
Creamy Lobster Bisque

Thailicious
Authentic Thai Cuisine 

Experience the �avours of Thailand crafted with passion 
and tradition 



Starters

Thai Curries
Gang Kiew Waan (Thai Green Curry): The world-famous green curry 
with bamboo shoots, aubergines, courgettes, green beans, red and green 
peppers, and basil leaves.

Gang Dang (Thai Red Curry): A tasty hot curry in coconut milk with 
bamboo shoots, aubergines, courgettes, green beans, red and green peppers, 
and basil leaves.

Gang Lueng (Yellow Curry): A fragrant mild yellow curry in coconut milk, 
onions, carrots, potatoes. Topped with fried shallots.

Chicken 11.95                        King Prawns 14.95

Tofu 10.95                              Sirloin 16.95

Gang Gae (Lamb Massaman Curry): A mild coconut creamy curry with 
onions, carrots, potatoes. Topped with peanuts and fried shallots. 16.95

Koa Greab Koong (Prawn Crackers): 2.95

GyoZa Jay (Vegetable Gyozas): 5 pieces 5.95

Por Pia Tod (Vegetable Spring Rolls) : 3 Deep fried homemade spring 
rolls filled with a delicious mixed vegetable and vermicelli filling. 6.95

Por Pia Tod (Duck Spring Rolls) : 2 Deep fried duck spring rolls stuffed 
with shredded carrot, leek, celery, served with sweet chilli sauce. 7.95

Pak Choop (Vegetable Tempura): Crispy Thai style mixed vegetable 
tempura. 6.95

Kao Phod Tod (Sweetcorn Cake) : 4 Deep fried blended marinated 
sweetcorn mixed in red curry paste, served with sweet chilli sauce. 6.95

Kia Nom Jeep (Pork Dumpling): 6 Steamed dumpling with minced pork 
topped with fried garlic, served with ginger sweet soy sauce. 6.95

Gai Satay (Chicken Satay): 4 Famous marinated chicken skewers served 
with peanut sauce. 7.95

Tod Man Pla (Thai Style Fishcakes) : 4 Traditional spicy fishcakes 
blended with red curry paste, a mix of sliced lime leaves and green beans, 
served with sweet chilli sauce. 6.95

Peek Gai Tod (Chicken Wings): 6 Crispy fried chicken wings served 
with sweet chilli sauce. 6.95

Karnom Pang Na Goong (Prawns on Toast): 5 Deep fried marinated 
minced prawns on toast topped with roasted sesame seeds, served with 
sweet chilli sauce. 7.50

Goong Choop Pang Tod (Prawns Tempura): 5 Deep fried king prawns 
in a light batter, served with sweet plum sauce. 7.45

Pla Muek Choop (Salt and Pepper Squid): 6 Thai style battered 
squid with a touch of chilli, salt, pepper, and spring onions. Served with 
Thai Sriracha chilli sauce. 7.45

See Klong Moo (Pork Spare Ribs with Garlic & Peppers): Stir fried 
crispy pork spare ribs with garlic and black pepper. 5.95

Ghai Kaur Prik Glaur (Sautee Chicken): Buttered crispy chicken 
with fresh chopped chilli, garlic and special salted seasoning.  7.95

Mixed Starter: Combination of 2 Chicken Satay Skewers, 2 Prawn 
Tempura, 5 Vegetable Tempura and 2 Veg Spring Rolls. 12.95 

Gang Panang (Panang Curry): Creamy coconut panang curry with green 
beans, kaffir lime leaves and basil leaves.

Please choose from the following:

Chicken 11.95                         King Prawns 14.95

Tofu 10.95.                             Sirloin 16.95     

Gang Pah ( Jungle Curry): The spicy curry cooked without coconut milk, with 
fresh Thai herbs, mixed vegetables, fresh chilli and basil leaves.

Please choose from the following:

Chicken 11.95                         Tofu 10.95

King prawns 14.95

Gang Phed Ped Yang(Red Curry Roasted Duck): 
Rich creamy red curry with roasted duck, pineapple, 
grapes, strawberry, fresh chilli and basil leaves. 15.95

Ped Ma Kham (Roasted Duck in Tamarind 
Sauce): Tender crispy roasted duck topped with 
tamarind sauce, served on a bed of mixed vegetables. 
15.95

Duck Dishes 
Weeping Tiger: Pan grilled steak,  on a bed of  mixed 
vegetables, served with tangy spicy chilli and 
tamarind sauce. 16.95

Happy Tiger: Pan grilled steak, on a bed of mixed 
vegetables, topped with Thai herb red curry, with a 
rich creamy coconut sauce. 16.95

Sirloin Steak



Wok Dishes
Pad King (Ginger Stir Fry): Stir fried onions, 
mushrooms, sliced ginger and chilli. A powerful 
aromatic delicious dish.

Please choose from the following:

Chicken 11.95                King prawns 14.95

Tofu 10.95                     Crispy pork belly 14.95

Sirloin steak 16.95

Pad Prik Gang (Stir Fry Red Curry): Fragrant 
dry red curry stir fry with Thai herbs.

Please choose from the following:

Chicken 11.95           King prawns 14.95

Tofu 10.95                Crispy pork belly 14.95

Pad Ka Prow (Garlic Chilli and Basil Stir Fry): 

Fresh garlic and chilli, green beans, the chef's special hot 
and spicy sauce and basil leaves.

Please choose from the following:

Chicken 11.95                       Aubergines 10.95(VG) 

Sirloin 16.95                       Crispy pork belly 14.95

King prawns 14.95           Minced beef 12.95

Pad Preaw Waan (Thai Style Sweet and Sour Stir 
fry): Onions, peppers, pineapples with homemade Thai 
style sweet and sour sauce.

Please choose from the following:

Chicken 11.95                   King prawns 14.95

Tofu (VG) 10.95          

Pad Prik Pao (Stir Fry Chilli Oil): Stir fried garlic 
with chilli oil.

Please choose from the following:

Chicken 11.95            King prawns 14.95

Duck 16.95               Crispy pork belly 14.95

Pad Med Mamuang (Stir Fry with Cashew 
Nuts): Onions, peppers, mushrooms with the 
chef's special hot chilli oil sauce and roasted 
cashew nuts.

Please choose from the following:

Chicken 11.95.                 Tofu 10.95

King prawns 14.95

Pad Ga Tiem Prik Thai (Garlic and Peppers 
Stir fry): Stir Fry with garlic and black 
peppers.

Please choose from the following:

King prawns 14.95             Chicken 11.95

Crispy pork belly 14.95      Sirloin 16.95

Pad Nahm Man Hoi (Oyster Sauce Stir 
Fry): Homemade oyster stir fry sauce with 
mixed vegetables.

Please choose from the following:

Chicken 11.95          King prawns 14.95

Tofu 10.95               Sirloin steak 16.95
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Pla Saam Rod: Deep fried lightly battered seabass, 
topped with hot sweet chilli and sour sauce. 16.95

Pad Cha Ta Lay (Mixed Seafood): Stir fry mixed 
seafood with garlic, chilli, with hot and spicy Thai 
herb sauce. 16.95

Choo Chee Seabass: Pan fried seabass on a bed of 
sautéed mixed vegetables, topped with creamy choo 
chee sauce. 17.95

Seafood Dishes

Soups

Pad Thai: The most popular Thai noodles 
dish. Stir fry with egg, beansprouts,carrots, 
spring onions, chef special tamarind sauce.

Pad See Ew: Stir fried Thai rice noodles with 
egg, mixed vegetables in a dark soy sauce.

Pad Kee Moa: Stir fried wide flat noodles 
with mixed vegetables in a hot spicy garlic 
chilli sauce and basil leaves.

Please choose from the following:

Chicken 12.95                   Tofu 10.95

Prawns 14.95

Noodle Dishes

Koa Pad Sapparod (Pineapple Fried Rice): 
Fragrant flash stir fried jasmine rice with egg, king 
prawns, chicken, turmeric, curry powder and 
pineapple. Topped with cashew nuts. 16.95

Koa Pad (Thai Fried Rice): Fragrant flash stir fried 
jasmine rice with egg and oriental sauce.

Please choose from the following:

Chicken 12.95

King Prawns 14.95

Vegetarian 10.95

Fried Rice Dishes

Tom Yum (Hot & Spicy Soup): Famous hot and 
spicy soup. Lemongrass broth with fragrant herbs, 
lime leaves, galangal, tomatoes, and mushrooms.

Choose from the following:

Chicken 7.95                         Mixed Veg 6.95        

Mushrooms 6.95                 King Prawns 9.95

Tom Kha (Coconut Soup): Rich and creamy 
fragrant Thai herbs infused coconut soup with 
mushrooms, tomatoes and chilli.

Choose from the following:

Chicken 7.95                  Mixed Veg 6.95        

Mushrooms 6.95          King Prawns 9.95

Spicy Thai Basil Fisherman's Soup: Hot and 
spicy fragrant Thai herbs mixed seafood soup with 
mushrooms, tomatoes, basil and fresh chilli. 14.95
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Steamed Jasmine Rice 2.95

Coconut Rice 3.95

Sticky Rice 3.95

Egg Fried Rice 3.95

Plain Rice Noodles 3.95

Chips 3.95

Stir Fried Mixed Vegetables in Soya Sauce 3.50

Pak Choi and Tenderstem: Green Pak Choi and tenderstem stir 
fry in soya sauce and fresh garlic. 5.95

Accompaniments Salads
Som Tum Thai Style(Papaya Salad): Shredded green 
papaya, carrots, green beans and tomatoes mixed with a 
Thai-style chilli lime dressing. Topped with roasted peanuts. 
9.95

Som Tum Laos Style(Papaya Salad): Shredded green 
papaya, carrots, green beans and tomatoes with flavouring of 
fermented pickled fish. 10.95

Yum Neau Yang (Beef Sirloin Salad) : Grilled sirloin steak 
sliced and marinated in Thai herbs, tossed in a lime and chilli 
dressing. 16.95

Yum Woon Sen Ta Lay (Spicy Seafood Salad): Spicy 
seafood salad with vermicelli noodles, tossed in spicy lime and 
chilli dressing. 16.95

Desserts Kids Menu
Belgian Waffle: Served with salted caramel sauce, vanilla 
ice-cream and whipped cream. 4.95

Ice cream Fritter: Vanilla ice cream in batter served with whipped 
cream. 6.95

Ice Cream: Chocolate, Strawberry and Vanilla. 1.49

Chicken nuggets and chips with peas or sweetcorn. 4.50

Fish fingers and chips with peas or sweetcorn. 4.50

Thai meals available on request in children's portion size for 
half price of main meal.

All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do NOT include all ingredients. Full allergen 
information is available upon request. If you have any questions, food allergies or intolerances, please let us know before placing your order.

Dishes containing fish may contain small bones. All prices include VAT at the prevailing rate.

26 Market Square, Aylesbury, HP20 1TW

� 07951 915039

Open Tuesday – Saturday | 12 pm – 9:30 pm

Takeaway & Delivery Available

Available on Uber Eats

Follow us for updates and promotions

Thank you for dining with us — Khob Khun Ka
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Chang 5% ABV (Thai) (330ml) 3.95

Singha 5% ABV (Thai) (Pt) 5.45
                          Half pint 2.75

Magners (Pt) 4.95

Cruz Campo (330ml) 3.55

Heineken 0% (330ml)3.55

Corona 0% (330ml) 3.55

Red– Merlot (175ml) 4.75

Red– Malbec(175ml) 4.75

Red– Malbec (250ml) 6.45

Red– Merlot (250ml) 6.45

Rosé–White Grenache (175ml) 4.75

Rosé–White Grenache (250ml) 6.45

White–Pinot Grigio (175ml) 4.75

White–Pinot Grigio (250ml) 6.45

White–Sauvignon Blanc (175ml) 4.75

White–Sauvignon Blanc (250ml) 6.45

Wines–Bottle 18.95

Prosecco (175ml) 4.75

Prosecco Bottle 19.95

Coke Zero (330ml) 2.45

Coca Cola (330ml) 2.45

Diet Coke (330ml) 2.45

Sprite (330ml) 2.45

Fanta Lemon (330ml) 2.45

Fresh Orange Juice 1.95

Fresh Apple Juice 1.95

Still Water (500ml) 1.95

Squash (Orange/Blackcurrant) 1.25

Mango (Still) 2.45

Lychee (Still) 2.45

Tea 1.95

Jasmine Green Tea 2.45

Coffee 2.45

Courvoisier VS (25ml) — £4.45

Hendricks Lunar Gin (25ml) 4.45

Smirnoff Vodka (25ml) 3.75

Disaronno Amaretto (25ml) 3.45

Captain Morgan Spiced Rum (25ml) 3.75

Famous Grouse (25ml) — £3.75

Jack Daniels (25ml) 3.75

Gordons Gin (25ml) 3.75

Sang Som Thai Rum (25ml) 3.75

Mixers 1.75

Wines Spirits 

Soft Drinks Beers

Drinks Menu


