
THAI TIME



DESSERTS 
Sticky To�ee Pudding

With vanilla ice cream & to�ee sauce. 

White Chocolate Blondie 
With vanilla ice cream & caramel sauce. 

Chocolate Brownie
With vanilla ice cream & chocolate sauce. 

Please ask your server for todays special dessert

Please ask sta� for allergen information.

Dishes can be adapted to speci�c dietary requirements. 

Please be advised that some dishes may contain nuts. 

Fish and poultry may contain bones. 

Gluten Free Alternatives        

Vegetarian           Vegan         

SIDES 

Stir fry Egg Noodles 5

Steamed rice 3
Egg fried rice 4

Sticky rice 4
Coconut rice 4

French Fries 5

Chunky Chips 5

Salt & Pepper Fries 6

Salt & Pepper Chunky Chips 6

Edamame Peas 6
Salted or Homemade Chilli Salsa

Crackers with a Sweet Chilli dip 3.5
Thai / Prawn / Gluten Free

Curry Sauces 4
Red / Green / Yellow / Massaman / Panang 

Extra Dip 2
Thai Mayo / Garlic Mayo / Sweet Chilli

UPGRADES
Upgrade from veg or chicken to one of the below:-

Tofu 2 / Beef 3 / King Prawn 4

Upgrade from steamed rice to one of the below:-

Egg Fried 2.5 / Sticky 2.5 / Coconut 2.5

MAINS
CURRY DISHES

Served with the choice of vegetable or chicken with
steamed rice and coconut milk.

Thai Red 
With mixed peppers, lime leaf, bamboo strips,

 fresh basil and coconut milk.

Thai Green 
With mixed peppers, lime leaf, bamboo strips,

fresh basil and coconut milk.

Panang 
With mixed peppers, lime leaf and coconut milk.

Massaman
With chunks of potatoes, onion, star anise, and coconut

milk, topped with crispy onions.

Yellow 
With carrots, mixed peppers, onions and coconut milk.

Jungle
The chefs very own recipe with bamboo strips,

peppers, cauli�ower, kaempfer and mixed spices.

Add cashew nuts 2
Add pineapple 1.5

All currys contain fish sauce

NOODLE DISHES
Served with the choice of vegetable or chicken

Wok fried rice noodles with a tomato paste, 

spring onions and bean sprouts. With the choice

of chilli �akes and crushed nuts. Fish sauce.

Singapore Noodles

Pad Thai

Wok fried egg noodles with bean sprouts, spring

onions, mushrooms, broccoli and onions.

Drunken Noodles

Wok fried rice noodles with fresh basil, onions, mixed
peppers, green beans, fresh chillies and bamboo. Fish sauce 

STIR FRY DISHES
Served with the choice of vegetable or chicken 

with steamed rice.

Thai Black Bean 
With whole black beans, mushrooms, carrots, 

peppers, onions and spring onion.

Sweet & Sour 
With mixed vegetables, pineapple chunks and tomatoes, sweet chilli

Vegetable Cashew 
With whole cashew nuts and mixed vegetables

Spicy Basil & Chilli 
With mixed vegetables, green beans, fresh chillies and basil leaf’s

Add a fried egg on top of your rice for £2.00

Please let us know if you have any dietary or allergen requirements.

TUESDAY - THURSDAY 11.30AM – 2.30PM / 5PM – 6.30PM
FRIDAY & SATURDAY 11.30AM – 6PM
SUNDAY 1 Main Course Only11.30AM – 8.30PM

2 COURSES 151 COURSE 11 3 COURSES 19

EXCLUDING BANK HOLIDAYS

SOUPS
Served with the choice of Vegetable or Chicken 

Tom Yum 

Clear Thai soup with mushrooms, tomato, lime leaf 

and lemon grass.

Tom Kha

Creamy Thai coconut soup with lemon grass, lime leaf, 

tomato and mushroom. 

STARTERS
Satay Chicken Skewers 

Marinated chicken served with a peanut satay dip 

and salad garnish.

Vegetable Spring Rolls 

Served with a Thai sweet chilli dip and salad garnish.

Korean BBQ Chicken 

Battered chicken chunks with mixed peppers and onions, 

served in a BBQ sauce and topped with sesame seeds.

Potato Skins 

Classic crispy potato skins served with a choice of Thai 

sweet chilli or garlic dip.

Salt & pepper 1

Tempura Vegetables 

Lightly battered mixed vegetables served with salad

garnish and a Thai sweet chilli dip.

Salt & Pepper Chicken 

Battered chicken chunks wok fried with mixed peppers, 

onions, salt & pepper and ground chilli �akes served

with salad garnish.

Salt & Pepper Potatoes 

Wok fried with mixed peppers, onions, salt & pepper and 

ground chilli �akes served with salad garnish. 


