NIBBLES

THAIKHUN

STIR FRY

Thai Prawn Crackers 463 kcdl 3.5 Crispy Wontons 528 kcol 5.5 ,
With a sweet chilli dip. A homemade chicken and prawn filling Chilli and Cashew Nuts & Thai Garlic and &
with sweet chill sauce. THA‘ STREET FOUD Cashew nuts, onions, mushrooms, Black Pepper %, 2

Thaikhun ® 87 kcal 12
Traditional Thai fishcakes,

prawns in filo pastry, salt and pepper

ribs and chicken satay.

SHARING PLATTERS

(Minimum of two people | Price per person)

Bangkok Street 845 kel 10
BBQ chicken wings, prawn toast, chicken
spring rolls and palm sugar beef jerky.

Phuket Jay @ @ 308 kel 9

ADD: BANGKOK 6R PHUKET JAY PLATTER from £14 for two

OVUR STREET FOOD
- SHARING STACK

peppers in a roasted red chilli sauce

with crispy chilli.

Choose from: Prawn 580 kel 14
Fried Chicken 743 kcal 12

Tofu 542kedl @ @ 1

Plant-Based Chicken 570 keal @ @ 12

Sweet and Sour
With peppers, pineapple,

tomatoes and onions.

Choose from: Prawn 324 kcal 13.5

Black pepper sauce, onion, peppers,
carrots, spring onion and crispy garlic.
Choose from: Chicken 698 kcal 12
Beef 566 kcal 13.5 | Prawn 443 keal 14

Chilli & Thai Basil ¥ #45

Stir-fried fresh chilli, garlic,

onion, peppers, green beans and Thai basil.
Choose from: Prawn 564 kcal 14

Beef 666 keal 13.5 | Pork Belly 497 kcal 13.5
Chicken 651kcal 12 | Aubergine D 585 keal 10

Sweetcorn cakes, vegetable spring rolls, N .
fried tofu and deep-fried vegetable dumplings. Choose one dish from each section! Fried Chicken 462 kcal 12
Widely loved in Thailand for packed lunches. Tofu 404 kel @ @ 10.5 Red Pork Belly 778 keal y 4 13.5
m Plant-Based Chicken 581 kcal @ @ 12 Pork belly, green beans, lime leaf,
fresh chillies and red curry sauce.
1. CU RRY ) . ‘ Southern Style 12.5 Tofu option available 703 kcal [vYV] 10.5
’ BBQ Chicken 75 Prawn Tempura 577k 85 Thai Red @| Thai Green @ | Massaman | Panang | Chicken, Tofu or Plant-Based Chicken C!\ickgn 390 keal @ }j‘}j‘ o) ) )
Wines 417 keal & With ¢ chilli di Spicy minced chicken with lime leaf, Chicken Tamarind 921 kcdl 12
/ 4 ca Ith sweet chilli dip. 2.STIR FRY tu:lrr;(ericlgg.arlic, chilli, peppercorn S\.N:et and tangy cris’zy chicken
. t .
Chicken Satay 504 kcol g Palm Sugar Beef Jerky 320kcal 7 Chilli & Thai Basil | Cashew Nut @ | Sweet & Sour @ | Chicken, Tofu or Plant-Based Chicken e Y Spring onions anc erispy eniens
Homemade served with peanut sauce With sriracha dipping sauce. Thai Garlic and Black Pepper | Chicken or Beef -
and cucumber relish. Pork Skewers 568 kcal 7.5 <
Chicken and Prawn Toast 239kcal 6.5 Marinated Thai style, served with 3.NOODLE ”oaDLES + FQ‘ED R‘CE S
cai . . . .
With a sweet chilli dip. Thai BBQ dipping sauce. Pad Thai @ | Street Noodles | Chicken, Vegetable or Beef
. Sweetcorn Cakes 344kcd @@ # 6.5
Salt and PePPef Pork Ribs 600 keal 8 Deep fried, served with cucumber relish 4. JASMINE RICE
With stir fried d onions. illi i
ith stir fried peppers and onions. and sweet chilli sauce. Upgrade to Sticky Rice, Coconut Rice or Egg Fried Rice for 50p per person ‘ Pad Thal 708 kcal @ ) ] 10 H?ney .Moo 14
. . ) Thai rice noodles, egg, spring onions, Fried Rice 1072kcal @ £S5
Steamed Wontons 348 kcal 7.5 organlc Fr'led Tofu 291kl @ @ 6 L. . “ : sweet turnip, bean sprouts, tofu, peanuts, Fried Rice in a roasted chilli oil served with
A chicken and prawn filling On skewers with courgette and 17, 5 P E R P E R S O N (m,n,m um of two PeOPIe Order,ng) \ vegetables and a tamarind sauce. slow cooked honey pork belly and prawns.
with sweet chilli dip. sweet soy sauce. A .. . . =
@ N g . g 1 @ Original Fried Rice 560 kcal # 10 Prawn Pineapple 3
— g — NS 168 = S T
Thai Fish Cakes sw5ica # 75 Crispy Vegetable Gyora 290 ® 7.5 VEGAN © OPTIONS 16.5 e i ot oo Fried Rice 61011 ¥
Our traditional Thai recipe! With cucumber Served with sweet chill dip. CURRY: Thai Red or Thai Green | STIR FRY: Cashew Nut or Sweet & Sour | NOODLE: Pad Thai Prnee ' Prawns in a turmeric fried rice,
relish, sweet chilli sauce and crushed peanuts. ins Roll Tofu, Vegetable or Plant-Based Chicken Pad Sie Ew 249 kcdl 10 cashew nuts, raisins, crispy shallots
Spring Rolls P . .
. . . — Stir-fried rice noodles, egg, greens, broccoli, red & green pepper & onions and
Chilli Squid = Crispy spring rolls served with a sweet chilli dip. -
il Squid 209 keal # 8 ADD: DESSERT for £4 carrots and a soy and oyster sauce. fresh coriander.
With salt and pepper served with Vegetable 309 kcal o2 6.5 ¢ of )
a sweet chilli dip. Chicken 200 kcal 7.5 Choose the star of your dish: SPicy Seafood 13.5
Chicken 165 kcal 2 | Pork Belly 340 kcal 2.5 Noodles 539 kol ® £ 55
C U g g y % Roast BBQ Pork 323 kcal 3 | Prawn 58 keal 3 Prawns, mussels, squid, udon noodles,
So UP * SALAD Q-D Beef 256 kcal 3.5 | Tofu 148 kel @ @ 50p green beans., carrots, °"i°"57 garlic,
Plant-Based Chicken 286 kel @ @ 1.5 peppers, chillies and basil.
. o o% . . L
Chicken Curry . 13 T°"? Yum 44 . Massaman 388 kcal & Thai Green 362kcd @ @ £ 45 Suki Yaki 4 . )
Noodle Soup 900 keal @ # A filling hot and sour soup with tomato, Cashew nuts. coconut milk. onion. potatoes and crispy shallots c ik b basil and chill . . . . . . Sweet, sour, salty and spicy! With glass
Northern style! A delicious creamy curry lemongrass, galangal, roasted chillies and w nuts, ut milk, onion, p ispy . oconut milk, courgettes, green beans, sweet basil and chillies. Spicy Tha|~ B.aSII Frleé R.Ice rod noodles, beansprouts, white cabbage,
sauce'with chicken drumsticks, a .boilen.i egg lime leaves flavoured with Thai herbs and Thai Red 370 kol @ @ 45 Panans 350 kol & A true fa!vourl.tg n T})a|la|:\d. Spicy stir-fried spring onion, celery, carrot and egg.
nd pickled bles. T d with cri . . g rice, garlic, chilli, Thai basil and oyster sauce.
and pickled vegetables. lopped with crispy carnation milk . - . . . 3 Y
egg noodle. . Dried red chillies blended with coconut milk, Creamy and mild curry sauce, green beans, Choose from: Choose from:
L Choose from: bamboo shoots, courgettes and Thai basil. chillies and fresh kaffir lime leaves. Minced Chick;n 650 kel 13 Chicken 785 keal 13
Papaya Salad 345kca FFS S5 10 Mushroom 269 keal 9 Topped vith an egg Seafood 681 keal 16
Shredded papaya, shrimps, carrot, Chicken 424 keal 9.5 .
e e ERY Chicken 211c o Choose the star of your curry: Mushroom, Bean & Tofu 5454l @@ 115 BBQ Pork Egg Noodles 600k 13.5
spicy Thai dressing! : . . Stir fried with beansprouts
oo ontion ool om s Add: Udon 120 keal or Rice Noodles 357 keal 3 Chicken 165 kcol 12.5 | Peef 256keol 13 | Prawn 5gkeal 14 | Tofu 148kl @ @ 11 BBQ Pork on Rice 736 kcdl B P
P q Plant-Based Chicken 286 kca @ @ 12 | Vegetable 118k @ @ 11 Birzec;‘ef P°"‘da'“,d be”z” PI"': on
Add: Sticky Rice 263 kedl 3 . a bed ot steamed rice, a boiled egg, .
Chicken Saytay Skewer 252 keal 2 Chicken Salad #44 and sweet soy and barbecue sauce. ?&::é;f:::af:::ﬂ!f;ﬁikw, 13
Grilled Pork Skewer 284 kcal 2 Choose from: _“\e‘é:s £ Thai Chicken Katsu 938 kel & 13 chicken, pork, egg, !:)eansProuts,
0 H Minced chicken 222 kcal 10 AL \ D ESSER z s 6 The Thaikhun way! carrot, peppers, spring onions,
Crlspy Papaya served :‘l:tt\ ) 14 Served on gem lettuce in a ‘oo‘“ Crispy chicken breast and curry sauce coriander, curry powder and chilli.
Seafood Salad 437kca FFFF . with jasmine rice Tofu or Vegetables 843 keal @ @ 10
Served with squid, mussels, shrimps tangy citrus sauce. ! . & “
b t t
rawns, carrot, tomatoes and fine beans A crispy chicken karaage salad 786 kcal 13 . . . .
iF:, a spicy Thai dressing. With aPF{unch of hot and Eour flavours. Mango Sticky Rice 485k @ @ Sticky Toffee Pudding 538 kcal @ Chocolate Fudge Cake 3734ca @
A Thai classic. Served with vanilla ice cream. Served with vanilla ice cream. v M THE BORING (BUT IMPORTANT) iﬂ' R
st tr
< © Vesetarion otion rooiabr STUFFE Aduls need around 2000 E“I:.I'@
(IDES Banana Split 375 kd @ Thai Cheesecake 274k @ & pronavar keal a day. If you have a food Y= Al
. . . . . . . e Vegan option available allergy or intolerance please let us ' 7 -
Served with vanilla, chocolate and coconut ice cream Lemon cheesecake topped with mango passionfruit purée. ’ know before vou order. Al dishes T=at h |
. . . . . with strawberry sauce. Served with vanilla ice cream. + Light Spice o prepared yin a kitchen where E -
Coconut Rice 22.9 keal t.t.5 | Egg Fried Blce %93 kel 4.5 | Sticky Rice 263keal 4.5 Y Spicy  allergens are present. We add an L 2 o
Jasmme. Rice 265.1«:0/ 4. | Stn:-Frled Vegetables 118 kol 4 lce Cream @ @ 1scoop 25 | 2 scoops 4.5 | 3 scoops 5.5 {{{ ) Very Spicy Eﬁf.'Zﬂflsl?v/i’cie?h':fgigaarfi tt:;syz:.er ALLERGEN 0
Skin on Fries with Sriracha Mayo 325 keal 4 Chocolate, vanilla, strawberry, salted caramel or coconut ice cream. Mango sorbet. V224 Thai Spicy  split between the team. INFO 5



