
One Byte
1 	 ONE BYTE BOX

A selection of our most popular One Bytes with dipping sauces to share (Numbers 2, 3, 8, 9)
£15.95

2 	 THE ART KITCHEN ROLL
Chicken, prawn, cucumber, carrot, spring onion and sweet basil wrapped in a rice paper spring roll    
£4.45

3 	 POH PIAH PED
Deep fried aromatic duck roll with Hoi Sin dipping sauce 
£4.55

4 	 KANOM PANG NAR GOONG
Traditional sesame prawn toast 
£4.65

5 	 POH PIAH JE
Crispy vegetable spring roll  V
£3.95

6 	 GOONG PAN TAKRAI
Deep fried minced prawn and coriander dumpling on a lemongrass lolly stick with dipping sauce 
£4.45

7 	 TOONG TONG
Minced chicken, prawn, garlic and peppers in a filo pastry  
“money bag”
£4.45

8 	 PRIK TORD SOD SAI
Sweet peppers stuffed with minced chicken and deep fried 
£4.95

9 	 TORD MAN SARM SAHAI
Trio of chicken, prawn and crab cakes 
£5.50

10 	GAI SORN ROOP
Minced chicken, diced peppers and coriander wrapped in toast and deep fried 
£4.75

11 	HOY SHELL NUENG
Fresh scallops steamed with coriander, chilli, spring onion, ginger and crispy garlic (2 scallops)   
£7.50

12 	KUAY TIEW SONG KREUNG
Minced loin of pork with fresh mint, basil, garlic, carrot and lettuce wrapped in a rice paper parcel    
£4.50



Liquid Byte
13 	TOM YAM GOONG YAI

Spicy fresh water prawn soup with mushrooms,  
lemon grass, chilli and coriander    
£6.90

14 	GIEW NAHM
Chicken and prawn dumplings served in a traditional
chicken and herb broth  
£5.95

15 	TOM KHA GAI
Chicken soup with mushrooms, galangal and coconut milk   
£5.95

16 	The art kitchen soup
Hot and Sour soup with crab meat and field mushrooms    
£6.90

Two Bytes
17 	YAM NUA SANNAI

Strips of Aberdeen Angus beef served with coriander, fresh mint, diced onion, red chilli and lime juice    
 £11.50

18 	SAENG WA
Baby squid Tempura with shredded lemongrass, ginger, shallots, lime juice, lime leaf, fish sauce and chilli  

	 £8.95
 
19 	GOONG SARONG

Fresh king prawns wrapped in vermicelli noodles and deep fried, served on lettuce and mango with sweet chilli 
dressing    
 £8.50

20 	POO NIM
Deep fried soft shell crab with chopped fresh chilli, garlic and spring onion (2 crabs)  
£10.50

21 	LARB
Chicory leaves filled with chopped duck, chicken or prawns and dressed with lime juice, chilli and shallots    
Chicken £6.50 / Duck £6.50 / Prawn £6.50

22 	YAM PAK GROB
Crispy deep fried spinach patties dressed with chopped prawns, tomatoes, onion and lime  
£8.45

23 	GAI SATEH
Grilled chicken on sticks served with a mung bean sauce (6 pieces)  
£8.90

24 	see krong moo toon
Babyback pork ribs slow cooked with star anise, cinnamon and black pepper and served with their braising juices
£8.50



25 	goong choob paeng tord
Tempura of fresh prawns and seasonal vegetables with dipping sauces

£11.00

26 	YAM ASPARAGUS GOONG SOD
Asparagus salad seasoned with prawns, chilli, shallots, lime juice
and coriander   
£8.50

Bigger Bytes
27 	NUA LAO DAENG

Sirloin of Aberdeen Angus beef roasted pink with white onion and aromatic Lao Daeng sauce (no direct translation so 
best just to try it - you won’t regret it)
£16.95

28 	PANAENG NUA
Traditional Panaeng curry of beef served in a rich and creamy sauce infused with chilli, lime leaf, sweet basil, coconut, 
and peanuts  (N)  
£11.95

29 	GOONG OB WOON SEN
Freshwater prawns and glass noodles with celery, ginger and coriander seeds. Made traditionally, with a thin base of 
pork belly and served in its own cast iron pot  
£13.95

30 	PED RON
A Speciality of our chef - half a duck is slow cooked with cinnamon, star anise and Thai herbs and then deep fried until 
crispy and served on vermicelli noodles with cooking liquor
£16.95

31 	PLA TAO JIEW
Fresh hake served in Thai ‘Villager’s Sauce’ made with shallots, ginger, celery and soya bean paste  
£14.50

32 	PLA SUPPAROD
Fresh hake in a sweet, piquant sauce made with fresh pineapple, taramind, chilli and holy basil  
£14.50

33 	HOR MOK TALAY
Steamed red curry of fresh hake, king prawns, squid and scallops in a banana leaf parcel  
£14.95

34 	KIEW WARN
A special version of Thai green curry with chicken or prawns and seasoned with fresh Thai herbs and spices   
Chicken £10.95 / Prawn £13.95

35 	PED MAKARM
Crispy aromatic roast duck leg served with steamed pak choi and tamarind sauce 
£11.95

36  KRA PRAO
Minced chicken wok-fried with aromatic  
holy basil leaves and fresh chilli     

	 £9.50



37 	SAN NAI PAD KII-MAO
Aberdeen Angus beef wok fried with fresh chilli and  
sweet basil    
£14.95

38 	MASAMAN CURRY
Traditional chicken or lamb Masaman curry very slowly  
cooked with onion, potatoes and coconut  

	 Chicken £10.95 / Lamb £11.95 

39 	SAN NAI OB
Our signature dish - fillet of Aberdeen Angus beef marinaded overnight with Thai herbs and spices and roasted pink 
with oyster sauce   
£16.95

40 	GAI PAD MED MAMUANG
Wok-fried chicken with cashew nuts, onions and peppers  (N)  

	 £9.95

41 	PRIEW WARN
Sweet and sour chicken stir fried with peppers, onions and spring onions 

	 £9.95 

42 	SANNAI PAD PRIK TAI DAM
Aberdeen Angus beef wok-fried with onion, peppers and spring onion in a black pepper sauce  

	 £14.95 

43 	PLAR PRIK TAI SOD
Crispy fresh sea bass served with chilli, crushed peppercorns  
and sweet basil sauce  

	 £15.95 

44 	GAREE GOONG YAI
Giant fresh water prawns poached in a mild yellow curry sauce 
£16.95

45 	GAENG PED SARMROS
Roast duck in three flavour green curry sauce with fresh herbs, coconut cream and sweet basil    

	 £15.95 

46 	GAENG PHED
Traditional Thai red curry with chicken or prawns and seasoned with fresh Thai herbs and spices    
Chicken £10.95 / Prawn £13.95

47 	moo pah-low
Pork Belly slow cooked in aromatic spices and served on a bed of bok choi with braising juices
£11.95

48 	choo chee plar
A luxurious red curry of fresh monkfish and mushrooms   
£15.95

49 	kiew warn je
Thai green curry with apple aubergines, capsicum peppers and tofu  V    

	 £8.50

50 	masaman je
Masaman curry of potatoes, coconut, onions, tofu and mushrooms  V 
£8.50

51 	pad pak je
A large portion of wok-fried mixed vegetables in a Soya bean sauce  V 

         £7.95 



Vegetables
52 	PAD PAK RUAM

Stir-fried mixed vegetables in oyster sauce 
£5.50

53 	PAK CHOI NAM MAN HOI
Stir-fried pak choi in oyster sauce 
£5.50

54 	PAD NOR MAI FARANG
Stir-fried asparagus in oyster sauce 
£6.50

55 	BROCCOLI NAM MAN HOI
Stir-fried broccoli in oyster sauce 
£4.95

56 	PAK GARD NAM MAN HOI
Stir-fried chinese cabbage in oyster sauce 
£5.50

57 	PAD HED
Wok-fried “smoky” mushrooms in oyster sauce 
£5.50

58 	PAD TUA NGORK
Stir-fried bean sprouts with celery and spring onion 
£4.95

Rice & Noodles
59 	KAO SUAY HOM MALI

Steamed Jasmine rice 
£2.85

60 	KAO PAD KAI
Egg fried rice 
£3.25

61 	KAO PAD KRATIAM
Garlic fried rice 
£3.25

62 	PAD THAI ART KITCHEN
Shoe lace noodles wok-fried with giant fresh-water prawns, bean sprouts and spring onion  (N) 
£13.95


