
l u n c h
r o s a ’ s  t h a i  c a f e

available:
mon-fri 12-5pm

who is saiphin? 
pronounced  
sai pin

Gluten-free, Vegetarian and Vegan 
options available upon request.
m = Moderately spiced    
s = Spicy 
n = Contain Nuts 
saiphin recommends

Food Allergies: Our dishes are prepared 
in areas where allergic ingredients are 
present.Some dishes may contain traces 
of nuts, wheat, gluten or other allergic 
ingredients, please ask before ordering.

@RosasThaiCafe  
#AskSaiphin

For questions about recipes, 
asksaiphin@rosaslondon.com

Service Charge: A discretionary 12.5%  
will be added to your bill

crispy prawns  5.50
goong tod
Coated in crispy breadcrumbs 
& deep-fried, served with Rosa’s 
sweet chilli sauce.

chicken satay  n 5.00
gai satay
Char-grilled succulent chicken 
in lemongrass marinade, served 
with a Rosa’s peanut sauce. 

fried spring rolls 4.75
por pia tod
Deep fried rolls of vegetables 
& glass noodles, served with 
a Rosa’s sweet chilli sauce.

pork skewers 5.00
moo ping
Char-grilled pork in soy and 
honey marinade, served with a 
Rosa’s tamarind dipping sauce.

spicy beef salad  s  9.50
yum nuer yang
Char-grilled sirloin on 
spicy Thai salad, served 
with mint & chilli dressing.

papaya salad  s  n 8.00
som tum
A spicy salad of four flavours 
made with raw papaya, long 
beans, tomatoes, dried shrimp  
& cashew nuts. 

tom yum  
rice noodles  s  9.00
guay tiew tom yum
Another famous spicy & sour 
soup, made the Rosa’s way with 
prawns, tomatoes & mushroom. 
Topped with fresh herbs. 

northern thai  
noodle soup  m 9.00  
kao soi
Straight from the north of 
Thailand.Delightfully fragrant & 
herbal yellow curry-based soup 
with egg noodles and chicken.   

pad thai  n 
The famous stir fried rice  
noodle dish with tamarind sauce, 
eggs & crushed peanuts. 
Vegetables and Tofu   7.50
Chicken 8.50
Prawns 9.50

stir fried flat noodles 
pad see ewe
A Thai favourite. Rice noodles 
with egg & sweet soya sauce.
Vegetables and Tofu   7.50
Chicken / Beef        8.50 
Prawns         9.50

drunken noodles  s  
guay tiew pad kee mao  
0% ABV. Delightfully spicy flat 
noodles stir fried with holy basil 
sauce and Thai herbs. 
Vegetables and Tofu   8.00
Chicken / Beef        9.00 
Prawns         10.00

red curry paste stir fry  m
pad prig daeng
Smooth & creamy stir fried 
red curry paste with lime 
leaves & basil, served with 
mixed jasmine & brown rice. 
Contains milk.
Vegetables and Tofu 7.50
Chicken / Beef        8.50
Prawns 9.50

beef mussaman   
curry  m  n 9.00
mussaman nuar
Smooth yellow curry with silk  
road spices, potatoes & cashew 
nuts, served with mixed jasmine  
& brown rice.

chilli & basil stir fry  s 
pad kra prow
A spicy & fragrant stir fry, with 
London-grown Thai basil served 
with mixed jasmine & brown rice.  
A Thai staple. 
Vegetables and Tofu 7.50
Chicken / Beef        8.50
Prawns  9.50

rosa’s green curry  s    
gaeng kiaw wan
One of Thailand’s most loved 
curries. With aubergine, bamboo 
shoots & sweet basil, served with 
mixed jasmine & brown rice. 
Vegetables and Tofu 7.50
Chicken / Beef           8.50
Prawns  9.50

butternut squash    
red curry  m 7.50  
fuktong gaeng dang
Saiphin’s signature red curry 
with butternut squash & 
sweet basil, served with mixed 
jasmine & brown rice.  

starters s al ads  

noodles

r ice  d i shes

extras 0.90
Peanut Sauce, Tamarind  
Sauce, Sweet Chilli Sauce,  
Fresh Chilli.

prawns crackers  n 2.65
Served with Rosa’s peanut 
dipping sauce on the side.

Also known as Rosa, Saiphin is Rosa’s Thai Cafe Co-Founder and 
Development Chef from Petchabun, Thailand. Infinitely passionate 

about authentic Thai cuisines, she loves to create vibrant dishes 
based on her family recipes and traditional cooking techniques with 

ingredients sourced as locally as possible. 


