


grilled chicken   
Gai Satay  
Marinated chicken skewers just like you see on the 
street BBQ grills in Bangkok served with peanut 
sauce.

Spicy Seafood Glass noodle salad 
Yum Woon Sen
Spicy, zingy and incredibly moreish. Glass noodle 
salad served with minced turkey, prawn, hot spicy & 
sour dressing, celery, coriander and birds eye chilli.

Chiang Mai Sausage 
Sai-Aua
Grilled Thai pork spicy sausage served with 
cucumber, coriander and salad

Sweet Potato & sweet corn cake 
Khao Pod Tod   
Deep fried sweet potato & sweetcorn
served with sweet chilli sauce

STARTERS

GIFT CARDS

AVAILABLE

£16.95
2 courses

£19.95
3 courses



Upgrade your jasmine rice side to
Sticky rice £1
Coconut rice £1
Egg fried rice £1.5
Rice noodles £1

Massaman Turkey curry  
Geang Massaman Gai Nguang 
Often ranked no.1 Thai curry!  Flavoured 
with cinnamon and star anise, cooked 
with potatoes, onions, cashew nuts and 
jasmine rice
 
Tofu & broccoli cashew nut 
Tao-hu Pad Broccoli & Med Mamuang  
Tofu & broccoli stir-fried with peppers, 
mushrooms, spring onion, dried red chilli 
and cashew nuts served with jasmine rice

Pad Thai chicken or tofu 
Pad Thai Gai / Tao-hu  
Rice noodles stir-fried with egg, carrots, 
bean sprouts and spring onion in a sweet 
& sour tamarind sauce

Turkey with Thai basil and chilli 
Pad Kra-prao Gai Nguang
Spicy minced turkey stir-fried with 
garlic, chilli, basil, soy & oyster sauces. 
Served with jasmine rice and a fried egg

Broccoli & choi sum 
Pad Broccoli & Kwang Toong  
Broccoli & Choi sum stir-fried with 
garlic, birds eye chilli and soy sauce 
served with jasmine rice 

King prawn fried rice 
Khao Pad Goong
Fried rice with king prawns, cucumber, 
chilli and lime

Banana fritter 
Served with vanilla bean 
ice cream

Thai Waffles
With pandan custard and 
vanilla bean ice cream.

Thai Sticky Rice
Thai black sticky rice 
pudding with coconut 
cream and Nam Dok Mai 
mango

 MAIN COURSES 

DESSERTS



All I want for 
Christmas is . . . . 

Khun

THAIKHUN.CO.UK


