
� la Carte

S N A C K S
Shrimp & white pepper crackers 3.50

Add coconut chilli jam 'Nam Prik Pao' 4.50 � sweet chilli sauce 3.50 � burnt chilli sauce 3.50

Prawn crackers served with a grilled chilli and vegetable relish 'jaew' 9.50

Salted turmeric prawn miang bites with sour fruits, peanuts, ginger and lime,
served in an edible betel leaf. 3 per extra leaf, vegetarian option available 9

S M A L L  P L A T E S
Spicy green papaya salad 'Som Tam' with peanuts, chilli, lime and fish sauce 15.99

'Gai Prik', crispy boneless free-range spicy chicken bites with sweet fish sauce glaze,
burnt chilli sauce & fresh lime 13.50

Spicy watermelon salad with citrus, coconut & lemongrass dressing 12.50

L A R G E  P L A T E S
Green curry of free-range chicken, Thai aubergines, green beans, baby corn, wild

ginger and sweet basil 18.50

Crispy pickled onion 'gaeng gari' curry with seasonal vegetables, Thai basil, pickled
cucumber and sawtooth coriander (v) 18.50

Spicy prawn yellow curry 'gaeng gatti' with kalamansi lime, roasted squash and
sweet basil 18.50

Whole marinated seabass with coconut, green 'Nahm Yum', lemongrass, ginger,
roasted rice powder and fresh lime 26.50

S I D E S
Garlic & clarified turmeric butter roti bread 5.50

Stir-fried asparagus & seasonal greens with turmeric and coconut sauce (v) 11

Steamed 'Hom Mali' jasmine rice 3.99

Sticky rice 3.99

Elements of this menu contain peanuts, wheat, gluten, fish, crustacean, soy, nuts, shellfish and egg.
Please let us know in advance if you have any allergies and we will do our best to accommodate.


