
Everything is freshly made in house everyday and we are 
a fresh food kitchen - at peak times wait times may vary. 
Our spice rating is Thai rating! We use fresh chillis in our 
food so spice levels may vary, if in any doubt, please ask 
your server for more information.

Dishes are prepared in areas 
where allergenic ingredients 
are present and may contain 
traces. We cannot guarantee 
our dishes are 100% free from 
these ingredients. Please 
alert your server of any 
serious allergies & we will do 
our utmost to cater for your 
requirements. 

Small Plates - อาหารว่าง
Thai Prawn Crackers  4

Pak Shub veo  7.5
A medley of vegetables dusted and 
dipped in tempura and lightly fried.

Krob Squid 9
Crispy squid served with 
spicy oyster sauce.

Laab Pak Salad Parcels veo  8.5
Mixed vegetables served in baby gems 
flavoured with lime, herbs and onion. (4)

Laab Gai Salad Parcels  8.5
Thai minced chicken served in 
baby gems flavoured with lime, 
fish sauce & Thai herbs. (4)

Botmart Kanom Jeeb g   9
Handmade Dim sum to chef 
Botmart’s special recipe (4).

Päp Pop Chicken g  7.5
Chef Botmart’s secret recipe 
crispy chicken pieces.

Duck Spring Rolls g 9
Crispy spring rolls with shredded 
duck and spring onion, served 
with our house tamarind sauce.

Prawn Shub 9.5
Lightly battered prawn tempura 
with a sweet chilli sauce (4).

Pak Spring Rolls g 7.5
Handmade vegetable spring rolls (4).

Chicken Satay n 9
Marinated chicken skewers served 
with a peanut based sauce (3).

Moo Ping  8.5
Marinated pork satay served 
with spicy jaew sauce (3).

Thamm’s Slow Cooked Ribs 14
Half a rack of Thai spiced slow 
cooked ribs cooked to Head 
Chef Thamm’s secret recipe.

Crispy Beef 9
Beef strips, lightly battered  
with spicy oyster sauce.

Tord Mon Kao veo  7.5 
Thai sweetcorn cakes (4).

Grill - ป้ิงย่าง
Gai Yang  14.5
Slow cooked and grilled chicken thighs served with jaew.

Sirloin Weeping Tiger Steak  24.5
Sliced 10oz sirloin steak with a jaew sauce.

Rump Steak Tai Dum  16 .5
Sliced rump steak in a cracked black pepper stir fry sauce.

Seabass Pad Cha  19.5
Seared Seabass fillet in a mild, fragrant 
lemongrass infused sauce.

The Boozy Duck  18
Tender duck breast served in a fresh, spicy stir-fry sauce.

Curries - แกง
Your choice of vegetable, chicken, tofu, or prawn/beef (+£2.50).
Panang Curry veo  13.5
A delicious, rich, creamy and fragrant curry.

Green Curry veo  13.5
The classic Thai curry with coconut milk, lime leaf and kra chai.

Red Curry veo  13.5
Traditional red curry, rich, robust and moderate chilli heat.

Massaman n, veo 14
Rich, creamy & aromatic Massaman curry sauce
Gaeng Pa g  14 
A broth style, warming hot & spicy jungle curry.

Soups & Salads - ซุปและสลัด
Tom Ka g  10
Spicy coconut based soup with chicken.

Yum Neua  15
Marinated rump steak salad with 
lime, chilli, and coriander.

Tom Yum g  10
Hot and sour prawn Thai soup.

Yum Gai  14.5
Marinated chicken salad with 
lime, chilli & coriander.

Sides - เคร่ืองเคียง
Jasmine Rice veo 3.5

Sticky Rice veo 3.5

Pad Pak veo  5

Wok-Fried Chilli Broccoli veo   6

Coconut Rice veo 5

Egg Fried Rice 5

Yellow Noodles veo,g  5.5 

Nu Potatoes g  5.5

Cucumber Salad n  6

All our food is gluten free unless marked. veo = vegan option. g = contains gluten. n = Contains nuts.  = Heat rating

ROOM FOR 
DESSERT? ASK YOUR 
SERVER FOR OUR 
DESSERT OPTIONS!

0125

Wok - ผัด
Med Ma Muang veo n 14
Wok cooked cashew stir fry, 
with chicken, vegetable, 
tofu or prawn (+£2.50).

Holy Basil Kra Pow 14 
& Khai Dao veo  
A spicy minced beef or chicken 
stir fry and a Thai style egg.

Chiang Mai Spicy Fried Rice g  17
Thai spiced rice with chilli & 
fragrant Thai basil with vegetable, 
chicken or prawn (+£2.50).

Nusara Chicken Phad Thai n 17
Chicken Phad Thai served 
to Nusara’s special recipe 
(Vegetable option available).

Nusara Prawn Phad Thai n 18 
King Prawn Phad Thai served 
to Nusara’s special recipe.

Thamanoon Pad Kee Mao   18 
Our famous chopped rump 
steak spicy noodles.

Pot - หม้อ
Duck Leg Panang  18
Slow cooked duck leg served 
with Panang sauce.

Ma Kam Roast Duck n  18
Roasted duck leg served in a 
tamarind sauce with cashew nuts.

Massaman Lamb Shank n 21
Whole lamb shank served in a 
Massaman curry sauce.

Khao Soi Noodles g   16
A rich, red, noodle curry. Served 
with grilled chicken thighs and 
topped with crispy noodles.
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Bubbles - แชมเปญ 125ml Btl

Midas Premium Prosecco, Extra Dry,
Friuli-Venezia Giulia Italy 
The Midas touch, a premium Prosecco for that 
special occasion.

8 39

Midas Prosecco Rose, Friuli-Venezia Giulia Italy
Fresh, young and floral with finer, livelier bubbles, as 
well crisp, fruity finish, thanks to that Midas touch.

45

Champagne Haton 
Réserve Brut Champagne, France
Since 1610, Haton’s expertise lies in crafting traditional 
Champagnes, with exceptional attention to detail. 
Expect delicate aromas of white peaches, citrus fruit 
and orange blossom.

12.5 66

Cocktails - ค็อกเทล 10.25
Nusara Margarita
Your choice of: chilli & coriander, lemongrass & basil or classic.

Honey Old Fashioned
Whiskey, Licor 43 & bitters.

Muay Thai Punch
A pineapple & passionfruit rum punch.

Sundown Spritz
Aperol, mango & pineapple topped with Prosecco.

Isaan Cooler
Lychee, cucumber & vodka, with or without a chilli salt rim.

Basil Collins
Gin, lemon, fresh basil & grapefruit soda.

Hazelnut Chocolate Martini n
Vodka, hazelnut liqueur & chocolate liqueur.

Chilli Chocolate Martini
Vodka, chocolate liqueur, espresso and a hint of chilli.

(After a classic? Just ask!)

Soft Drinks - น้ำาอัดลม
Coca Cola / Diet / Zero 3 
Sprite Zero 3 
Soda & Lime 3 
Soda & Elderflower 3 
Tomato Juice 3
Ginger Beer 3

Ginger Ale 3
Light Tonic 3

Fruit Juice 3
(Apple, orange, pineapple, 
cranberry, mango).

Kiddies Juice  2
(Choose from flavours above).

Coffee & Tea - กาแฟและชา
Coffee 3.5
(Please ask your server for 
options).

Hot Chocolate 3

Pot of Tea  3
(Please ask your server for 
available flavours.)

Beer & Cider - เบียร์และไซเดอร์
Singha,5% Pint 6.95 
Singha, 5% Half 3.5 
Leo, 5% 330ml Bottle 4.5

0% beers 4.5
Doom Bar, 4.3% 500ml 6
Cider 6 
(Please ask for options).

Bowser Mule 
Bowser 0% Spirit with mint, elderflower, 
lemongrass syrup and ginger ale.

Virgin Lychee Cooler
Lychee, passionfruit & lemon, topped with soda.
(Or ask your bartender to make you something bespoke!)

Mocktails - ม็อกเทล 7.5

All prices include VAT @20%, 125ml & 250ml measures available, 
please let your server know.

Rose - สีชมพู 175ml Btl

Pescadero Point White  
Zinfandel Rosé, California, USA
Juicy strawberries, raspberries and watermelon on 
the palate, giving way to a sweet & moreish finish.

7 26

Bel Canto Pinot Grigio delle 
Venezie Rosé, Veneto Italy
Peach. Apricot. Raspberry. Very pale pink but with a 
fresh, crunchy palate.

7.5 28

Château d’Estoublon ‘Roseblood’ Rosé, 
Méditerranée, South of France
Based in the heart of Provence,discover notes of 
zesty citrus, apricot, strawberry and peony, plus an 
elegant minerality.

12.5 45

White Wine - ไวน์ขาว 175ml Btl

Viertalo, Castilla-La Mancha, Spain
With a subtle floral scent on the nose this white has 
flavours of melon, citrus fruits and a touch of fennel.

7 26

Ombrellino Pinot Grigio 
Catarratto, Sicily, Italy
Ombrellino have been making wine for over 50 years 
in Italy. Combining Catarratto and Pinot Grigio, this 
beautiful blend captures the essence of Sicily.

7.5 28

Riscos Viognier Reserva, Colchagua Costa, Chile
One of the biggest names in Chilean wine making, 
this is a full-bodied, silky wine with floral aromas.

31

Claro Riesling Reserva, Leyda Valley, Chile
If you like a Sauvignon with a bit more ‘oomph’, you’ll 
love this. Mouth-watering with good acidity and hints 
of peaches & grapefruit.

35

Picpoul de Pinet Plo de l’Isabelle, 
Languedoc, South of France
You can practically taste the Mediterranean in the 
wine. It’s incredibly zesty, with intense lemon and 
grapefruit flavours and refreshing minerality – a 
perfect choice for seafood dishes.

9 36

Finger Post Sauvignon Blanc, 
Marlborough, New Zealand
Marlborough’s long sunshine hours craft flavour-
packed whites, ideal to bring a spot of Kiwi warmth to 
your glass. Tropical fruit and gooseberry bounce over 
a lime-soaked palate.

11.5 38

Red Wine - ไวน์แดง 175ml Btl

Viertalo, Castilla-La Mancha, Spain
Raspberry and black cherry fruits on the nose that also 
emerge on the palate, complemented by a touch of 
spice.

7 26

Valle Antigua Merlot, Central Valley Chile
Fresh ripe fruits aromas of black plum, blackberry, 
blueberry and maraschino cherry, complemented by 
hints of vanilla.

7.5 28

Ventoux Aimé Arnoux, Organic, Rhône, France
The high altitudes of Mont Ventoux, allow the grapes 
to keep their natural acidity so the resulting wines are 
wonderfully aromatic and full of freshness.

8 31

St Desir Pinot Noir, Pays d’Oc, France
Notes of cherry and blackberry are boosted by a 
slight hint of vanilla, thanks to this wine’s short period in 
oak. It’s fruity, flavoursome and super approachable.

35

Marcelo Pelleriti Malbec, Mendoza, Argentina
Rich and intense with plum, dried fruit and spicy oak 
notes, all balanced by fresh acidity on the long finish.

9.5 38

Ghost in the Machine Shiraz,  
Western Cape South Africa
Sustainably farmed & hand picked, the wine making 
is all about pushing the experimental boundaries. 
With cutting edge and ancient methods. The palate is 
deep, spicy and peppery.

45
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