APPETISERS
1. Po Pia Tord (V)
£4.95
Deep fried vegetarian spring rolls
served with a sweet plum sauce
4. Ci Krong Moo Tord
£5.90
Succulent spareribs in our chef’s
special sauce
5. Kanom Jeeb
£4.95
Steamed minced pork and prawn
dumplings wrapped in wonton pastry
6. Kung Hom Pa
£5.75
Prawn rolls wrapped in crispy rice
paper served with a sweet chilli dip
7. Chicken Satay (N)
£5.75
Char-grilled marinated chicken
served with peanut sauce and
cucumber relish

16. Niyom Thai Platter £12.50
(for 2 persons)
A delicious platter of Chicken Satay
(N), Fish Cakes, Crispy Butterfly
Prawns, Spring Rolls (V), Sesame
Prawn Toasts, Pork and Prawn
Dumplings
00. Prawn Crackers	

£1.90

SALADS/SOUPS
19. Yum Him Ma Parn (N) £5.50
Refreshing cashew nut salad with
carrots, spring onions in a fresh chilli
dressing (V)
21. Pla Kung
£6.50
King prawn salad in a spicy dressing
flavoured with fresh lemongrass

9. Toong Thong Jay (V) £4.95
Crispy vegetarian golden parcels
served with a sweet chilli dip

22. Yum Pla Muk	
£6.50
Squid tossed with fresh ginger, lime
juice and fresh chilli

10. Thai Fish Cakes (N)
£5.95
Famous Thai fish cakes served
with roasted crushed peanuts
and cucumber sauce

26. Tom Yum Kung
£5.95
Classic Thai hot and sour prawn soup
flavoured with lemongrass

11. Kanom Pang Na Kung £5.75
Crispy minced prawn sesame toasts
served with sweet chilli dip
13. Kung Thong
£5.95
Crispy coated butterfly prawns served
with sweet chilli dip

28. Tom Kha Kai
£5.70
Chicken and mushrooms in spicy light
coconut cream spiced with galangal
and lemongrass

CURRY DISHES

CHICKEN DISHES

68. Kang Dang Jay (V)
£6.95
Tofu and vegetable red curry in
coconut cream, bamboo shoots and
basil leaves

30. Priew Wan Kai
£6.85
Stir fried chicken with pineapple and
vegetables in a Thai sweet and sour
sauce

69. Lamb Mussaman (N) £8.20
Mild curry from the south of Thailand
with lamb cooked in rich coconut
cream, potatoes and roasted peanuts

32. Kai Him Ma Parn (N)
£6.85
Stir fried chicken with cashew nuts,
dried chilli and mushrooms

70. Kang Phed Ped Yang £8.50
Roasted duck red curry with
pineapple and tomatoes in coconut
cream
71. Panang Kai
£7.20
Chicken in thick creamy curry sauce
with a touch of shredded kaffir lime
leaves

33. Kai Pad Khing
£6.85
Tender chicken slices sautéed with
fresh ginger, assorted mushrooms
and spring onions
34. Kaprao Kai
£6.85
Spicy chicken with fresh chilli,
bamboo shoots and basil leaves

73. Kang Kiew Wan
£7.30
Green curry of your choice (chicken
or beef) in coconut cream, bamboo
shoots, basil leaves and vegetables

36. Kai Kratiem	
£6.85
Stir fried chicken in a garlic and
pepper sauce on a bed of mangetout
topped with crispydried garlic

74. Kang Kiew Wan Kung £8.50
Famous Thai green curry with king
prawns in coconut cream, basil leaves
and vegetables

DUCK DISHES

75. Kang Dang
£7.30
Red curry of your choice (chicken
or beef) in coconut cream, bamboo
shoots, basil leaves and vegetables

42. Ma Kham Duck (N)
£8.95
Crispy aromatic duck served on a
bed of crispy noodles topped with an
exotic sweet and sour tamarind sauce
and cashew nuts

76 Kang Pa
£7.30
The ultimate Thai jungle curry with
pork or chicken bamboo shoots,
peppers, long beans, aubergines,
basil and Thai herbs

43. Drunken Duck	
£7.95
Duck sautéed with bamboo shoots,
fresh chilli and Thai herbs

SEAFOOD DISHES

PORK DISHES

50. Kung Sam Tone
£7.95
Fried king prawns with babycorns,
fresh asparagus and mushrooms

38. Moo Kratiem	
£6.85
Stir fried pork in a garlic and pepper
sauce on a bed of mangetout topped
with crispy dried garlic

51. Kung Kaprao
£7.95
Stir fried king prawns with fresh chilli,
basil leaves, bamboo shoots and
vegetables
56. Kratiem Talay
£9.95
Mixed seafood in a garlic and pepper
sauce topped with crispy dried garlic
57. Pad Hoi Shell
£10.95
Succulent fried scallops with
fresh asparagus, babycorns and
mushrooms
59. Pla Naung Saab
£11.90
Steamed fillet of seabass with chilli
and Thai herbs garnished with lime
and coriander
60. Pla Naung Siew
£11.90
Steamed seabass with fresh ginger
and spring onions in a light soya
sauce
61. Pla Sam Rod
£11.90
Crispy fried fillet of seabass topped
with sweet chilli, garlic and tamarind
sauce
62. Pla Chu Chi
£11.90
Crispy fried salmon coated in rich
creamy curry sauce and a hint of spice
115. Priew Wan Kung
£7.95
Stir fried king prawns with pineapple
and vegetables in a Thai sweet and
sour sauce

39. Priew Wan Moo
£6.85
Fried pork with pineapple and
vegetables in a Thai sweet and sour
sauce
40. Moo Pad Khing
£6.85
Stir fried pork with fresh ginger,
assorted mushrooms and spring
onions
41. Prig Khing Moo
£6.85
Sautéed sliced pork in red chilli paste
with fine green beans and fresh lime
leaves
105. Kaprao Moo
£6.85
Stir fried pork with fresh chilli,
bamboo shoots and basil leaves

RICE
77. Steamed Rice
£2.90
78. Sticky Rice
£3.20
79. Coconut Rice
£3.50
80. Egg Fried Rice
£3.50
81. Kao Pad (V)
£6.50
Fried rice with egg, cherry tomatoes
and vegetables
82. Niyom Thai Fried Rice £7.20
Special fried rice with prawns,
chicken, egg, cherry tomatoes and
vegetables

BEEF DISHES
44. Nua Nam Mun Hoi
£7.15
Stir fried beef with mushrooms,
carrots and spring onions in a light
oyster sauce
45. Nua Kaprao
£7.15
Fried beef with fresh chilli, basil
leaves, bamboo shoots and
vegetables
46. Nua Pad Khing
£7.15
Slices of beef sautéed with fresh
ginger, assorted mushrooms and
spring onions
47. Nua Kratiem	
£7.15
Fried beef in a garlic and pepper
sauce on a bed of mangetout topped
with crispy dried garlic
48. Weeping Tiger
£10.50
Char-grilled marinated best sirloin
steak served with our chef’s special
chilli sauce

VEGETABLE DISHES
63. Pad Broccoli
£5.50
Fresh crispy broccoli stir fried in
oyster sauce with garlic and Chinese
mushrooms
64. Pad Ma Kheua (V)
£5.50
Stir fried aubergines with fresh chilli,
mushrooms, fine beans and basil
leaves
65. Tofu Pad Khing (V)
£5.50
Fried tofu with ginger, onions and
assorted mushrooms

66. Pad Puk (V)
£5.50
Stir fried mixed vegetables in a light
soya sauce garnished with roasted
garlic
120. Pad Tua Ngoc (V)
£4.50
Stir fried beansprouts with dried chilli
and spring onions

NOODLES
83. Plain Noodles (V)
£4.90
Stir fried egg noodles with light soya
sauce, spring onions and beansprouts
84. Pad Thai Jay (N) (V)
£6.90
Fried noodles with tofu, egg, peanuts
and beansprouts
85. Pad Thai (N)
£7.90
Fried noodles with (king prawns
or chicken), egg, peanuts and
beansprouts
86. Pad Ki Mow
£7.90
Spicy beef udon noodles with kaffir
lime leaves and vegetables

87. Pad Si ew
£7.90
Fried noodles (chicken or pork) with
soya sauce, egg and vegetables
89. Pad Mee Special
£7.90
King prawns and chicken egg
noodles with beansprouts and
vegetables

SET MEAL
(for 1 person)
Set A £11.50

Toong Thong Jay (V)

Crispy vegetarian golden parcelsserved with a sweet chilli dip
--------------------------------------

Tofu Pad Khing (V)

Fried tofu with ginger, onions and assorted mushrooms

Steamed Rice
Set B £13.50

Kanom Pang Na Kung

Crispy minced prawns sesame toast served with a sweet chilli dip
--------------------------------------

Kai Him Ma Parn (N)

Stir fried chicken with cashew nuts, dried chilli and mushrooms

Steamed Rice
SET MEAL
(for 2 persons)

Set D £14.90 per person

Po Pia Tord (V)

Vegetarian spring rolls served with a sweet plum sauce

Ci Krong Moo Tord

Succulent spareribs fried in our chef’s special sauce
--------------------------------------

Kai Kratiem

Stir fried chicken in a garlic and pepper sauce on a bed of
mangetout topped with crispy dried garlic

Kang Kiew Wan

Beef green curry with coconut cream, basil leaves and vegetables

Pad Puk (V)

Stir fried mixed vegetables in a light soya sauce

Steamed Rice

Set E £16.50 per person

Niyom Thai Platter

A delicious platter of Chicken Satay (N), Crispy Butterfly
Prawns, Fish Cakes, Spring Rolls (V), Sesame Prawn Toasts,
Pork and Prawn Dumplings
--------------------------------------

Drunken Duck

Duck sautéed with bamboo shoots, fresh chilli and Thai herbs

Kang Kiew Wan Kung

Famous Thai green curry with king prawns in coconut cream,
basil leaves and vegetables

Pad Puk (v)

Stir fried mixed vegetables in a light soya sauce

Steamed Rice
SET MEAL
(for 4 persons)

Set K £17.95 per person

Niyom Thai Platter

A delicious platter of Chicken Satay (N), Crispy Butterfly
Prawns, Fish Cakes, Spring Rolls (V), Sesame Prawn Toasts,
Pork and Prawn Dumplings
--------------------------------------

Kai Him Ma Parn (N)
Stir fried chicken with cashew nuts, dried chilli and mushrooms
Ma Karm Duck

Crispy aromatic duck served on a bed of crispy noodles topped
with an exotic sweet and sour tamarind sauce and cashew nuts

Weeping Tiger

Char-grilled marinated best sirloin steak served with our chef’s
special chilli sauce

Kang Kiew Wan Kung

Famous Thai green curry with king prawns in coconut cream, basil
leaves and vegetables

Pad Puk (V),

Stir fried mixed vegetables in a light soya sauce

Steamed Rice

(N) Contains nuts or traces of nuts. Due
to the presence of nuts in our restaurant,
there is a possibility that nut traces
may be found in any of our dishes.
(V) Suitable for Vegetarians, if you
are a vegetarian and could not find
anything you like, please ask our staff,
we are happy to help you.
Chef Recommendation
All our sauces, pastes and dips are made
by our Thai Chefs in our kitchen using the
freshest authentic Thai ingredients.
Our foods are cooked to medium spicy
with no added MSG.
Please inform us of any allergies
before ordering

