
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 rosa?

crispy prawns  5.50
goong tod
Fried prawns coated in crispy 
breadcrumbs. Served with our 
homemade sweet chilli sauce

chicken satay  n 5.00
gai satay
Succulent char-grilled chicken 
in lemongrass marinade. Served 
with peanut dipping sauce 

spring rolls 4.75
por pia tod
Crisp, deep-fried spring rolls 
stuffed with veg & noodles. 
Served with sweet chilli sauce

pork skewers 5.25
moo ping
Char-grilled pork in soy and 
honey marinade. Served with 
our tamarind dipping sauce

spicy beef salad    9.50
yum neua yang
Char-grilled sirloin of beef, 
served on spicy Thai salad 
with mint & chilli dressing

papaya salad    n 8.25
som tam
Thailand’s best-loved salad, 
made with raw papaya, long 
beans, tomatoes, dried shrimp, 
cashews & tangy dressing. Great 
with pork skewers & sticky rice

tom yum noodle soup    9.00
We’ve added rice noodles to this 
classic Thai spicy/sour soup with 
prawns, tomatoes & mushrooms 

tom kha noodle soup   9.00  
Creamy coconut makes this a 
milder version of our prawn & 
mushroom noodle soup   

stir-fried flat noodles 
pad see ewe
A Thai favourite. Rice noodles 
with egg, sweet soy sauce &:
Vegetables & tofu 7.50
Chicken / Beef        8.50
Prawns 9.50

pad thai  n 
The famous stir-fried rice  
noodle dish with tamarind sauce, 
eggs & crushed peanuts. Choose: 
Vegetables & tofu 7.50
Chicken / Beef        8.50
Prawns 9.50

drunken noodles      
guaytiew pad kee mao  
0% ABV. The name refers to this 
being a perfect dish to eat after 
big night out. Delightfully spicy 
with holy basil & your pick of: 
Vegetables & tofu   8.00
Chicken / Beef        9.00 
Prawns         10.00

red curry paste stir-fry  
pad prik gaeng
A smooth & creamy stir-fry 
based on homemade red 
curry paste with lime leaves, 
sweet basil & coconut milk. 
Choose your own protein:
Vegetables & tofu 7.50
Chicken / Beef        8.50
Prawns 9.50

chilli & basil stir-fry   
pad kra prow
A spicy & fragrant Thai lunch 
staple with holy basil, onions & 
long beans. Choose from:
Vegetables & tofu 7.50
Chicken / Beef        8.50
Prawns 9.50

beef massaman    n 9.00
massaman neua
Fragrant & relatively mild yellow 
curry with silk road spices, potatoes 
& cashew nuts. A real crowdpleaser

rosa’s red curry    7.50  
fuktong gaeng dang
Chef Saiphin’s signature curry is 
veggie, laced with sweet basil & 
full of tender butternut squash 

rosa’s green curry      
gaeng kiaw wan
Thailand’s best-loved curry is a 
bestseller here too. Aubergine, 
bamboo shoots & basil, plus:
Vegetables & tofu 7.50
Chicken / Beef        8.50
Prawns 9.50

street  snacks fres h  salads  

b ig  soup bowls +  noodles 
These make a complete meal for one or a great extra dish to share

st ir -fr ies  +  curr ies 
At lunchtime, these are all served over a portion of steamed rice 

Our first restaurant opened on the site of an East End caff called 
Rosa’s. Out of respect for the previous owner (and as we had no 
money for new signs) we chose to keep the name. Over the years, 
our Thai co-founder Chef Saiphin has also become known as ‘Rosa’  
– and so the name keeps being associated with good, honest food. 

ext ra  s ides
steamed jasmine rice  2.75
brown rice  3.50
steamed sticky rice  3.75
Contains coconut milk

steamed cocnut rice  4.00
egg fried rice  4.00
plain  rice noodles  4.00
with egg, soy & beansprouts

aroy mak
(Very delicious!)

We want you to enjoy our 
food your own way, so if you 
need some extra seasoning, 

ask for a condiment tray.  
Just like in Thailand, ours 
come with fish sauce (for 

saltiness), sugar (to take the 
edge off heat), chilli (to add 
spice) and vinegar (for those 
who like a bit of sharpness).  

dishes marked red are rosa’s  
special recommendations

       Moderately spiced    
    Spicy

n     Contains Nuts

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

coconut soup 
with chicken 
tom kha gai (serves 2)

cook rosa’s  
at home

500ml coconut milk
4 lemongrass stalks
4 slices of galangal
2 lime leaves
3 red chillies, sliced
4 coriander roots
8 small button mushrooms, 
quartered
5 cherry tomatoes, halved
250g chicken breast, sliced
2 tbsp thai fish sauce
2 tbsp lime juice

Heat the coconut milk in a saucepan until it starts to boil. 
Add the lemongrass, galangal, chillies, coriander roots, 
mushrooms and tomatoes and stir for a minute or so.  
Add the chicken and stir continuously over a high heat for 
3-4 minutes (until cooked through). Season with fish sauce 
and lime juice, then garnish with coriander and serve.

follow us @rosasthaicafe | tag your instagram posts #rosasthaicafe for a chance to win free meals and other goodies

extra sauce   1.00
Peanut  n, Tamarind, Sweet chilli, Fresh chillies

Super-quick & satifying  
this soup will leave you  
feeling warm inside

prawn crackers with delicious peanut dipping sauce  n 2.75

find more recipes at rosasthaicafe.com 
 Fancy cooking Rosa’s famous pad thai or green curry yourself? 

You’ll find all our best recipes and Thai cooking tips online.



d r i n k s
r o s a ’ s  t h a i  c a f e

hot  t ea  

lishan spring tea  3.00
taiwan  
Gently floral, caramel

sencha karigane tea  3.00
japan  
Green tea with  
mellow taste

jasmine tea  3.00
A great accompaniment  
to Asian food 

homemade fresh herb  
& fruit infusions  3.00
Lemongrass | Ginger 
Fresh mint | Lemon

beer

chang 
5% ABV 4.00

five points  can 
Pils | 4.8% ABV 4.50
IPA  | 7.1% ABV 5.00

tha i  whis k y

thai whisky coffee  25ml 5.50

mekhong 
50ml with Ice  5.00
50ml with Soda water | Coke  6.00

malt banana tree  
old fashioned 50ml 
Chivas Regal 12-Year-Old 
whisky; dried banana & raw 
sugar syrup; a few drops of 
coriander bitters

lemongrass &  
ginger fizz 150ml
Beefeater London Dry 
gin; lemongrass & ginger 
liqueur; thai basil syrup. 
Topped with soda

co pi pi 150ml
Absolute Blue Ginger 
vodka with lime & agave 
syrup, sea salt & coconut. 
Topped with coconut 
water                               

blackberry &  
tamarind rum punch 150ml
Havana Club 3-Year-Old 
rum; blackberry & 
tamarind liqueur; honey, 
chamomile & soda water

rosa’s signature cocktails  
These delicious drinks have been designed to 
complement the flavours of Thai food 

belu 
f i ltered 
water
 
still | sparkling  2.00
Per person,  
unlimited refil 

chok dee
(Cheers!)

By ordering filtered 
water in reusable bottles 
like these, you don't 
just do your bit for the 
environment – you can 
drink as much as you like.

follow us @rosasthaicafe | tag your instagram posts #rosasthaicafe for a chance to win free meals and other goodies

khun roo mai?
(Did you know?) 

If you order ice tea in a 
market in Thailand, your 

drink will probably be 
served in a small plastic 
carrier bag with a straw 

sticking out of it. Practical 
when you're shopping, 

as you can dangle it 
from your wrist or the 

handlebars of your bike.

thai iced tea 
Lemon | Milk | Black  3.00

thai iced coffee 
Milk | Black 3.00 

charitea red 3.50
Organic & fairtrade  
rooibos tea

homemade iced tea 3.00 
Ginger or lemongrass 

lemony lemonade 2.00 
Organic & fairtrade, made  
with juicy Sicilian lemons

karma cola  
sugar free  2.00 
Ethically sourced,  
guilt-free cola 
 
coke | diet coke   2.50

apple / orange juice 2.75

mighty bee organic 
coconut water  3.50

soft  dr inks coffee  

espresso  2.00 
double espresso  3.00
cappucino  3.00 
latte  3.00

add an extra  
shot of coffee 0.50

Service charge: a discretionary 12.5% will be added to your bill.

 
Fancy something different? Please ask 
staff about our full range of spirits. We 
stock everything from Havana Club 
rum & Beefeater gin to Chivas whisky.

All hot teas listed are priced per  
person and include one free top-up.

at rosa’s brixton,  
we serve brixton beer 
instead of five points

7.50 w hit e 
sauvignon blanc 
wanderlust  
marlborough 6.95    26.00
new zealand
Intense ripe citrus,  
long fresh finish 

gavi ‘la luciana’  
araldica 6.70    24.00
italy
Green apples, mint & 
sweet spices   

chenin blanc  
viognier 
percheron 6.20    22.00 
south africa
Unoaked & creamy with 
hints of apricot 

pinot grigio  
garganega 
vinazza       5.70   20.50
italy
Clean & crisp with hints 
of fresh apple & lemon 

rosa’s house  
white       5.00    18.00
spain 
Fresh, zingy & lemony. 
Notes of peach & fennel

ros é 

Wines are also available in 125ml glasses 
& 500ml caraffes. Vintages may vary.

ros a’s  w in es

bu bbly
sauvignon  
blanc rosé 
montevista 5.95    22.00
chile
Provence-style pale pink 
with grapefruit aromas

fontessa  
prosecco  
spumante brut  5.60    28.50
italy
Light & lively with a 
clean, refreshing finish

red 
malbec  
turno de noche  
mendoza  6.95    26.00
argentina
Rich & vibrant with 
notes of red currant

organic merlot  
adobe reserva 6.80    25.00
chile
Organic, biodynamic 
wine from a sustainable 
vinyard. Red fruit aroma 
with hints of pepper

rioja  
vega piedra 6.30    22.50
spain
Soft red fruit & sweet 
coconutty oak 

shiraz  
cape heights 5.60    20.00
south africa
Ripe & juicy. Dark fruit & 
black pepper notes 

rosa’s  
house red 5.00    18.00 
spain
Soft tannins. Notes of 
plum, leather & vanilla 

175 ml   750ml 
glass  bottle

175 ml   750ml 
glass  bottle

175 ml   750ml 
glass  bottle

125 ml   750ml 
glass  bottle


