
Nibbles

Thai prawn crackers, served with sweet chilli 
sauce (gf ) £2.95

Thai-seasoned peanuts. Tossed with salt, chilli 
and lime leaves (v,gf ) £2.95

Starters

Spring rolls �lled with vegetables and glass 
noodles. Everyone’s favourite! Served with 
sweet plum sauce and sweet chilli sauce. 
(v) £4.95

Thai �sh cakes and sesame prawn toast. A 
combination of two snacks found in most Thai 
evening markets. Served with sweet chilli sauce 
and cucumber and peanut ajaa. £5.95

Mixed grilled skewers. You’ll often smell these 
market stall favourites before you see them! 
Chicken breast marinated in satay seasoning 
with a peanut satay sauce. Succulent pork in a 
delicious marinate with a spicy dip. Served with 
a cucumber and peanut ajaa. £5.95

Sweetcorn and sweet potato Fritters. A twist 
on the classic sweetcorn fritter. Served with 
sweet chilli sauce (v) £4.95

Spring roll duo. Two types to try: Duck spring 
rolls and crab & spinach spring rolls. Served 
with hoisin sauce and sweet chilli sauce. £5.95

Crispy Chilli Squid. Crispy squid with salt, black 
pepper and fresh red chilli. Try it. Love it. £5.95

Golden crab. Soft shell crab lightly battered 
and golden brown, topped with a garlic sauce. 
The crab is so soft, you can eat every last part of 
it! £6.95

Thai sausage. If you ever travel to Northern 
Thailand, be sure not to miss this! Pork sausage 
packed with Thai herbs. Served with peanuts, 
fresh chilli, coriander and garlic. £5.95

Kai Hawng. Literally translates as ‘swan egg’ 
due to the appearance. Mixed vegetables 
packed inside a golden breadcrumb coating. 
Served with crispy deep-fried tofu with sweet 
chilli sauce and our special peanut sauce.
(v) £5.95

Soups

Soups can be made vegetarian by request.

Tom Yum Goong. The famous hot and sour 
soup! It’s Thailand in a bowl! Seasoned with 
lemongrass, galangal, lime leaves and chilli. 
With prawns and mushrooms. (gf ) £6.95

Tom Kha Gai. A lovely aromatic soup with 
coconut milk, galangal and chicken. (gf ) £6.50

Classic Curry 

All curries are served with steamed jasmine rice 
and pak dawng (pickled vegetables). 

Chicken green curry. A classic Thai dish with 
coconut milk, bamboo and aubergine. Served 
with steamed jasmine rice. Also available as 
vegetarian. (gf ) £10.95

Red curry with chicken escalope. Very similar in 
taste to the Green curry, the only di�erence is 
the colour of the chillies! Served with steamed 
jasmine rice. Also available as vegetarian. 
£10.95

Beef Paneng. This is a thicker sauce than the 
red and green curries, with cumin and lime 
leaves being extra �avours. Also contains 
peanuts. Served with steamed jasmine rice. 
Also available as vegetarian. (gf ) £10.95

Chicken Massaman. Originating from the 
south of Thailand, this is a slow-cook curry with 
potatoes, peanuts and warm spices such as 
cinnamon and star anise. Served with steamed 
jasmine rice. (gf ) £10.95

Roast duck curry. Rich red curry sauce with 
roast duck, lychees, pineapple, grapes and 
tomato. Served with steamed jasmine rice. 
Also available as vegetarian. (gf ) £11.95

Vegetarian yellow curry. Originating from 
Southern Thailand, chickpeas and lentils 
gives this healthy curry extra substance. 
Served with steamed jasmine rice and 
cucumber ajaa.  (v) (gf ) £9.95 

Cafe Chilli curry. A variation on the red curry. 
With mixed vegetables, tofu and morning 
glory, a riverside vegetable from Thailand. 
Served with steamed jasmine rice. 
(v) (gf ) £9.95 

Main courses

Green curry chicken burger. A chicken patty 
seasoned with green curry paste and Thai 
herbs in a brioche bun, with a green curry 
sauce. Served with sweet potato fries and salad. 
£11.95

Chilli pesto spaghetti. Thailand and Italy 
collide! Fusion food is becoming more and 
more popular in Bangkok and other big cities. 
Here’s our take! Classic pesto with added red 
chilli and Thai basil, mixed with spaghetti and 
seafood. £11.95

Stu�ed peppers. Juicy red peppers �lled with a 
stir-fry of vegetables, tofu, cashew nuts and 
roasted chilli paste. Served with pineapple fried 
rice and Thai soup. (v) £10.95

Emperor prawns. Huge king prawns in a 
special curry sauce, served on a bed of fresh 
egg noodles. (gf ) £13.95

The North-East Feast. Half a grilled chicken 
marinated in coconut milk and Thai herbs, spicy 
papaya salad and sticky rice. Served with a 
tamarind dipping sauce and a special chilli dip. 
Typical food from the North-East of Thailand. 
£14.95

Stu�ed salmon. Filled with crab meat and Thai 
herbs, topped with a Thai teriyaki sauce. Served 
with garlic fried rice and pickled ginger. £14.95

Miso glazed grilled aubergines. Japanese food 
is increasingly popular in Thailand. Of course, 
the Thai’s always have to adapt it! Served with 
egg fried rice and Thai soup. (v) £10.95

Steak Jim Jeao. Sirloin steak with salad and 
sticky rice. The jim jeao is a spicy chilli dip from 
the North-East of Thailand. Also served with a 
tamarind dipping sauce. £14.95

Tuna Steak. Topped with a red curry sauce and 
served with fresh egg noodles. (gf ) £13.95

Thai-style falafel. Chickpeas, red curry paste 
and Thai herbs are used to make our unique 
falafel. Served with a spicy Thai salad, creamy 
garlic sauce and steamed jasmine rice. (v) 
£10.95

Samui Smile. This dish will transport you to a 
sandy Thai beach in the sunshine! Mixed 
seafood in a creamy red curry sauce. This is 
served with a special rice combining 
lemongrass, chilli, galangal and lime leaf. 
Perfect with seafood! £13.95 

Pad Grapow. A real Thai favourite! Chicken 
stir-fried with Thai basil, garlic and chilli. Served 
with steamed jasmine rice, fried egg and Thai 
soup. Just the way the Thais like it! £10.95

Noodles, rice and sides

Pad Thai noodles. Classic Thai street food! Rice 
stick noodles stir-fried with egg, beansprouts 
and tamarind sauce. 
Vegetable £7.50 Chicken £7.95 Prawn £8.50

Plain noodles. Rice noodles, topped with 
roasted garlic. (v,gf ) £2.95

Steamed jasmine rice. The backbone of Thai 
cuisine, eaten every day! (v,gf ) £2.95

Sticky rice. Eaten in the North and North-East 
of Thailand. (v,gf ) £2.95

Egg fried rice. (v) £3.95

Coconut rice (v) £3.95

Stir-fried morning glory. In Thailand they call 
this “Stir-fried morning glory, red light” due to 
the �ames rising up from the wok whilst 
cooking! Cooked with garlic and chilli. (v) £5.95

Som Tam. Spicy papaya salad with lime, �sh 
sauce, chilli and peanuts. (gf ) £5.95

Thai beef salad. Slices of topside tossed in a 
spicy lime dressing, with cucumber and 
tomatoes. (gf ) £6.95

(v) = vegetarian    (gf) = gluten-free

A 10% service charge will be added to your 
bill. Please ask a member of staff if you 

would like to remove this

8 Church Road, Hove, 
East Sussex, BN3 2FL

openING TIMES:
 12 - 3pm  /  6 - 10:30pm everyday

All food is cooked to order. Your patience is 
appreciated, especially during busy periods


