. FRIES Ve 4.95




MANGO PASSION FRUIT DELICE

b

uuuﬁuu:ﬂoownosa

i i ith layers
nd passion fruit finger wit
Ma:fg;?u\\iy mPousse and soft sponge:

MATCHA WHITE
CHO
CHEESECAKe O -ATE

ANBNTEaGanTALaQ

A velvety cheeseca
match

ifal

creamy sweetness

on a buttery biscuit base, | 6

BANANA FRITTERS O
nAduNaQ

Deep-fried banana coated in desiccated
coconut, sesame seeds, and coconut
ice cream with a honey drizzle. | 5

ICE CREAM (Ve)
Torinsu

Chocolate, Vanilla, Coconut or Mango Sorbet.
«1Scoop 3.20 | - 2 Scoops 5.40

[ \ 6.60
CHOCOLATE CHILLI sy
FONDANT |

tAndanlnuanalotwsa

Served with vanilla ice cream. I8

¥ Must try | @ Vegetarian | @ Vegan | & Vegan option available | # Lightly Spicy | £ Spicy | £485 Very Spicy | S£EF Thai
Spicy |THE BORING (BUT IMPORTANT) STUFF! 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. | Scan for allergen & calorie Information.




