
lu n c h
a - h a r n  t i e n g

available:
mon-fri 12-5pm

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

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

fried spring rolls 4.75
por pia tod
Deep-fried & hand rolled in 
our kitchens, stuffed with veg 
& noodles, served with sweet 
chilli sauce

pork skewers 5.25
moo ping
Char-grilled pork in a soy & 
honey marinade with our 
tamarind dipping sauce

tom yum noodle soup    
Contains milk  
Mushrooms & tomatoes in a 
spicy & sour rice noodles soup 
with fresh herbs, plus: 
Chicken / Prawns 8.95

yellow curry  
noodle soup     9.50  
Fragrant & mild yellow curry 
with chicken, rice noodles, 
topped with beansprouts, red 
onion, coriander & chilli oil  

stir-fried flat noodles 
pad see ewe
A Thai favourite. Rice 
noodles with egg, spring 
greens & sweet soya sauce
Vegetables & tofu 8.45
Chicken / Beef        8.75
Prawns 9.75

pad thai   
The famous stir-fried rice 
noodle dish with tamarind 
sauce, eggs & crushed 
peanuts 
Vegetables & tofu 8.45
Chicken / Beef        8.95
Prawns 9.95

drunken noodles      
0% ABV. Delightfully spicy 
flat noodles stir-fried with 
basil sauce, peppercorn 
and galangal 
Vegetables & tofu   8.95
Chicken / Beef        9.25 
Prawns         9.95

red curry paste stir-fry  
pad prik gaeng
Contains milk  
A smooth & creamy stir-fry 
based on homemade red curry. 
Vegetables & tofu 8.45
Chicken / Beef        8.95
Prawns 9.95

chilli & basil stir-fry   
pad kra prow
A spicy & fragrant favourite 
with Thai basil, onions & long 
beans, plus:
Vegetables & tofu 8.45
Chicken mince       8.95 
Chicken / Beef        8.95
Prawns 9.95

rosa’s green curry      
gaeng kiaw wan
Thailand’s best-loved curry is a 
bestseller here too. Aubergine, 
bamboo shoots & sweet basil, plus:
Vegetables & tofu 8.45
Chicken / Beef        8.95
Prawns 9.95

massaman curry     
gaeng massaman
Fragrant yellow curry with 
silk road spices, potatoes & 
cashews
Chicken / Beef        9.25

rosa’s butternut  
red curry   8.45  
fuktong gaeng dang
Our signature red curry 
is laced with butternut 
squash, bamboo shoots 
& basil 

stir-fried beef  
black pepper sauce   9.25  
nuar prik thai dum
With Rosa’s own stir-fried 
sauce, onion, red and 
green chillies

starters
larb chicken salad    7.95
larb gai 
Light & spicy chicken mince salad 
from North-Eastern Thailand, 
served warm with fresh herb 
dressing

papaya salad     8.25
som tam
Our best-loved salad, made 
with raw Thai papaya, fine beans, 
tomatoes, dried shrimp, cashews 
& tangy dressing. Great with pork 
skewers & sticky rice

fres h  s al ads  

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 dishes are served with a portion of jasmine rice  
Swap it out for brown rice or egg fried rice +50p,  
sticky rice or coconut rice +1.00 

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 sharpness)  

dishes marked red are  
rosa’s special 
recommendations 

Service Charge:  
Completely optional, goes 
to the team who greatly 
appreciate it.

          Can be spicy   
       Definitely spicy

    Very spicy

       contain nuts

Download the Eat Safe 
app for more detailed 
info about our menu and 
allergens.

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. Not all 
ingredients are listed. 

follow us @rosasthaicafe for recipes, thai tips and more, check out rosasthaicafe.com

eat like a thai 1.50 
add a crispy 
fried egg to your 
rice dish

or add a spicy  
side salad           1.95

extras bird eye’s chillies  1.00 
fish sauce & chillies  1.00 
prik nam pla

peanut, sweet chilli &  
tamarind dipping sauces               
On us, just ask!

prawn crackers     2.75 
Served with a choice of our delicious  
peanut or sweet chilli dipping sauce

pumpkin crackers     2.75 
A veggie take on our classic prawn  
crackers, served with sweet chilli sauce.

why not both? 

50/50 crackers  2.75
A mix of both prawn  
and pumpkin crackers 



follow us @rosasthaicafe

r o s a ’ s  t h a i  c a f e

who’s rosa?

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. 

Saiphin grew up on 
a mountain farm in 
Khao Kho, northern 
Thailand, where she 
learned to cook with 
ingredients that were 
brought straight 
from field to wok. 

She also spent time in Hong Kong, before  
settling in London with her husband Alex.

As ‘Rosa’, Chef Saiphin challenges herself to  
cook authentic Thai dishes with local British 
produce & a few key (secret) ingredients from 
Thailand. Every dish on the menu carries fond 
personal memories and many are based on old 
family recipes. Saiphin still spends most days in 
one of her restaurants. Give her a wave if you  
spot her here today!

We’ve got a full range of drinks, yummy ice  
creams and desserts, make sure you take a look  

at our drinks & desserts menu!

celebrate with us!

We love a good party at Rosa’s. All our restaurants 
take group bookings. Some even have private dining 
rooms. 

Our great-value feasting menus are served banquet-
style on large sharing platters. Book your team in for 
an office party or bring your friends for a Thai-style 
birthday celebration. 

Drop us an enquiry at  
bookings@rosasthai.com

Chok dee! (Cheers!)

tasting good & doing good
We are proud to be a part of the Sustainable 
Restaurant Association.

We source locally whenever we can, compost food 
waste, and have completely removed plastic straws 
from our restaurants! And don't throw our takeaway 
containers in the general waste bin either, they're  
fully recyclable.  

dr inks  &  desserts

d in ing with l ittle  ones? 
As k  us  for  our  k id s  men u !


